S U N DAY, M AY 9

9:00AM - 1:30PM

I N D U LG E M OT H E R ’ S DAY B R U N C H $ 8 5
Experience a fresh active bar serving as the centerpiece of the 100 Sails Restaurant and Bar, located inside
the Prince Waikiki. A renewed focus on island fresh cuisine promises to elevate the entire dining experience.

SERVED COURSES
CLAM CHOWDER 			
Classic Clam chowder made by our saucier
STEAMED DUNGENESS CRAB
Served with clarified butter or garlic calamansi butter
EGGS BENEDICT
Poached egg, ham, hollandaise sauce

FRIED CHICKEN
Cornbread cupcake, fried chicken, mashed potatos,
gravy
SALT AND PEPPER KAUAI SHRIMP
Green onions, chili pepper, garlic
VEGETABLES, HASH, ROLLS,
STEAMED RICE

ACTION STATIONS
CAESAR SALAD
Tossed with dressing, croutons, freshly grated Parmesan cheese, cracked black pepper
TEMAKI SUSHI*
Spicy ahi, California and scallop/masago prepared by
our sushi chef
WAFFLES
Taro waffles, bananas, whipped cream, maple syrup
served with bacon or sausage
SLOW ROASTED PRIME RIB
Slow roasted prime rib carved to order and served with
au jus and creamy horseradish
ICE CREAM SANDWICH
Taro malasadas filled with vanilla ice cream and
whipped cream

POKE*
Hawaiian style poke made with fresh auction fish,
local veggies, chili peppers and garnished with house
made rice crackers
EGGS
Omelets and eggs cooked to order
PORCHETTA
Crispy pork belly with calamansi-garlic sauce
PRINCE BREAD PUDDING
Our bakeshop’s original recipe served with creme
anglaise
PASTRY CHEF’S SPECIAL DESSERT
FRUITS

*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 if there are any allergies to products of which we should know. 04.07.21

