


Appeteasers

Chilled T o m ato  Ju ic e  —W edge of Lime .45 
F resh ly  S q u e e z e d  O ran g e  Ju ic e  to  O rd e r .75 

P e tite  P acific  S h rim p  C ocktail 1 .50 
P o lynesian  F re sh  F ru it C u p  .75

M arinated  H erring  in S o u r  C ream  1 .25  
Chilled P u n a  P a p a y a  Half —Lim e W edge .60 

F resh  R ipe H aw aiian  P in eap p le  .50 
F re sh  B errie s  in S e a so n  .75

S a n d w i c h  D e l i c a t e s s e n

H o t
FR EN C H  BEEF DIP ...................................................................................  2 .2 5

Roast Baron of Beef, thinly sliced, on our own French Roll,
Cup of Natural Juice, Cole Slaw

SPE C IA L CU RED  PASTRAM I ..............................................................  1 .85
On Caraway Rye, German Potato Salad

GRILLED JU M B O  REUBEN ................................................................... 2 .25
A Mountain of Corned Beef, Swiss Cheese and Sauerkraut,
German Potato Salad

M ONTE CRISTO  ..........................................................................................  2 .15
Danish Ham, Turkey and Swiss Cheese, fried in Egg Batter, 
garnished with Chutney Peach

TH E SUM M ERY B U R G E R ........................................................................  1 .85
One-third Pound Broiled Ground Round on Toasted Sesame
Egg Bun, Onion Slice, Tomato and Lettuce, French Fries
With Monterey Jack or American C h e e s e .........................................  1 .95

C o l d
SU M M ERY CLUB H O U SE ...................................................................... 2 .1 5

Sliced Breast of Roast Turkey, Crisp Bacon, Cheese,
Lettuce & Tomatoes, German Potato Salad

DIAMOND HEAD ........................................................................................  1 .95
Layers of Sugar Glazed Ham with fresh slice of Pineapple 
on Buttered Sesame Bun, Coleslaw

BACON, LETTUCE AND TOM ATO .................................................... 1 .45
On Toast, German Potato Salad

FLAKY TUNA S A L A D ................................................................................  1 .40
Succulent White Tuna Salad, on Toast, Cole Slaw

DICED CHICKEN S A L A D ...........................................................................  1 .55
On Toast, Potato Chips

Sandwiches include 
JUMBO KOSHER DILL PICKLE, Tomato Egg-Wedge and Lettuce Garni

S i d e  O r d e r s

HAW AIIAN REGENT SPECIAL S A L A D .................................................... .55
Choice of Dressing

SLICED OAHU TO M ATOES ON SH RED D ED  L E T T U C E ...............  .55
Sauce Vinaigrette

GERM AN PO TA TO  SALAD ...........................................................................  .4 5  
CO TTA GE C H E E S E ............................................................................................. .45
SM O K ED  SALM ON (LOX), CREAM  C H E E SE  AND BAGEL. . . 2 .2 5



C o l d  E n t r e e s

PAC IFIC  KING  C R A B  LOUIS 3.25 
O n B u tte r  L e ttu ce , C r is p  V ege tab les , T o m a to  S lices,

W h ite -tip p e d  A sp a ra g u s , and  S liced  Egg

JU M B O  KO N A A VO C AD O  3.25
F ille d  w ith  B ay  S h r im p  S a lad , W h ite  A sp a ra g u s ,

S liced  T o m a to e s  an d  S tu ffe d  Egg

YELLO W -RIPE H A W A IIAN  P IN EAPPLE B O A TFU L 2.35 
O f V a r ie d  T R O P IC A L  F R U IT S , T o p p e d  w ith  C o tta g e  C heese o r 

F ru it  Ice, P oppyseed D re ss ing

COLD PRIM E R IB  2.95 
S lice d  B e e fs te a k  T o m a to e s  &  M au i O n ion  R ings, G erm an  

P o ta to  S a lad ; H o rs e ra d is h  S auce

C H E F ’S S A LA D  C A LA B A S H  BOW L OF M IXED G REENS 2.40
J u lie n n e  o f T h u r in g e r  S ausage, T u rk e y , R oast B ee f,

A m e ric a n  Cheese &  Y o u r C h o ice  o f D re ss ing

STAR  TO M A TO  W ITH CH IC KEN  S A LA D  
ON M A N O A  LETTU C E 2.45

W ith  S e c tio n s  o f P ineapp le , Eggs, A s p a ra g u s  an d  T oas te d  A lm o n d s

Kettle Soups Omelettes
Kona C oast Seafood A m erican  C h e e s e ............  1.95

Chowder ...............cup  .40  Fresh M ushroom s and
bowl  .6 0  Green P e p p e rs .......... 1.95

French Onion Soup in     Diced Ham and chives.......... 1.95 
Cocotte with   
Sw iss C h e e s e ..................... .75 Spanish ..............................  1.95

Iced consom m e             F rench  F ried  P o ta to es  o r R ice P ila f 
M a d r ile n e ........................... .60 S erved  w ith  th e  A bove

S E A F O O D  R A V IG O T T E  O N  T O M A T O E S  
T O S S E D  G R E E N S  W IT H  C H O IC E  O F  D R E S S IN G

O R
IT A L IA N  M IN E S T R O N E

B R A IS E D  B A B Y  L A M B  C H O P S  
C H A M P V A L L O N . G R E E N  P E A S  S A U T E  

4 .50
T E N D E R L O IN  O F  V E A L  C O R D O N  B L E U  S A U T E  

S E A S A M E  N O O D L E S  
4 .75

R O A S T  P R IM E  R IB  O F  S T E E R  B E E F , A U  J U S  
F O N D A N T  P O T A T O E S . C A R R O T S  G L A C E  

5 .25

D U T C H  A P P L E  C A K E
.65

C H O C O L A T E  C R E A M  P U F F
.65

Served from 12 Noon to 10:00 p.m.



TH E ISLANDER’S  PO T 2 .2 5  
Our own Roast Breast of Turkey, Ham 

and White Asparagus, on Toast, au Gratin
GRILLED TERIYAKI T O P  SIRLOIN STEAK 4 .2 5

With Canton Fried Rice, Broiled Tomato Parmesan
SA U TEED  TENDERLOIN O F BEEF WIKI-WIKI 3 .7 5  

With Fresh Vegetables and Oriental Rice
DISJOINT BREADED SPR IN G  CHICKEN 2 .7 5  

Saute, French Fries, Vegetable du Jour

PRIM E NEW YORK CU T SIRLOIN STEAK 6 .2 5  
Maitre D'Butter, Long Branch Potatoes or Rice Pilaf

SAIMIN WITH CHAR SIU AND GREEN ON IO NS 1.15
A Meal in itself

FO R TH E W EIGHT W A TC H ER S
LOW CALORIE —BROILED C H O PP E D  SIRLOIN 2 .4 5  

Cottage Cheese, Sliced Tomato and Papaya

F R E SH  FILET O F MAHIMAHI SA U TE .........................................  2 .8 5
Belgium Carrots Glace, Parsley Potatoes

JU M B O  TAIWAN SH R IM P ...................................................................... 3 .7 5
Split and Sauteed with a hint of Garlic, Herbs and Vermouth.
Canton Fried Rice and Seasonal Vegetables or Fried in Canton Batter 
To a Crisp, with Rice or French Fries, Tartar Sauce, Cole Slaw

A VARIETY O F ICE CREA M S Kona Coffee, Macadamia N u t,...............  .55
Chocolate, Rum Raisin, Strawberry, French Vanilla

A S SO R T E D  S H E R B E T S ....................................................................................55
SU M M ERY  S U N D A E S  - T e m p t in g  & S c ru m p tio u s!
STR A W B E R R IES AND W H IPPED  CREAM  ............................................ .80
CR EM E DE M ENTHE P A R F A IT ...................................................................  .80
HOT FU DG E ALM ONDETTE ........................................................................  .85
CARAM EL PEC A N  .............................................................................................  .75
SPL E N D IFE R O U S SPL IT  3 scoops of Ice Cream with a ....................  1 .25

split Banana and yummy toppings, plus!

F r o m  O u r  V i e n n e s e  B a k e r y

CH O C O LA TE CREAM  P I E ...........................................................................  .55
MACADAMIA NUT CREAM  P I E ................................................................... .65
SU G A R -C R U STED  A PPL E  PIE with RUM SA U C E .........................  .6 5
CH O C O LA TE T O R T E .......................................................................................... .75
OU R SPE C IA L C H E E SE  CAKE with FRUIT IN S E A S O N ...............  .75
PIN E A PPL E  U PSID E DOWN C A K E ...........................................................  .8 0

State tax of 4% will be added to prices.



 

Would You

a Bracer?
SOME SUGGESTIONS 

S herry  Flip 
W hiskey Sour 

M argarita  
B loody M ary 

B u llsho t 
Mai Tai

LONG, COOL ONES 
Ram os Fizz 
Rum  Collins 
T rop ica l itch

BEERS
DOMESTIC

Schlitz
P rim o

Bud
O lym pia

M ille rs

IM PORTED

Heinekens 
Sapporo 

San Miguel 
Loewen Brau 

L ig h t o r D a rk

M IC H ELO B on Tap

Beverages
Pot o f Jasm ine or Iced Tea o r C offee . . .35

English Tea .............. .40 H ot Chocolate w ith
S um m ery Kona Blend W hipped Cream  . . . .40

C offee ......................... .30 Cafe L ’O ra n g e ............... .75
M ilk  ..................................... .35 .75Cafe C io c c a la ta ............
S o ft D r in k s ........................ .35 Frosted M o c h a ............... .80




