
 

 

 
 

First Sunday Brunch 
October 01st, 2023 

 

 
 

STARTER 
 

HOMEMADE KEFIR DRINK 
& 

HONEY & OAT 

fresh raspberries, croissant 
 

 

APPETIZER 
 please select one of the following  

 

CORNBREAD CRUSTED SWEET LAND FARM GOAT CHEESE 

arugula, roasted beets, orange segments, toasted spanish almonds, 
jerez vinegar vinaigrette 

 

CHICKEN MULLIGATAWNY SOUP 

mild creamy curried chicken soup, 
croutons, cilantro   

  

CALEDONIAN SHRIMP COCKTAIL 
classic condiments on ice 

 

 

ENTRÉE 
 please select one of the following  

 

MICHEL’S FAMOUS STEAK DIANE BENEDICT STYLE* 

beef tenderloin tournedos on grilled english muffin,  
spinach, mushrooms, onions, 

soft poached island egg, diane sauce, sauce hollandaise  
 

ROASTED RATATOUILLE & ITALIAN TROTTOLE PASTA 

grilled Scottish salmon, light tomato coulis, lemon, 
salted caper vin blanc, toasted pine nuts, sweet basil 

  

CLASSIC CINNAMON FRENCH TOAST 

crisp applewood smoked bacon, fresh homemade berry compote,  
vermont maple syrup 

 

 

DESSERT 
 please select one of the following  

  

TIRAMISU COUPE 

belgium chocolate mousse, Italian mascarpone, coffee & amaretto liquor, 
whipped cream, roasted macadamia nuts 

 

WARM APPLE PIE 

walnut brown sugar crumble, Tahitian vanilla gelato 
 
 
 
 
 
 

66  
tax & gratuity not included, 

brunch menu may not be split 

 

Welcome! 
 
 

 
 



 

 

 

 

Beachside Beverages  
     

MORNING MIMOSA  10  
 please select one of the following  

 

ORANGE, MANGO, HIBISCUS, PEACH, GUAVA 

 
 

BRUNCH BLOODY MARYS 
 

 

‘62 CLASSIC  12 
prepared at the bar, dry shake over ice 

tabasco, worcestershire, horseradish, celery salt 
celery stalk, fresh lime, olive, cocktail onion 

 

 
 

 

NON-ALCOHOLIC LIBATIONS 
 
 

MORNING MULE 6 

ginger puree, lemon, lime, ginger beer 
 

UBE COLADA            12 

hamakua coast ube syrup, pineapple juice, coconut puree 
 

 

 

Keiki Menu 
24 

 

tax & gratuity not included,  
ages 12 & under  

 

 

STARTER 
 

FRESH STRAWBERRIES 
 

 

MAIN 
 please select one of the following  

 
SCRAMBLED EGGS*   

crispy bacon, rice 

 
CINNAMON FRENCH TOAST   

crispy bacon, vanilla sauce 
 

CRISPY CHICKEN TENDERS 
fries, carrot & celery sticks, creamy ranch dressing 

 

 

DESSERT 
 

BELGIAN CHOCOLATE SUNDAE 
 whipped cream, roasted macadamia nuts  

 

*consuming raw or undercooked meats, poultry, seafood,   
shellfish, or eggs may increase your risk of foodborne illness 

SMOKING HOT  17 
prepared table side, dry shake over ice 

dashes of habanero sauce, grilled lemon, 
grilled asparagus spears; smoked to finish 

BLT  17 
prepared table side, dry shake over ice 

hirabara farm’s baby romaine,  
bacon twist, grilled lemon 


