
Tropical Juices  トロピカル・ジュース	 6
pineapple, guava, orange
waikoloa breeze, P.O.G.	

Bagel and Cream Cheese	 7
べーグル＆クリームチーズ

Toast and Preserves  トースト＆ジャム	 6
Skillet Potatoes  スキレット・ポテト	 6
Freshly Brewed Kona Blend Coffee	 6
挽きたてのコナ・ブレンド・コーヒー

Selection of Hot Teas  各種お茶	 6
Whole or Skim Milk ミルク（ホール又はスキム）	 5
Apple Wood Smoked Bacon, 
Grilled Ham or Country Link Sausage	 8
スモークベーコン、ハム又はリンクソーセージ

Waikoloa Mimosa	 12
ワイコロア・ミモザ
champagne, tropical juice

Build Your Own Bloody Mary 	 12
ブラディー・マリー（お好みのスタイルでお作りします）
vodka, tomato juice, condiments  

Mango Tango Smoothie with Granola	 10
マンゴ・タンゴ・グラノーラ・スムージー
mango, orange, papaya, toasted granola, 
lehua honey, non-fat yogurt

Pineapple Carpaccio with Island Fruit Cocktail	 16
パイナップル・カルパッチョ＆アイランド・フルーツ・カクテル
choice of non-fat yogurt or low fat cottage cheese

Assorted Cereals or Toasted Granola	 8
各種シリアル、又はグラノーラ
add sugar cane skewered caramelized bananas	 add 4

Steel-Cut Oatmeal  オートミール	 10
craisins, apricots, praline pecans

All American Breakfast   	 17
オール・アメリカン・ブレックファースト	
two eggs any style, skillet potatoes, toast,	
choice of bacon, ham or country sausage links

Kohala Spa Omelet  コハラ・スパ・オムレツ	 18
egg whites, spinach, asparagus, mushroom, tomatoes, feta, toast

Three Egg Omelet  スリー・エッグ・オムレツ	 18
choice of three: ham, sausage, spinach, tomatoes,
peppers, mushrooms, onions, cheddar, swiss or feta,
breakfast potatoes, toast

Kalua Pork Hash “Benedict”    	 19
カルア・ポーク・ハッシュ・ベネディクト
poached eggs, fried green tomatoes, spring onion hollandaise

Hawaiian Sweet Bread French Toast  	 16
フレンチ・トースト
Hawaiian sweet bread, egg-dipped and golden browned, 
lilikoi, maple or coconut syrup

Pancakes  パンケーキ	 12 
short stack of golden griddle cakes, 
lilikoi, maple or coconut syrup

Big Island Bakery Basket and Coffee	 10
ベーカリー・バスケット&コーヒー

Keiki Breakfast Slam  ケイキ・ブレックファースト・スラム	 10
(children ages 5-12)
scrambled egg, two pieces bacon, buttermilk pancake,
fresh fruit, milk, tropical juice or soft drink

Hawaii State Tax will be applied. 15% gratuity will be added for parties of 8 or more.
Raw or under cooked foods may be a hazard to your health.

 Thorough cooking of foods reduces the risk of illness.
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Cocktails

Sides

daily selection of island fruit, hot and cold cereals, 
yogurt, assorted breads, danish, pastries, omelets, eggs, 
breakfast meats, cheeses, chef’s breakfast specialties, 
chilled tropical juices and coffee

Adults 	 26.95
Children (5 – 12 please)	 12.95

Big Island 
Breakfast Buffet
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Loco Moco  ロコモコ	 16
big island tradition featuring two eggs, 
beef patty, steamed rice, gravy
It’s a widely held belief that this island specialty was created by 
Cafe 100 or the owners of the Lincoln Grill in Hilo in 1949.  Nancy 
Inouye, the owner of the Lincoln Grill created this specialty for 
locals who did not have a lot of spending money.  Ms. Inouye 
charged twenty-five cents for “loco moco” and to this day it is a 
favorite local comfort food.

ビック・アイランド・ブレックファースト・バイキング
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