BREAKFAST MENU

Entrees

PANIOLO OMELET (GF) 25
smoked pork | onions | mozzarella | guava jelly
served with Wailele potatoes

HAMAKUA OMELET (GF) 27

spinach | Hamakua mushrooms | onions | cherry tomato
goat cheese

served with Wailele potatoes

KANEWA OMELET (GF) 23
Hilo ham | peppers | onions | cheddar cheese
served with Wailele potatoes

HAWAIIAN SWEETBREAD FRENCH TOAST 18
maple or coconut syrup
add banana & mac nut (5)

BREAKFAST SANDWICH 19

toasted brioche bun | baked egg | Hilo ham
American cheese | spicy mayo

served with Wailele potatoes

KALUA PORK HASH* (GF) 21
poached egg | Wailele potatoes | scallion | spicy mayo

AVOCADO TOAST (V) 17
9 grain bread | heirloom tomato | lemon oil | basil
add poached egg* (54)

KEAUHOU BAY BREAKFAST* 23
2 eggs| Portuguese sausage| Wailele potatoes |toast

On the Lighter Side

PARFAIT 12
yogurt | granola | fresh berries

WAILELE CONTINENTAL 17

banana bread | papaya | vanilla yogurt parfait
choice of juice or coffee

add Portuguese sausage (6)

ACAI BOWL 16
yogurt | blueberry | toasted coconut | cocoa nibs | granola

Sides (GF)

WAILELE POTATOES 8
BACON 8

PORTUGUESE SAUSAGE 8
CHICKEN APPLE SAUSAGE 8
1/2 CUT PAPAYA 8

SLICED PINEAPPLE 6

Pastries

GLUTEN-FREE CRANBERRY ORANGE MUFFIN 6
BANANA BREAD 6

CROISSANT 5

TOAST | WHITE, WHEAT, 9 GRAIN 5

Wailele Breakfast Table 34 Adult | 18 Keiki 6-12 yrs

ENJOY OUR CHEF’S DAILY SELECTIONS
coffee | fresh juices | tea
fruits | pastries | scrambled eggs | bacon | Wailele potatoes

*for dine in service only*

GF—gluten free V—vegan

* Consuming raw or undercooked eggs and proteins may increase your risk of foodborne illness
An 18% service charge will be added to parties of 6 or more



Coffee Selections

HOUSE BREWED COFFEE
Kona Coffee Blend

12 oz cup 3.50

16 o0zcup 4

100% Kona Coffee
16 o0zcup 6

Espresso

Cafe Geneva 5

100% Kona Coffee 7
*add an extra shot (3)

CAPPUCCINO & LATTE - 1202z
Cafe Geneva 5
100% Kona Coffee 7

FLAVORED SYRUPS

caramel | vanilla | hazelnut | macadamia nut
coconut | dark chocolate | white chocolate

sugar-free caramel | sugar-free vanilla

Other Beverages

SODA 3
Coke | Diet Coke | Sprite | Dr. Pepper
assorted soda water

JUICE 4
orange | pineapple| apple | grapefruit
POG | tomato

BREWED ICED TEA 3
BOTTLED WATER 3

MILK 5
whole milk | 2% | almond | oat | soy

HOT TEA 3.50
earl grey | English breakfast | chai

MORNING BEVERAGES

Cocktails

OCEAN BLOODY MARY 12
Ocean organic vodka | house made bloody mary mix
Hawaiian ‘alaea salt rim | green olives

WAILELE MAI TAI 15
kula rum | pineapple and orange juice | dark rum
fresh fruit | maraschino cherry

MIMOSA 10
champagne | orange, lilikoi (passion fruit),
mango or pineapple

SCREWDRIVER 14
ocean organic vodka | orange juice | fresh fruit

TEQUILA SUNRISE 13
casamigos tequila | orange juice | grenadine | fresh fruit
maraschino cherry

JAMESON IRISH COFFEE 14
Jameson whiskey | demerara sugar | house coffee
whipped cream

BAILEY’S IRISH COFFEE 16
Bailey’s Irish Cream | house coffee | whipped cream

HOT WHITE RUSSIAN 16
Kahlua | vodka | heavy cream | house coffee
whipped cream

*Substitute 100% Kona Coffee in any coffee cocktail (4)
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