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GRILL & BAR

SCarecl Abhi WraP 15
ina | omato | ortilla

Coated with shichimi spices and seared, drizzled with sweet Thai chili
sauce, Napa cabbage, carrots, cucumbers and Maui onion dressing,

BAR: 10am-5pm
LUNCH: llam-4pm

18% Service Charge for
Parties of 8 or more

\/olcano Nachos

Tortilla chips topped with seasoned ground beef, jalapenos,
sour cream, guacamole, salsa and olives. served with side of
melted cheddar cheese sauce.

M u ﬂCl"l ies a ﬂ& ru nch ies 13 and served with Maui potato chips.
Naan bread and nacho chips with artichoke spinach hummus RoastedTu ri(c ?a DC}WiC!"l 14
and zesty com black bean mango salad. side of guacamole 3 oyl o oa g cucuméjers, Eiiiee omdie
Sh T il 16 and served with Maui potato chips.
4 pieces served with side of pineapple cocktail sauce. Alb aco !’CTU na 15
additional shrimp - $4 per piece :
M 1< Ch ‘( 5 l d Sa]ad SaﬂC]WlCh

akawao __nicken aia ' 17 Toasted wheat bread with cucumbers, letiuce, tomato
Roasted chicken, romaine lettuce with bacon, feta, topped with carrots, and served with Maui potato chips. :
cucumbers and oranges. served with side of creamy Maui onion citrus L ; 3 —
dressing and fried won tons. Asxan Chlckéﬂ CFISSPd% Tacos 17 —
C 5 l d Marinated with light soy and sesame oil tossed-with Napa cabbage, =

acsar alada 14 carrots, cucumbers, sweet thai chili sauce and edamame guacamole. =
Romaine lettuce topped with julienne carrots and parmesan cheese. served with side of zesty com black bean mango salad. =
served with side of house made caesar dressing and croutons.
Add choice of chicken, shimp or scoop of Tuna 19 .
F hﬁ | F i+ ?ushi Ro”

res casona rui 14 Ask your server about our selection of fresh sushi rolls of the day.

Amray of pineapple, strawberies, grapes, oranges and served

with house made banana bread. H O T SAN DWI C HE S/~

All hot sandwiches are served with Maui Potato Chips, sliced Pineapple and zesty Corn Black Bean Mango Salad.

Da Big K ahuna Dog 13 All Natural Beef Purger 17

Half pound of natural beef burger served with [ettuce, tomato, onions
on | usca Dy Daguette and side of sliced pickles.
All beef hot dog in a warm bun served with lettuce,
tomato and pickles, pineapple tomato relish. A” Natural CC{: Cheesebur er I8
: Half pound of natural beef burger with your choice of cheddar,
G rilled Frcsscd FOX‘tOb ello 14 AmeEican, jalapeno jack or Siies Eh et SBhied vith SideSbF Jod pickles.
é’\/e%etables on 3 Cheese Asiago Pread Add Bacon - $1.50 or Guacamole - $1
Herb grilled portobello mushrooms, red peppers, arugula, provolone

cheese, caramelized onions and Boursin sun dried tomato spread.

CVHEERE L AR

Haagen~Dazs Bars 5

DiPPin’ Dots 67°

|sland Sorbet b Oz I (6%
2 0z. 47°°

KEIKIKOCKTALS~ s  KFEIKISAND BUCKET~

Coco-Ban K eiki K olada FPeach on the Beac]’) For Children 12 and Under
Eruption of chocolate, ~ Blend of pineapple juice, Peach puree blended children meals served in a Grand Wailea Sand Bucket with shovel 14°°
bananas, ice cream coconult, ice cream with ice cream choice of: Beach puppy (keiki size hot dog), PB&J Sandwich,

g small Kine Tuna Salad sandwich, Menehune Turkey Sandwich or
\/olcano Smoothle

= : Grilled cheese sandwich.
Made with ice cream and choice of strawberry, coconut, Ket al5o.rclEl et (T i I
oreo, peach, banana, mango, chocolate, vanilla, - Bucket also include a packaged mini cookies, Jell-0 cup,

pineapple or Reese’s. In a Souvenir Pineapple 15 fruit, Maui potato chips and a Capri sun beverage.

Granc’ Wai]ea /// )“- . ( FincaPP[c Menehune Fineapple
= SOU\/EN]R F] NEAFFLE “ W{.v-/r J;nr(je (?f?/aunrilﬁ iclf? Eels?]?)?ngrﬁgls,cch](?colate syrup E?ﬁ%icéz =T

PORTION OF QUR SOUVENIR PINEAPPLE PROCEEDS BENEFIT THE MAUI VISITOR INDUSTRY CHARITY WALK,  Cr€am & Oreo cookies & vanilla ice cream blended of soft drink or juice

Some foods may be raw or under cooked or-contain raw or uncooked ingredients. Consuming raw or-uncooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.



BAR: 10am-5pm
LUNCH: llam-4pm

189% Service Charge for Parties of 8 or more

GRILL & BAR
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M”“’%‘ (irand Wailca Souvemr Fmea le//zz
x../“

( PORTION OF OUR SOUVENIR PINEAPPLE PROCEEDS BENEFIT THE MAUI VISITOR INDUSTRY CHARITY WALK. )
“Enjoy one of the Signature Pineapple Libation” Refill your Pineapple with any tropical libation for - 14.50

Fincapp]e Fassion Maui Gold Mango Fiﬁa&a

Fruity blend of Ketel One Vodka, smooth blend of Frozen Lemonade Refreshing mix of Parrot Bay Mango Rum
Passion Fruit Rum & Pineapple Juice with Jeremiah Weed sweet Tea Flavored Vodka & Pineapple Juice served over ice

TROFICAL LIBATIONS #1450
Crater Cruiser Gm er & Mar ann Margarita

Myers's Original Dark Rum, Smimoff Vodka, Pineapple juice, Cranberry juice Patron Sllver Tequila, Triple Sec, Gmger & Simple Syrup and Sour Mix
Mango Ma&ness Fele’s Lava Flow
Mango blended with Sauza Gold Tequila, Lemon-lime Cruzan Light Rum, Coconut, Bananas, Strawberries, blended with Ice Cream
Pacific Fimeapple Surfs Slush
A mix of Southem Comfort, Disaronno Amaretto, Pineapple Juice Frozen Lemonade with Absolut Citron Vodka and a float of Grand Mamier
FHana Mudslide (_aribbean Colaéa _
smimoff vodka, Kahlua Coffee Liqueur, Bailey’s Irish Cream, Coconut, Pineapple Juice and Malibu Rum layered with Strawberry =
Ice Cream blended into a flavorful frappe that's sinfully delicious and topped with a float of Myers's Original Dark Rum
" rozen Mango Mojito Ras berr |ced T ea
cruzan Light Rum blended with Lime, Mango, Pure Cane Syrup and Mint smirnoff vodka, Bombay Gin, Bacard1 Razz Rum and chambord Raspberry Liqueur
Blue Lagoon Mango Strawberry Rita
smirnoff Vodka, Lemon, Lime and a touch of Blue Curacao Sauza Gold Tequila, Orange Liqueur blended with Strawberry and Mango

ChiChi

smimoff vodka, Pineapple Juice, Coconut Syrup, and Ice Cream

/ 171 50 : .
The Mai Tai All'l -1e uﬁﬂ%

{ hao,
vanilla vodka, okole
parrot Bay C&%?“Eé\?fﬁ“of Grel nadlneaLffé?ﬁrCl rle?e V I WO”dSFamOUSth - '
lk’}ﬁrerg\lpgai juice, Dark Rum float an B Neare amous = 9
with your choice of RUM OF Vodka 1450

Made with Ice Cream and choice of Strawberry, Coconut,

capmi“ Mo rg a“® A 14 oreo, Peach, Banana, Mango, chocolate, Vanilla, Pineapple, Reese’s
SFECIALTY LIBATIONS DRAFT BEER#~

Bud Light - Coor's Light - Big Wave Golden Ale 7°°

Wa lea 5 lash
Absolut Vodka, Captain Morgan’s Parrot Bay Coconut Rum, CAN N ED BEER e

Lemonade and Cranberry juice, make this a refreshing Wailea Cocktail Budweiser 7°°
5unri se Corona - Heineken - Heineken Light - Bikini Blonde 8°°

: : . - e
Captain Morgan's Parrot Bay Coconut Rum, Orange Juice, Cranberry Juice Miller Lite (Aluminum Pind 10

| ropical Splash BEVERAGES#~

Captain Morgan’s Parrot Pineapple Rum & Orange juice Evian Natural spring Water 5 (330 mi) /i witer
Man @) Madras Hawaiian water 4°°(s00 ml « Perrier 5 (500 ml)
Captain Morgan'’s Parrot Bay Mango Rum, Cranberry Juice, Orange Juice Coca cola - Diet Coke * Sprite

Cate gory 5 Root Beer - Freshly Brewed Iced Tea

I . v
Captain Morgan’s Original Spiced Rum, Cruzan Light Rum Fruit Punch « Dr. Pepper 4 :
& Myers’s oﬁginaigl)ark Rum & blend of Fruit Juice Frozen Lemonade {non-ald) 9 + Red Bull Energy Drink 6
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