JUICE

Fruit Juices 10
Orange, Grapefruit, Local Pineapple or
Local Guava

Traditionals
Apple, Tomato or V8 6
Naked Coconut Water 8

SMOOTHIE
Orange Juice, Banana, Strawberry 15
Orange Juice, Banana, Pineapple 75

FROM THE BARISTA

Halekulani Blend Coffee
Regular or Decaffeinated 8
Cappuccino, Latte or Espresso Hot or Iced 9.5

Hot Teas ¢
Affogato over Rich Vanilla lce Cream 12

Orchids Hot Chocolate 7
Whipped Cream or House Made Marshmallows

FROM OUR BAKERY
Croissant - Regular or Hawaiian Chocolate 7

Muffin - Blueberry, Macadamia Nut, Bran,
Seasonal Muffin 7

Danish - Seasonal Fruit Danish 7

Toast - Whole Wheat, Raisin, Sourdough, White,
English Muffin 7

Halekulani Popovers with Seasonal Jam
Island Favorite since 1917 11

FRUITS

Fruit 14
Choice of Seasonal Melon, Hawaiian Pineapple
or Papaya

Assorted Berries or Fruits, Local Honey 16

CEREALS & YOGURT
Cottage Cheese, Diced Fresh Fruit 12
Selection of Cereals 8

Steel Cut Oatmeal 17

Choice of Dried Figs, Golden Raisins, Walnuts,
Brown Sugar, or Maple Syrup

Steamed Milk, Honey

Granola
Yogurt 16
Berries or Banana 19

Greek Yogurt
Plain or Fruit 9
Berries or Banana 13

Swiss Bircher Miiesli 19
Shredded Apple, Sliced Banana, Seasonal Berries

ORCHIDS

FROM THE GRIDDLE
(Butter and Choice of Hawaiian Honey,
Maple Syrup or Coconut Syrup)

Vanilla Bean Pancake 217
Banana-Macadamia Nut Brittle or Blueberry

Folded Banana Ricotta Pancake 22
Pastry Cream, Sautéed Banana

Haupia French Toast 217
Strawberry Compote

Classic Waffle 19
Seasonal Fruit Salad

Gluten Free Mochi Waffle 20
Seasonal Fruit Salad

Avocado Toast 21
Hass Avocado, Italian Baguette, Arugula,
Tomato Salad

EGGS
(Available Whole or Egg Whites)

Two Eggs Any Style 24
Breakfast Potato, Tomato

Three Egg Omelet 25
Ham, Mushroom, Bell Pepper, Vermont Cheddar,
Breakfast Potato, Tomato

Spicy Scramble 24
Tomato, Onion, Jalapeno, Cilantro,
Breakfast Potato, Tomato

Spinach & Asparagus Egg White Omelet 27
Green Salad, Sliced Tomatoes

BENEDICT

Traditional 26
Poached Eggs, Canadian Bacon, English Muffin,
Hollandaise Sauce

Florentine 26
Poached Eggs, Spinach, English Muffin,
Hollandaise Sauce

Scottish 28
Poached Eggs, Smoked Salmon, English Muffin,
Hollandaise Sauce

FAVORITES

Corned Beef Hash 31
Fried Egg, Grilled Sausage

Steak & Eggs 38
6 0z. NY. Strip, Two Eggs Any Style

Loco Moco 36
Broiled Beef Patty, Steamed Rice,
Mushroom Gravy, Sunny Side Up Eggs

Atlantic Smoked Salmon with Toasted Bagel 37
Lemon, Capers, Onion, Cream Cheese or Butter

Croissant Sandwich 20
Ham & Cheese or Scrambled Eggs & Bacon

GOOD MORNING

ACCOMPANIMENTS 17

Ham, Canadian Bacon, Natural Bacon,
Pork-Link Sausage, Chicken-Apple Sausage,
Portuguese Sausage or Hash Brown

JAPANESE BREAKFAST 54

Local Pineapple or Papaya

Fish, Miso Soup
Egg, Pickles
Assorted Vegetable Accompaniments

Dried Seaweed
Steamed Rice or Okayu

Sencha Tea

=)

COMPLETE BREAKFAST 44

American

Choice of Fruit Juice or Coconut Water
Local Pineapple or Papaya

Two Eggs Any Style

Breakfast Potatoes and Roasted Tomato
Bacon and Traditional Link Sausage

Breakfast Pastry or Toast

Coffee or Tea

e
Ohana

Choice of Fruit Juice or Coconut Water
Local Pineapple or Papaya

Granola, Yogurt
Berries or Banana

Haupia French Toast
Strawberry Compote

Coffee or Tea

e

Vegetarian

Choice of Fruit Juice or Coconut Water
Local Pineapple, Papaya, or Berries

Egg White Omelet, Spinach, Asparagus
Mixed Green Salad, Sliced Avocado
Vegetable Soup

Coffee or Tea

All crafted coffee, hot chocolate and smoothies are an additional charge at prevailing rates to any
breakfast package; including the Japanese, American, Ohana and Vegetarian.

Applicable excise tax and gratuity are not included in the above prices. For parties of 6 or more guests, a service charge of 19% will be applied.
Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness.
In our commitment to creating a sustainable environment, straws are available upon request.



