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THE BANYAN TREE

In the center of our courtyard stands a majestic Banyan tree.
The Indian Banyan tree was planted in 1885 by Jared Smith,
Director of the Department of Agriculture Experiment Station.
When planted the tree was nearly seven feet tall and about
seven years old. It now stands 75 feet high and spans 150
feet across the courtyard. In 1979 the historic tree was one
of the first to be listed on Hawaii's Rare and Exceptional
Tree List. It has also been selected by the Board of Trustees
of America the Beautiful Fund as the site for a Hawaii
Millennium Landmark Tree designation, which selects one
historic tree in each state for protection in the new mil-
lennium. A banyan is a fig that starts its life as an epiphyte
when its seeds germinate in the cracks and crevices on a
host tree (or on structures like buildings and bridges). Older
banyan trees are characterized by their aerial prop roots
which grow into thick woody trunks which, with age, can
become indistinguishable from the main trunk. Old trees can
spread out laterally using these prop roots to cover a wide
area. The largest such tree is now found in Kolkata in India.
In Hindu religion, the banyan tree is considered sacred and
is called "Ashwath Vriksha" (“l am Banyan tree among trees”
- Bhagavad Gita). It represents eternal life because of its
seemingly ever-expanding branches. In Hindu mythology,
the banyan tree is also called kalpavriksha meaning ‘wish
fulfilling divine tree’. In many stories of Philippine Mytholo-
gy, the banyan, (locally known as balite) is said to be home
to a variety of spirits and demon-like creatures (among
the Visayans, specifically, dili ingon nato, meaning “things
not like us"). Maligno (Mystical creatures) associated with
it include the kapre (a giant), dwende (dwarves), and
especially the tikbalang (a creature whose top half is a
horse and whose bottom half is a human).
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SHARED PLATES iz

AHI* POKE BOWL 7t R4 20
fresh local raw yellow fin tuna, maui onion, red alae salt, spicy aioli,
kabayaki, shredded nori, bonito flake, bobo arare, over steamed rice

SURFRIDER AHI* POKE NACHOS
Y—I7544— TeKRTFFaR

won ton chips topped with our fresh local
ahi poke, guacamole, bonito flakes,

kizami nori (seaweed), siracha aioli,
kabayaki sauce, won ton chips

MEZZE PLATTER @ SHOFHLNTAOBYEDE 18

super food "falafel” points, hummus, garden vegetable crudite, herb yogurt

HOISIN EDAMAME & &g &3 10

steamed soy beans tossed with a sesame sauce

CORN CHIPS WITH A TRIO OF DIPS 15
A-VFvTE3BOTAvT
chipotle cheese sauce, guacamole, tomato salsa, and corn chips

GOLDEN ONION RINGS #=#>U>%5 14

panko crusted onions, mango bbg sauce

FRENCH FRY BOWL
FLYFITSA4R=-IV
seasoned fries served crispy

n

LOADED FRIES 7L 7754 15

fries smothered with our homemade chipotle cheese sauce,
smoked bacon, green onion

GARLIC CHILI CHICKEN* WINGS 18
H=UYIF) FXxoo42T

hand breaded chicken wings, garlic and korean chili glaze, green onion,
sesame seeds, served with a house made miso blue cheese dipping sauce

FLATBREADS 75vr7Lvk

HERB ROASTED VEGETABLE FLATBREAD s~ 17
NIZYVT27Zy Ty FLN—T Rk

sundried tomato pesto cream cheese, roasted vegetables, spinach

add CHICKEN F+ > 23

KALUA PORK* FLATBREAD
AIVTR—=9 75vbTLvF
mango bbq sauce, pulled pork,

a house blend of mozzarella and
parmesan, pickled onion and lomi tomato




FRESH FROM THE GARDEN g

SUPERFOOD SALAD =%
A=IN=T—=F B354

island grown kale, quinoa, charred
pineapple, sunflower seeds, carrot,
cherry tomatoes, cucumber, radish,
dried cranberry, garbanzo bean,
fresh herbs, liliko'i ginger vinaigrette

SOBA NOODLE SALAD & #£454 16
soba noodle, cucumber, edamame, spinach, shredded cabbage,
carrot, sesame vinaigrette

ISLAND FIELD GREEN SALAD s~ 15
TAZVR74—IVF GU=08%54

mixed greens, cherry tomatoes, edamame, carrots, radish,

papaya seed dressing

enhance your salad with adding:

GRILLED FRESH CATCH*(40Z) 7V K T1va 12
GRILLED SHRIMP*(SPC) ' J U F 2>V 10
GRILLED CHICKEN BREAST* (60Z) VIV F-F+> 8
AHI POKE* (30Z) 7 L R4 12

BURGERS & DOGS /\—5—-g&%vrkys

served with fries sulb onion rings or salad for $2

THE SURFRIDER BACON & CHEDDAR BURGER* *~ & 21
H—T7544— N=AV&FH—N—H—

fresh certified angus 2 pound beef patty, white cheddar, bacon, local
tomato, green leaf lettuce, smoked maui onion aioli, toasted bun

add GUACAMOLE ¥ 7A€l

add ADOBO KALUA PORK 77 FREBAHILT R—% 4
SUPERFOOD VEGGIE BURGER & 17

A—=IN—T—F RIZYF7IN—H—
locally made vegetarian burger patty, guacamole, aged white cheddar
cheese, tomato, mesclun greens, smoked maui onion aioli, gluten-free bun

“"OKONOMIYAKI" DOG EiFdfiEERy brvsd 16
eisenberg all beef sausage, okonomiyaki sauce, bonito flake, japanese
mayo, beni shoga, nori powder, cabbage, stadium bun

*consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food-borne illness
£ ELIEZRITKDBEOTUVVEL A BN BINI BRENR RV % BDRREMEDHEEET TR T

this menu reflects the moana surfrider’s passion to sustain hawaii’s beautiful ‘aina. we would like to highlight a few of
the local partners that have helped create our dishes: twin bridge farms, waipoli hydroponic greens, hamakua springs
country farm, nalo farms, ho farms, hamakua mushrooms, maui surfing goat cheese, hawaiian ranchers

HETFF Y —TFAL—RTIVTIEELWNTA DT AF (KHh) DEFIHE SJATEAITERL
BRICBRDBME+HTREBIT R ONFTOET

these items incorporate ‘superfoods, rich in antioxidants, phytonuntrients and balanced nutrition.”
S“Per@’\x includes: walnuts, tomatoes, avocado, turkey, sunflower seeds, papaya & melon

TESM* = 1— & HE LR BYIMERESR  \ TV ADENCRBRDNEBICEENTND A —
NI =N EEI ATV, <BdA MR TRARCER OEDVDIE ) V (P A EEEHET,

this item is gluten free 7 IV TV EEEEWVHHIE



OFF THE PANINI PRESS /==

served with maui style chips sub onion rings or salad for $2

ROASTED VEGETABLE GRILLED WRAP & 17
JIIWFBRDSYTH VR

spinach flour tortilla, grilled eggplant, peppers, onions,

zucchini, yellow squash, hummus, herb yogurt

THE ISLANDER
TAZVE— G IFLyF
(alocal take on the cubano)
adobo kalua pig, ham,
swiss cheese, pickles,

dijon mustard,

ciabatta bread

SPICY TUNA SALAD MELT 16
ANAY =Y FHSZEF—ADY VLY F

spicy tuna salad, ciabatta bread, american cheese

ENTREES 7L
ISLAND TACOS (2 EACH) 2 & %#a2%
island slaw, salsa, chipotle crema, pickled onions, flour tortillas,

served with tortilla chips (sub salad for $2)

choose either

CATCH* OF THE DAY (40Z) &AH M & & §l 12 23
ADOBO KALUA PORK* (40Z) 77 F R EBKHIVT K—2 19
PANIOLO CHICKEN®* BREAST (60Z) /\=F# O FF+ 19
GARLIC SHRIMP* (6 PIECES) H—Uwo <2 )v 7 21
PIER 38 CATCH* OF THE DAY (60Z) 28

E738 FHOEAHIE
locally caught fish grilled with a sesame hoisin glaze, lomi tomato,
steamed rice, roasted vegetables

SHRIMP SHACK PLATE
H=Vvoa ) TFT-TL—F
garlic herb butter shrimp (l2pc)
onions and peppers,

steamed rice,

island field green salad

*consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food-borne illness
A ELFRLICKDBE O TUVVEL A BN BINI BRENR RV % B2 RN HEEET TR TEL

this menu reflects the moana surfrider’s passion to sustain hawaii’s beautiful ‘aina. we would like to highlight a few of
the local partners that have helped create our dishes: twin bridge farms, waipoli hydroponic greens, hamakua springs
country farm, nalo farms, ho farms, hamakua mushrooms, maui surfing goat cheese, hawaiian ranchers
YETFH—TSA4—KT )V(Li %LLV\U%@T%T (Kith) DEIH 7 3 /uf’._ (TfEAL.
ERICBL2DBEMZE D THREBRIF DR OMNTTOEY

these items incorporate ‘superfoods, rich in antioxidants, phytonuntrients and balanced nutrition.”
S“Per@[{x includes: walnuts, tomatoes, avocado, turkey, sunflower seeds, papaya & melon

TESM* =1~ HE LR BYIMERESR, )\ TV ADENCRERDNEBICEEN VD R —
IN=T—REEANTONET, <BdA bR NTRAREER OFOIDE / V 7 AO FeaHE .

this item is gluten free /L7 & B EEVNEHIE



KEIKI MEAL 51#x=a-

meal includes:
vegetable sticks, diced fruit & choice of water, juice or soda 16

KEIKI CHICKEN* TENDERS
FEIFVH-X
crispy breaded chicken breast strips, French fries

KEIKI CHICKEN* SALAD s~®&«

E—FN— FavTH54

mixed greens diced chicken breast, carrot, bacon, carrot, tomatoes,
edamame, ranch dressing

KEIKI GRILLED ISLAND CATCH
JUIVRT14v2a
fresh local fish, steamed rice

KEIKI GRILLED BBQ CHICKEN*
JUIVR N—ARFa—FF

mango BBQ sauce chicken breast, steamed rice

KEIKI CHEESE PIZZA
F—XEY

tomato sauce, mozzarella and parmesan cheese

KEIKI HOT DOG
RybFvsd

eisenberg all beef sausage, stadium bun

DESSERTS 54—+

SEASONAL SORBET
ZHOYv—~vh n
served in A Coconut shell topped with seasonal fruit

TROPICAL PARFAIT (FOR TWO) 17
FOEAIV - NTT (BAVEET LX)

coconut mousse layered with mango compote, feuilletine,

pineapple dole whip, topped with fresh fruit, whipped cream,

and macadamia nuts

THE RESORT WILL USE REASONABLE EFFORTS TO PREVENT THE INTRODUCTION OF THE ALLERGEN OF
CONCERN INTO THE FOOD THROUGH CLOSE ATTENTION DURING OUR SOURCING, PREPARATION, AND HANDLING
PROCESSES. HOWEVER, IT IS ULTIMATELY ALWAYS UP TO THE GUEST TO USE HIS OR HER INDIVIDUAL
DISCRETION TO MAKE AN INFORMED CHOICE REGARDING WHETHER TO ORDER ANY PARTICULAR ITEMS.
The RESORT CANNOT GUARANTEE THAT ALLERGENS MAY NOT HAVE BEEN INTRODUCED DURING ANOTHER
STAGE OF THE FOOD CHAIN PROCESS, OR EVEN INADVERTENTLY BY US. PLEASE NOTE WE DO NOT HAVE
SEPARATE KITCHENS TO PREPARE ALLERGEN-FREE ITEMS OR SEPARATE DINING AREAS FOR GUESTS WITH
ALLERGIES OR INTOLERANCES



BEACH BAR .\
SIGNATURE )
COCKTAILS s e
FIVIFIVAITIV

DEL SOL 7/L-V IV

fortaleza blanco tequila, gran classico bitters,
house-made lime sour, and fresh cucumbers
shaken with a pinch of salt to enhance such
intricate notes creates an exciting

margarita experience

CABANA COCONUT A/\F-aaFvy
one of our signature favorties!

ketel one vodka, passion fruit & strawberry
purée, disaronno housemade lime sour,
calahua creme of coconut, and mint

blended to perfection

ol (7
TORCH LIGHTER F—%+5 14— | ‘
a unigue twist on a tropical classic; an elevated )
mai tai made with kula rum, banana liqueur, 5 i
passion fruit juice and cranberry juice crowned / )

with a float of whalers dark rum

RUBY SLIPPAHS /L E—-ZJy/N\—X
a luxurious cocktail made with

absolut exlyx vodka, aperol, lychee puree,
and fresh house-made lime sour,

topped with club soda

BOTANIST REFRESHER R 2 ZAF-U7L v v—
scotland'’s the botanist gin bound in grapefruit

juice kissed with fresh lemon sour and ﬁ,
topped with effervescence i

BANANA FREEZE /\77+-7U)—X

bacardi rum, amaretto disaronno,

calahua creme of coconut blended with

fresh banana, macadamia nuts, and

house-made lime sour makes

for arich and frosty libation P 4

STRAWBERRY SMASH A FOANY—-27v¥a _
muddled fresh strawberries with jack daniels gz
and fresh lemon sour, strained over fresh ice ’
with a splash of club soda %
MANGOES AT THE MOANA < d— 7 vk -H¥-E7F

citrus, mango puree, and coconut water

work together to propel the caramelized

coconut flavors of our maui-distilled

kula toasted coconut rum

one drink minimum per person during hours of operation
= —F (PR BLUE—F/N\—ZHADERIEE— AR DOE—M R0 TFTEE
FIERBREVHLE T,

all prices are subject to a 4.712% hawaii state sales tax. an 18% service charge plus tax
will be added to parties of 6 or more. the entire service charge is distributed to your server.

AFHREICHBA %HMEENET T, 6BRULEDBRIIT—EXFr—IDBFMICINESN
FIIEFHTTETEVEE, 2TCDOT—ERARHT—/N\—ITEDENET,



...MORE BEACH BAR

SIGNATURE COCKTAILS 5
FUIFIVAITIV

& o’
1944 MAI TAIl 1944 <1424

the original trader vic's mai tai recipe featuring cruzan

distiller's signature rum, bacardi silver rum, ferrand dry '?.| ]
curacao, bg reynolds orgeat syrup and fresh lime. N - 4

this is for the mai tai connoisseur e
KULA STRAWBERRY MOJITO 7S5 EAraN)—DEL—F
a taste of local fruit, touch of floral notes and refreshing

mint. this is sure to cool you off as you enjoy the hot é
hawaiian sun. bacardi maestro silver rum, st. germain

elderflower liqueur, fresh strawberries, mint and soda

GUAVA LIMEADE 77 /\-SALIAF
ocean organic vodka, house-made lime sour, with a hint of
guava puree strained over fresh ice presents refreshing simplicity

MOANA SANDS €77 H# VX _

this 1989 redux is a balanced, refreshing coconut libation fortified /
with sailor jerry spiced rum, chambord, peach schnapps and

blended with orange juice to icy smooth perfection

TROPICAL DRINKS 14
rOEAIVAIFIV

MOANA MAI TAI £7F <1524

cruzan aged light rum

LAVA FLOW S5 770—

cruzan aged light rum

ISLAND DAIQUIRI 715> K4 1%1)
cruzan aged light rum, choice of banana,
mango, strawberry or lime.

add MALIBU FLOAT )7 70— 3

PINA COLADA £+35—4
cruzan afed light rum
add DARK RUM FLOAT 4 —¥5 L 70— 3

CHI CHI 77

smirnoff vodka

BLUE HAWAIl 7)b—/n\74

smirnoff vodka

ENJOY ANY COCKTAIL @

IN A PINEAPPLE
BIFIVIELTINAFYTIVTH—THEET

add 15



BEER -

DRAFT BEER F>7F (%) E— )b

BUDWISER /\F 71 ' —
american style lager, st. louis, missouri

BUD LIGHT /\FS 1 |
pale lager, st. louis, missouri

SAM ADAMS =1 T V-7 H LA
seasonal, boston, massachusetts

BALLAST POINT /\Z AL KAV - AAILEY
sculpin ipa, san diego, california

HEINEKEN /\1{ %7
pale lager, netherlands

KONA LONGBOARD J17 045 FK—F
lager, kailua-kona, hawaii

KONA FIRE ROCK J7F 774/ v —0OvY
pale ale, kailua-kona, hawaii

HONOLULU BEER WORKS, SOUTH SHORE STOUT
RIWIVET T—GR B IRX37-RAE2TF

stout, honolulu, hawaii

LOCAL & IMPORT BEERS ittt — )L &EAE—IL

HONOLULU‘BEER WORKS, COS:OWEIZEN
RIWIW-ETT—0X,22T74I1
coconut hefeweizen, honolulu, hawaii

BLUE MOON JJL—L—>
belgian white ale, denver, colorado

ASAHI SUPER DRY 77 &
lager, japan

CORONA 1107
pale lager, mexico

MICHELOB ULTRA =/ 077V +5
light lager, st louis, missouri

COORS LIGHT 75 —X 51 F
light lager, denver, colorado

HEINEKEN LIGHT I\ 1 27> 54 |
pale lager, netherlands

O'DOUL'S (NON ALCOHOLIC) # F— VX (/> 7Iva—Ib)
st louis, missouri

REKORD\ERL\IG PASSION FRUIT CIDER )
LaA—=4051\v2a> 71— B8 —
sweden

one drink minimum per person during hours of operation
I—br—F (PR LU E—F/N\—ZTHADERIEE— AR DOE—MF R0 TFEE
FIRRBREVHLE T,

all prices are subject to a 4.712% hawaii state sales tax. an 18% service charge plus tax
will be added to parties of 6 or more. the entire service charge is distributed to your server.

AFHRICHRAN %HMNEENET T, 6BRULEDBRIIT—EXFr—IDBFMICINESN
FYIEFHTTETEVEE, 2CDOT—ERARHT—/N\—|TEDENET,
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WINE 71>

CHAMPAGNE & SPARKLING glass
I VINVEQRIN=IV T ILY

MIONETTO PROSECCO 14
SAzxvbh-7O4yva

italy

CHANDON, BRUT 17

vV _TVUavhk
napa valley, california

ROEDERER ESTATE, BRUT ROSE 21
O—4—5—-ITAXA7—F-7IV+-0¥€
sonoma, california

ROSE o+

B&G ROSE D'ANJOU 10
B&GOYT1
loire valley, france

WHITE 571~

MATANZAS CREEK, SAUVIGNON BLANC 14
REAVFR V=9 V—Td4Z32 TV
russian river valley, california

CHATEAU STE MICHELLE INDIAN WELLS 14
CHARDONNAY

b= B ZVTIV AV TAT Y ITIVX v VR X,
TAVD TV ME

columbia valley, washington

ANEW, RIESLING 13
7Zai— VY—=RYVYJ
columbia valley, washington

RED =71~

CAYMUS CONUNDRUM, RED BLEND 16
TALR ARV FS L LYy F-TLVFR
napa valley, california

QUILT, CABERNET SAUVIGNON 19
FIVE ANV R Y =TTV
napa valley, california

RODNEY STRONG, CABERNET SAUVIGNON 16
OFZ=—-X2bAV5. ARNIVXR Y —TF14Z=3Y
sonoma county, california

ACROBAT, PINOT NOIR 16
7o\ b E/ /S T—Ib
king estate, oregon

TOAD HALLOW, MERLOT 15
rFo RO, Xba—

russian river valley, california

bottle

68

70

96

60

65

68

60

68

94

68

74

65



SPECIALTY

NON-ALCHOLIC

BEVERAGES /o7va-wryvsy
STRAWBERRY LEMONADE X oAy —LEZX—F
PLANTATION ICED TEA 75057 —23 7 4AT74—

UNSWEETENED ICED TEA 71 X751 —

LORINA SPARKLING PINK LEMONADE
AN=9V2TEVILER—F

COCONUT WATER 007 vvo+—4%2—
ALOE VERA 7O0INSY1—2
TROPICAL BREEZE ~oEAHILT)—X

a refreshing blend of guava, pineapple & strawberry,

coconut cream, orange juice, banana

SMOOTHIES 2 L—Y—&f&

n

12

choice of banana, vanilla, mango, pina colada, pineapple, or strawberry

SOFT DRINKS 7 i fr 1

pepsi, diet pepsi, mist twst, ginger ale

JUICE V21—2Z

pineapple, cranberry, tomato, orange, grapefruit, lemonade, guava

HAWAIIAN NATURAL ARTISAN WATER (bottled still water)

INT A RARIK

PERRIER (bottled sparking water) XU T (BEEAY)

COFFEE 01—kt —

one drink minimum per person during hours of operation

OA—bV—F B BLOE—F/N\—ZTHADBRIEE— AR DE—MR) & ETREE

FIRBEVELET,

all prices are subject to a 4.712% hawaii state sales tax. an 18% service charge plus tax
will be added to parties of 6 or more. the entire service charge is distributed to your server.

AFHRICHRAN %HMNEENET T, 6BRULEDBRIIT—EXFr—IDBFMICINESN

FYIEFHTTETEVEE, 2CDOT—ERARHT—/N\—|TEDENET,



