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®POOLSIDE BAR & LOUNGE™

Poolside on tke Coolside of Kona!

Parties of 8 or more 18% gratuity added




PUPU
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Edamame $5
Hawaiian Salt, Sesame Seeds

Kalua Pork Nachos $18
Cheese Sauce, Lomi Lomi Tomato, Waipi'o Poi Vinaigrette

“Loaded” Ahi Poke Bowl* $18

Steamed Rice, Furikake, Green Onion, Seaweed Salad,
“Rooster Sauce” Aioli, Shoyu Glaze

“Hapa” Buffalo Wings* $16
Vegetable Crudite, Blue Cheese Ranch

Calamari Fritte $13
Spicy Tomato-Caper Sauce, Garlic Olive Oil

FROM KONA'S LOCAL GARDENS
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Green Goddess “Mana”

Power Salad (6r) (v) $15

Kale, Baby Spinach, Arugula, Quinoa,

Kula Strawberries, Feta Cheese, Walnuts,
Green Goddess Vinaigrette, Nutritional Yeast

Spicy Shrimp Salad (r) $17
Grilled Shrimp, Rice Noodles, Sweet Onion,
Baby Tomatoes, Cucumber, Puna Papaya,
Chili-Garlic Dressing, Basil

Ha Farms Baby Romaine (v) $13
Local Sweetbread Croutons, Creamy Caesar
Dressing, Parmesan Cheese

add: Chicken $7 | Shrimp $8 | Catch $9

(GF) Gluten Free (V) Vegetarian




HOLUA SPECIALTIES
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SANDWICHES COME WITH CHOICE OF SWEET POTATO FRIES,
FRENCH FRIES OR A SMALL SALAD

Clubhouse Wrap (sr) $16
Gluten-Free Flour Tortilla, Smoked Turkey, Bacon,
Tomato, Lettuce, Garlic Aioli

Mahimahi Sandwich* $19
Furikake Seared, Wasabi Mayo, Crunchy Slaw,
Shoyu Vinaigrette, Toasted Brioche Bun

Quinoa-Tofu Burger $16
Hummus, Romesco Salsa, Mac Nuts,
Goat Cheese, Baby Arugula

Local “Plate Lunch” pq
Rice, Mac Salad, Always Fresh,
Always Local, Big Island Inspired

Hawaii Ranchers Natural Burger* $18
% Ib. Beef Burger, Brioche Bun, Gruyere Cheese,
Our Bacon Jam, LTO

SWEET STUFF
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Chilled Maui Pineapple,
Li Hing Mui $5

Ice Cream Bars $5

Kona Mac Nut Pie,
Fresh Whipped Cream $10




SPECIALTY COCKTAILS .

Ohia Mule

Hawaii’s Own Organic Ocean Vodka,
Lime Juice, Local Ohia Honey Syrup
and Elixir G Ginger Syrup topped
with Barritt's ginger beer.

Island Mango Sangria

A delightful blend of Skyy Infusion Mango
Vodka, Centine Rose, Pineapple juice and
mango all topped with seasonal fruits.

Crushed Pineapple Mojito

Bacardi 8yr Rum, mixed with fresh mint
and pineapple, topped club soda and a

Cruzan Pineapple Rum float.

CARAFE SELEGTIONS -
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$40 per carafe ($14 single cocktail)

Refresh

Effen Cucumber Vodka, St Germain
Elderflower Liqueur, a touch of
sweet and sour topped with club
soda, truly refreshing way to
spend the afternoon!

Revive

Revive yourself with

a blend of Bombay
Sapphire, St Germain
Elderflower Liqueur and
strawberry purée

Passion Fruit Margarita
Sauza Gold Tequila, DeKuyper
Triple Sec, Sweet & Sour, Lilikoi
Maika’'i Tai

A new Classic, Bacardi 8 yr. Rum,
Disaronno, Ferrand Orange Curagao,
local honey and pineapple juice.

Magnum PI

This one shoots straight from the
hip! Bulleit Bourbon and Disaronno
mixed with lime, orange and
pineapple juice topped with a
touch of Creole Bitters.

Renew

A true renew of self -
Cazadores Silver Tequila,
St-Germain Elderflower
Liqueur, Grapefruit juice
and coconut water.
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Import $7 Domestic $6  Draft $8
Blue Moon Heineken Budweiser MBC Tsunami IPA
Corona Heineken Light Coors Light KBC Longboard
Corona Light ~ St. Pauli Girl NA Miller Lite Bud Light
Guinness
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WINE .

Chardonnay ~ Magnolia Grove
Pinot Grigio ~ Bollini
Rosé - Banfi ‘Centine’

Cabernet Sauvignon - Magnolia Grove
Merlot ~ Beringer Founders’ Estate
Pinot Noir ~ Deloach

NON-ALCOHOLIC BEVERAGES -

COFFEE, TEA, SODA & JUICE 35

Coke Lemonade Pineapple
Diet Coke Ice Tea Orange
Sprite Ginger-ale Apple
Fruit Punch  Guava Cranberry

SMOOTHIES 47

Mango Banana
Strawberry Coconut
Chocolate Vanilla
Passion Fruit  Pina Colada

ASK OUR SERVERS ABOUT OUR SPECIAL DRINK OF THE DAY!




