SUNDAY BREAKFAST SELECTION

Continental Breakfast  $14 1/2 Sunrise Papaya  $7
the best seasonal fresh fruit, banana or bran muffin grown in Koloa, served with a lime wedge
juice and coffee or tea
add yogurt  $18 Buttermilk Pancakes  $9
. ) may be topped with your choice of banana,
Poipu Delight  $13 blueberry, pecans or chocolate chips
a trio of pancakes with blueberries, Short Stack - 2 cakes
bananas and mango Regular - 3 cakes  $12

Douglas’ Favorite ~ $15
our extra thick, Belgium style waffle, freshly prepared and topped with choice of seasonal berries,
banana, or toasted walnuts and pecans, accompanied with whipped butter,
maple or coconut syrup and whipped cream on request.

Hawaiian French Toast ~ $12

sweet bread, cinnamon batter and fresh berry compote Eggs Séfedipl “Thp Clasg: $15

Da Kamaaina  $13 Crab Benedict ~ $18
Stan’s fried rice, sausage, Portuguese sausage and our famous crab cakes, English muffin,
teriyaki chicken with two eggs your way eggs and dill hollandaise

Served with rice or breakfast potatoes, selection of toast, tropical preserves and butter

South Shore Style ~ $12 Three-Egg Omelette ~ $13
two eggs your way, choice of bacon, ham, choice of three items: mushrooms, avocado, tomato,
Portuguese sausage or sausage links onion, pepper, ham, bay shrimp, turkey pastrami, cheddar cheese,

Swiss cheese, kim chee or pico di gallo

Huevos Rancheros  $18
flour tortilla topped with two eggs your way, verde rice, beans,
and kalua turkey topped with salsa and homestyle ranchero sauce

LUNCH

Garlic Fries ~ $6 Crispy Onion Rings  $7

sweet Thai chili dip
Buffalo Wings  $9

hot sauce, blue cheese and celery

Kalua Pork Spring Rolls ~ $10 Coconut Shrimp ~ $13
sweet and sour dipping sauce sweet Thai chili sauce
The ClubWrap  $15 Hawaiian Seafood Cobb Salad  $19
turkey, avocado, thick bacon, lettuce and tomato local farmers’ tomatoes, avocado
on a tomato tortilla and cilantro vinaigrette
Fire Broiled Hamburger ~ $17 Plate Lunch Special Market Price
half-pound Angus beef burger with a choice of cheddar, our chefs design a daily feast served local style with
Swiss, American, bacon, avocado, mushroom or onion macaroni salad, kim chee and white or fried rice

Stan’s Saimin  $12
fresh wheat noodles in our homemade chicken broth
with boiled egg, tempura shrimp and fish cake

DESSERTS
Creme Brulee Cheesecake  $8 Poipu Bay’s Chocolate Thunder ~ $9
creamy New York style cheesecake with a vanilla ice cream, chocolate brownie, chocolate chunks,
sugar crusted top and caramel sauce warm chocolate and caramel sauce

Selection of Lappert’s Ice Cream and Sorbet ~ $7

Hawaii Tax will be added. An automatic gratuity of 18% is added to parties of 8 or more



