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LUNCH
No substitutions. For your convenience, a gratuity 

of 18% will be added to all parties of six or more.

Appetizers
Bev’s Famous Crab Pizza 9                                                    
~ Handmade six-inch pizza crust with 
the “I’ll never tell” crab topping.
Brie and Grape Quesadilla       10                                     
~ With cilantro Macadamia nut pesto 
and sweet pea guacamole.
Sashimi Napoleon  18                                                   
~ Crispy won tons layered with smoked 
salmon, Ahi tartar, sashimi and wasabi 
vinaigrette.
Sashimi Pizza 14
~ Thin flour crust with edamame 
hummus, sashimi Ahi, toasted sesame 
seeds and soy sesame aioli.
Asian Duck Tostada      12                                  
~ Asian spiced duck confit with ginger 
chili cream slaw, carrots, sun dried 
cranberries and macadamia nuts.
Homemade Soup    8

Salads
House Salad  9                                        
~ Fresh local greens, onions, oranges, & 
walnuts tossed with our tangy balsamic 
vinaigrette. 
With buttermilk blue cheese crumbles.   10                                       
Upcountry Caesar Salad  10                         
~ Our version, close to the original with 
homemade garlic croutons & freshly 
grated Asiago cheese. 
With grilled chicken 12
With fresh catch Mkt
Chinese Chicken Salad  14
~ Grilled chicken breast sliced over 
island greens, tossed with baby corn, 
water chestnuts, curried coconut, raisins 
and cashews with a sweet oriental 
dressing.
Crispy Calamari Salad 13
~ Cajun crusted calamari over baby 
spinach tossed with Thai garlic dressing, 
shaved red onions, cherry tomatoes and 
a citrus aioli.
Grilled Ahi Panzanella Salad 22
~ Fresh grilled tuna with a marinated 
salad of white beans, cucumber, 
Kalamata olives, extra virgin olive oil, 
red onions, capers, summer tomatoes, 
green beans, garlic croutons and 
parmesan cheese.

Entrees
Bev’s “Infamous” Baby Back  
Ribs    18                    
~ Served with French fries and Asian 
Slaw.
Kalua Pork Enchilada Pie     14                          
~ Slow roasted Kalua pork layered with 
our homemade mole sauce, and corn 
tortillas. Served with guacamole, salsa 
verde and cilantro lime sour cream.
Crab and Rock Shrimp Cake 
over Asian Slaw 16
~ Honey sesame dressing and mango 
remoulade.
Summer Shrimp Pasta 
Primavera 18
~ Jumbo Tiger shrimp, asparagus, corn, 
tomatoes, lemon, basil and parmesan 
cheese, tossed with farfalle pasta.
Grilled Wild Salmon “BLT” 
Tostada 17
~ Grilled wild salmon atop crispy fried 
corn and flour tortillas, baby spinach, 
smoked Applewood bacon, grape 
tomatoes, and roasted garlic with a 
lemon dill aioli.
Fresh Catch Mkt
~ Ask your server for details.

Sandwiches and 
Wraps

Chicken Cobb Sandwich 14
~ Crispy Applewood smoked bacon, 
avocado, blue cheese, hard boiled egg,
summer tomatoes, roasted garlic 
mayonnaise, on Foccacia.
Pulled Pork Sandwich on a 
Hoagie 13
~ Kalua style pork shredded and tossed 
with HGS BBQ sauce, piled high on a 
hoagie bun, crispy slaw, and seasoned 
French fries.
Blackened Ahi Wrap           18                        
~ Seared sashimi-grade ahi with house 
spices in a spinach tortilla with wasabi 
and tobiko tossed greens and Furikake 
rice. Served with sweet Thai chile sauce. 
Mahi Mahi Melt 18
~ Grilled Rye bread, caramelized onions 
and fennel, sharp white cheddar and a 
lemon dill mayonnaise, crispy slaw.
 Kobe Beef Burger 16
~ An 8 ounce Kobe beef patty topped 
with white cheddar and fontina cheese, 
lettuce, summer tomatoes, on a Komoda’s 
bun, and seasoned French fries.

Summer Vegetable Sandwich 14
~ Grilled eggplant and zucchini, Heirloom 
tomatoes, smoked gouda, caramelized 
onions and fennel, macadamia nut pesto 
mayonnaise on Focaccia, served with 
tossed greens.
Life’s a Bowl of Fries     5

DINNER
for your convenience, a gratuity of 18% will be 
added to all parties of six  adults or more. Split 

plate charge: $8.00

Appetizers
Bev’s “Famous” Crab Pizza     9                            
~ Handmade six-inch pizza crust with the 
“I’ll never tell” crab topping.
Curry Crab Wontons 12
~ Crispy wontons in bamboo basket with 
mango chutney dipping sauce   
Brie and Grape Quesadilla 10
~ With cilantro Macadamia nut pesto and 
sweet pea guacamole.
Asian Duck Tostada  12                           
~ Asian spiced duck confit with ginger 
chili cream slaw, cilantro ,green onions,
carrots, sun dried cranberries, and 
Macadamia nuts.
Rock Shrimp Tempura        14                      
~ A Chinese “to go” box filled with 
tempura rock shrimp. A trio of dipping 
sauces: truffle honey, spicy miso, and 
sweet soy tobiko aioli.
Cajun Spice Dusted Crispy 
Calamari    13                     
 ~ Served on a bed of spinach tossed 
with Thai garlic dressing drizzled with a 
citrus aioli.

Raw Bar
Sashimi Napoleon 18
~ Layers of smoked salmon, Ahi tartare, 
sashimi Ahi, and crispy wontons with 
wasabi vinaigrette.
Sashimi Pizza 14
~ A thin flour crust spread with edamame 
hummus, topped with sashimi Ahi and 
toasted sesame seeds drizzled with soy 
sesame aioli.

Salads
HGS House Salad  9                                       
~ Fresh island greens, oranges, toasted 
walnuts, shaved Maui onions, and 
balsamic vinaigrette. 
~ With buttermilk blue cheese  
crumble. Add 1.50



Caesar Salad 10                                        
~ Waipoli baby romaine lettuce tossed 
with our own homemade Caesar 
dressing, garlic sourdough croutons, and 
freshly grated Asiago cheese.
Lobster & Edemame Salad  19                                        
~ Maine lobster meat, edamame, basil, 
cilantro, and a lemon herb aioli.
Roasted Beet and Goat Cheese 
Salad   14                          
~ Local Beets with caramelized onions, 
golden raisins, crushed Marcona 
almonds, arugula, and honey bacon 
vinaigrette.

Entrees
Blackened Ahi  Mkt                                       
~ Sweet Thai chili sauce, wasabi, tobiko 
tossed greens, mashed potatoes. 
Macadamia Nut Crusted Fresh 
Catch Mkt                             
~ Tropical fruit salsa, mashed purple 
sweet potatoes, mango lilikoi butter 
sauce.
Grilled Lamb Chops  32                                     
~Two double cut chops with our classic 
black bean Hunan sauce, wasabi 
mashed potatoes, seasonal vegetables.
Seared Diver Scallops     32                               
~ Butternut squash puree, micro greens, 
lemon beurre blanc, and chive oil.
Coconut Seafood Curry  32                               
~ Fresh island fish, shrimp and diver 
scallops, steamed in coconut milk mixed 
with home made green curry paste, 
Jasmine rice. 
Paniolo Ribs   25                                         
~ Baby back pork ribs with our 
homemade barbeque sauce, Asian slaw, 
mashed potatoes.
Dynamite Salmon    30                                    
~ Seasonal wild salmon fillet baked with 
spicy tobiko aioli, coconut braised Asian 
vegetables, crispy shrimp chips.
Braised Boneless Short Ribs 30                                     
~ Roasted root vegetables and truffle 
white cheddar “Mac and cheese”.
Meyer Lemon Rosemary  
Chicken 26                          
~ Pan roasted boneless half chicken 
with caramelized onion blue cheese tart, 
wine poached pear and prosciutto 
wrapped grilled asparagus.   
12 ounce Maui Cattle Company 
Rib-eye  36                       
~ Marinated in garlic, fresh herbs and 
olive oil, charbroiled, served with crispy 
potato strings.

Kids Meals
Cheesy Cheese Pizza 9
Grilled Teriyaki Fish Kabob 14
Barbequed Ribs     12
Shrimp Cocktail 14
Keiki Pasta 9
Barbequed Chicken 12
Cookie and Ice Cream 5           

Kids Cocktails - 
$3.50

The Baby Blue Whale
~ Lemonade and Blue Oranges
Green Gecko
~ Kiwi Soda
Fruit Loop
Strawberry, Banana and Cherry Soda
Chocolate & Banana Monkey
~ chocolate milk with banana syrup 

More Drinks - $3.00
Assorted Sodas, 

Lemonade and Milk

Desserts

Hali’imaile Pineapple Upside-
Down Cake 9.00
~ A caramelized Maui Gold pineapple 
baked with a buttery vanilla pound cake.  
Served warm with whipped cream.
Espresso Ecstasy  8.00
~Espresso flavored mousse, dark 
chocolate cake and Bailey’s Irish Cream 
caramel nestled in a coffee cup.
Not too much - not too little!
Lilikoi Brûlée and Almond 
Brittle Cup 10.00
~ A rich Lilikoi Brûlée served in an 
almond brittle cup over fresh berries in a 
raspberry coulis.
The Quintessential Hawaiian 
Vanilla Bean Cake 9.00
~ Premium vanilla bean ice cream with 
layers of vanilla cake topped with a deep 
ruby warm fresh cherry compote.

The Ending Trio: “Heaven in Bite 
Sizes” 10.00
~Chocolate Macadamia Nut Tart - A 
gooey chocolate, macadamia nut filling 
on a chocolate short bread cookie crust.
~Fresh roasted plum crisp topped with 
oatmeal crumble.
~Coconut crème caramel - smooth and 
creamy with a hint of the tropics.
Sorbet or Ice Cream 6.00
~ Ask your server for daily selection
Ala Mode 3.00

Sparkling Wines 
and Champagnes

                                                   Gls    Btl
Louis Roederer - Cristal - 
Reims - 1999 375
Mumm - Cuvee - Split - 
Napa - NV 11
Roederer Estate - Brut - 
Anderson Valley - NV 45
Schramsberg - Blanc De Blanc -
Calistoga - 2004 60
Taittinger - Brut - 
France - Half Bottle - NV 40
Veuve Clicquot Ponsardin -
Epernay - NV 85

WHITE WINES

Sauvignon Blanc
Babcock - 
Santa Rita Hill - 2006 40
Dog Point -  
Marlborough - 2007 11 44
Joseph Phelps - 
Napa - 2003  45

Chardonnay
Ancien - 
Carneros - 2005  65
Au Bon Climat -  
Santa Barbara - 2005  55
Bishops Peak - 
Edna Valley - 2006 8 32
B.R. Cohn - 
Sonoma - 2006  65
Cakebread Cellar - 
Napa - 2006 17 68
Cambria - Katherine’s Vineyard -
Santa Maria -  2005  32



                                                    Gls    Btl
Dutton Goldfield - Dutton Ranch - 
Rued Vineyard - 2005  70
Hanzell - 
Sonoma Valley - 2005 110
H.D.V - Hyde Vineyards -
Carneros - 2006 85
Luca - 
Argentina - 2006 13 52
Melville - 
Santa Rita - 2006  45
Ramey - Hyde Vineyards - 
Napa - 2005  105
Sanford  - 
Santa Barbara - 2006  40
Silver - Santa Lucia Highlands - 
Unoaked - 2006  60

Other Specialty 
Whites

B. Cellars - Blend  #23 - 
Napa - 2007   54
Beringer - White Zinfandel - 
Napa - 2007  8         32
Bonny Doon - 
Vin Gris de Cigare - 2006  32
Chateau D’ Epire - Chenin Blanc - 
Savennieres - Loire - 2005  48
Cold heaven - Viognier - 
Santa Barbara - 2006  14         56
Gunderloch - Nackenheim 
Rothenberg - spatlese-
Germany - 2005  65
Kris - Pinot Grigio - 
Italy - 2006  32
Luna - Freak Out - Table Wine - 
Napa-2005  65
Mark Bredif - Chenin Blanc - 
Vouvray - 2004  50
Monchoff - Mosel Slate - 
Germany - Spatlese - 2006 11 44
Laird Family Estate - Pinot 
Grigio - 
Napa -2006 11 44

RED WINES
Pinot Noir

                                                    Gls     Btl
Ancien - Carneros - 
Toyon - 2005  65
Calera - Ryan Vineyard - 
Mt. Harlan - 2004  80
Costa De Oro - Gold Coast -
Santa Maria - 2006 11 44
Del Dotto - Cinghiale Vineyard - 
Sonoma Coast - 2006  110
Littorai - 
Sonoma Coast - 2006  90
Molnar Family - Poseidons
Vineyard - Napa - 2006 16 64

Cabernet Sauvignon 
And Blends

Ash Hollow  - 
Washington - 2005  50
B. Cellars - Blend #25 - 
Napa - 2005  80
Blueprint - Lail Vineyards - 
Napa - 2005  70
Chappellet Winery - 
Mountain Cuvee - 2005 16 64
                                                     Gls    Btl
Chateau Margene - 
Paso Robles - 2004  85
Crocker Starr - Stone Place -
Napa  - 2002  90
David Arthur - Estate - 
Napa - 2003  120
Hess - 
Napa - 2005 9 36
Luna Vineyards - 
Napa - 2004  75
Martin Ray - 
Napa - 2005  40

Merlot
Franciscan - 
Napa - 2004 10 40
Frogs Leap - 
Napa - 2005  75
North Star - 
Columbia Valley - 2004  85

                                                   Gls     Btl
Pedestal - 
Columbia Valley - 2005  90
Shafer - 
Napa - 2005  85

Zinfandel
Carol Shelton  - 
Russian River - 2004   75
Joel Gott - 
Oakville  - 2006 13 52
Opolo Vineyards - 
Paso Robles - 2006 60
Rosenblum - 
Paso Robles - 2006  50
Turley  -  Rattle Snake Vineyard
- Paso Robles - 2006  110

Other Specialty  
Reds

B. Cellars - Blend #24 - 
Napa - 2005  65
Dry Creek - Mariner - 
Dry Creek Valley - 2004  70
Failla - Syrah - Phoenix Ranch -
Napa - 2004  80
HDV - Syrah - 
Carneros - 2005  80
Mettler - Petite Syrah - 
Lodi - 2004 15 60
Morgan - Syrah - 
Monterey - 2005 12 48
Nozzole - Chianti Classica - 
Reserva - 2003  52
Ojai - 
Santa Barbara County - 2003  70
Palmina - Alisos - Sang/Merlot -
Santa Barbara - 2005  55
Punk Dog - Sophies Riddle -
Sonoma - 2001  55
Sequel - Syrah -
Columbia valley - 2004  85

We strive to keep our vintages current.  
However, we feel that the style from 
good producers remains consistent 

throughout vintage changes.

Menu Items and Prices Subject To Change Without Notice


