
N U I  M O R N I N G  S N O R K E L  M E N U

BREAKFAST

LIGHT BITE

LUNCH

DESSERT

UNCLE B's BANANA BREAD (NF, V)

maui sun ripened bananas and seasonal additions

KULA FRUIT PLATTER (GF, DF, NF, V, vv)

seasonal assortment of tropical fruit

PANIOLO SCRAMBLE (GF, NF, V)

eggs, potatoes, cheese, onions

and bell peppers with salsa

CROISSANT SANDWICH (NF)

honey ham & sharp cheddar or roasted turkey

& swiss with basil or honey mustard aoli

SPICY AHI POKE* (GF, DF)

big island ahi in sriracha aioli

FRESH BAKED COOKIES (V)

white chocolate macadamia nut

(V) = Vegetarian
(vv) = Vegan

(GF) = Gluten Free
(DF) = Dairy Free

Menu items subject to change without notice

*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may

increase the risk of food borne illnesses.

 ISLAND FRIED RICE (GF, DF, V)

mixed vegetables, truffle and local pineapple

HULI HULI CHICKEN (GF, DF, NF)

marinated hawaiian style with “many turns”

KALUA PORK & CABBAGE (GF, DF)

slow roasted kalua style with upcountry cabbage

KULA GARDEN SALAD (GF, DF, NF, V, vv)

upcountry greens, tomatoes and red onions with feta,

candied macadamia nuts, homemade ranch,

balsamic or champagne vinaigrette

HAWAIIAN MAC SALAD (DF, NF, V)

elbow macaroni and carrots in traditional mayo dressing


