
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We provide the freshest ingredients in the preparation of our cuisine. 
In the event a certain product is not available, we will use a similar product to ensure quality and/or freshness. Please let your server know of any allergies or dietary restrictions.  041026

$ 6 2  A D U L T  |  $ 3 1  C H I L D  ( 6 - 1 0  y e a r s  o l d )  |  Pr ice  & menu are  sub ject  to  change  w i thout  not ice

D E S S E R T S

PRINCE BREAD 
PUDDING

PANNA COTTA

ESPRESSO TIRAMISU

CREME 
BRULEE

CHEESECAKE

COLD BAR

MAKI ROLLS

NAIRAGI CRUDO, 

CITRUS, PICKLES 

MARINATED SEAFOOD

CEVICHE 

SHRIMP COCKTAIL

brew poached shrimp 

& classic cocktail sauce

ASSORTED

FRESH FRUITS 

banana, berries, melons 

orange, papaya, pineapple

(subject to change) 

S A L A D  B A R
MIX GREENS

ROMAINE

CHICKEN & SUN DRIED TOMATO PASTA 
SALAD

ASPARAGUS & FETA SALAD

ASSORTED BREAD

ASSORTED IMPORTED AND DOMESTIC 
CHEESE

CHARCUTERIE 

ASSORTED KIM CHEE

H O T  S T A T I O N

SOUP OF THE DAY
ulu (bread fruit) bisque

SPANISH STYLE POTATOES 

BAKED BEANS
burnt ends

HONEY ROASTED ISLAND VEGETABLES

ANGRY MAC N CHEESE

GRILLED CHICKEN  
mushroom cream sauce

SKIRT STEAK
cilantro garlic chimichurri 

BARBACOA BEEF SOFT TACO

GUAVA BBQ PORK RIBS

GRILLED SALMON COLLAR

SEAFOOD CAMPANELLE
tomato, shrimp, and scallop 

BRISKET

LAMB CHOP 
port demi

KOSHIHIKARI RICE

C H E F ’ S  S E L E C T I O N 
D I N N E R  B U F F E T  M E N U 

M o n d a y  -  W e d n e s d s a y
0 4 / 1 3 / 2 6  -  0 4 / 1 5 / 2 6 

5 : 0 0 P M - 9 : 0 0 P M

RESTAURANT MANAGER
TERRENCE KIM

O U R  R E N E W E D  F O C U S  O N  I S L A N D  F R E S H  C U I S I N E 
P R O M I S E S  T O  E L E V A T E  T H E  E N T I R E  D I N I N G 

E X P E R I E N C E  W I T H  L O C A L  P R O D U C T S .


