BISTRO MOLOKINI
Prefix Lunch Menu
For Large Parties of 13 - 25 people

JUST FOR STARTERS

Choice of One (1) Starter

HOOKED AND COOKED AHI SAMPLER

napa slaw, wasabi, ginger, shoyu

SWEET KULA MAUI ONION RINGS
papaya ranch dressing

CRISPY CALAMARI

roasted garlic aioli, spicy arrabbiata marinara

GRILLED FLAT BREAD

hummus, roasted red peppers, parmesan, cherry tomatoes, basil

SOUP AND SALADS

Choice of One (1) Soup or Salad
MAUI ONION SOUP

sourdough toast, gruyere cheese, crispy Maui onions

WAIPOLI BABY ROMAINE

caesar dressing, parmesan reggiano, sourdough crouton

KULA MIXED GREENS

cherry tomato, cucumber, carrot, sherry shallot vinaigrette



ENTREES

Selection of Three (3) Entrees or Pizza Items

*Sandwiches and Specialties
all sandwiches are served with shoestring french fries or garden greens

FRESH ISLAND FISH SANDWICH

today's fresh islands catch with wasabi mayonnaise, lettuce, tomatoes

SEARED AHI POKE WRAP

kula greens, bacon, sweet thai chili aioli

HANA BAY FISH ‘N CHIPS
tempura beer batter, catch of the day, tartar sauce,

[rench fries and a side salad

CLASSIC CLUB SANDWICH

turkey, bacon, butter lettuce. tomato on white bread

BISTRO NATURAL BEEF BURGER
half pound 100% natural beef from oregon’s painted hills ranch.

with your choice of american, cheddar, swiss or bleu cheese,
bacon, grilled onions or sautéed mushrooms

FREE-RANGE TURKEY BURGER

cumin and cilantro seasoned, avocado mayonnaise, lettuce, tomato, onions
*contains gluten

PIZZA PIZZA PIZZA

From our Famous Kiawe Wood Oven

MOLOKINI MARGHERITA PIZZA

oluwalu tomatoes, mozzarella, marinara, basil

DANTE’S PANIOLO PIZZA

san daniel ham, pepperoni, house-made italian sausage

BISTRO PEPPERONI

“the american classic”



DESSERTS

Choice of One (1) Dessert

TROPICAL FRUIT COBBLER

pineapple mango filling with moist biscuit topping smothered in coconut curry ice cream

BISTRO BANANA SPLIT
chocolate-dipped locally grown bananas, tahitian vanilla ice cream, topped with maui pineapple sauce,
warm chocolate sauce, caramelized macadamia nuts & whipped cream.

BREANA BRULEE

classic tiramisu with sweet marsala, coffee liqueur and
mascarpone cheese blended until creamy and served with espresso bark and lady finger

HALEAKALA BROWNIE SUNDAE

oreo crust with gooey layers of chocolate and dolce de leche lapperts ice cream, chocolate ganache,
heath bar crunch topped with home-made brownies and caramel sauce

PREFIX LUNCH MENU OPTIONS

Menu Option 1 - $45 per person

A selection of any (3) Entrees or Pizza Items
Choice of one (1) Dessert*

Menu Option 2 - $65 per person

Choice of one (1) Soup or Salad*
A selection of any (3) Entrees or Pizza Items
Choice of one (1) Dessert*

Menu Option 3 - $95 per person

Choice of one (1) Starter*
Choice of one (1) Soup or Salad*
A selection of any (3) Entrees or Pizza Items
Choice of one (1) Dessert*

Freshly Brewed Regular and Decaffeinated Coffee,
Iced and Assorted Teas

Prices are inclusive of tax and gratuiry
All menu selections, including number of each entree selected,
must be submitted at least 48 hours prior to reservation date.
*These selections must be the same for the entire party
All menu items and pricing are subject to change without notice.



