MACROBIOTIC MEAL $32
aPPETIZER
miso soup with organic tofu and wakame
entrees
brown rice with organic tempeh, edamame, kabocha pumpkin, baby spinach, shiitake
mushroom, Molokai sweet purple potato and tamari sauce
bancha tea
dessert
apple Kula strawberry mint kanten

GLUTEN-FREE
aPPETIZER
California roll with crab meat, asparagus and avocado in a sesame seed wrap $21
ahi sashimi, brown rice, pickled ginger, wasabi and tamari sauce $25
entrees
grilled island catch with tomato ginger butter sauce, jasmine rice and
upcountry vegetables $39
Kula tomato, Hamakua ali’i mushroom, caramelized Maui onion and basil pesto pizza $20
dessert
flourless red velvet chocolate cake served with locally
grown Maui vanilla bean anglaise $9

RAW
aPPETIZER
Kula greens salad with tomatoes, hearts of palm, Pohole fern shoots, cucumber,
peas sprouts and balsamic vinaigrette $18
entrees
living green medley with julienne green papaya, vucumber, summer squash, carrots,
green kale, pea sprouts, red bell pepper, asparagus, Pohole fern shoots and macadamia
nut lemon vinaigrette $22
dessert
raw chocolate truffle Cake $9 | tropical ice $9
grown Maui vanilla bean anglaise $9
While Lifestyle Cuisine PLUS recipes have been evaluated by professional software, it is important to note that our chefs are not registered dietitians and cannot
replace the advice of qualified professionals who should be consulted if you have specific individual dietary needs. If you require further details on the ingredients
in any of our dishes, or have any special requirements with respect to their preparation, please notify us and a chef would be happy to speak with you. We ask that
you advise us of any special requirements to prevent potential adverse reactions to allergens or specialty diet meals.

nutritious meals designed around select dietary needs and diet-dependent requirements. created
using fresh and nutritionally balanced ingredients, Fairmont lifestyle cuisine plus dishes contribute to
optimal health & wellness.

happy hour
3:00pm - 5:00pm
available daily

COCKTAILS | $8 EACH
DOUBLE PINEAPPLE FUSION
Bacardi pineapple fusion, pineapple juice, coconut cream and fresh lime
south maui sweet tea
Seagram’s sweet tea vodka and pineapple juice
caipiroska
Finlandia vodka, mojito style with fresh lime and mint,
served on the rocks
kea lani kicker
Moscow mule with a kick of bitters. Finlandia vodka and ginger ale
with fresh pressed island limes
classic mai tai
Hana bay light rum, tropical juices and a float of Hana bay dark rum

beer | $5
Kona longboard draft

wine | $8 each
Guenoc, California, cabernet sauvignon
Guenoc, California, chardonnay

DASH/HEART HEALTHY
aPPETIZER
fresh fruit kabobs with honey and lilikoi yogurt $10
upcountry baby greens with Kula strawberries, edamame, tomato, cilantro-lime
vinaigrette and whole grain bread $18
entrees
shrimp and asparagus with whole wheat penne pasta $25
grilled fresh catch of the day, mango salsa, brown rice and upcountry vegetables $39
dessert
local berry tartlets $9 | citrus angel chiffon $9

SUGAR BALANCED
aPPETIZER
chilled and grilled shrimp with spinach, Japanese cucumber, Maui onion, tomato,
red bliss potatoes and caper vinaigrette $25
roasted Kula tomato and basil soup with fresh baby mozzarella,
micro basil and herb crostini $12
entrees
grilled volcano spiced ahi sandwich with Asian coleslaw, wasabi aioli and edamame $25
stir fry chicken breast with fresh vegetables and brown rice $25
dessert
agave sweetened cheesecake $9
banana cake with chocolate mousse layers and honey cream cheese Icing $9

VEGAN
aPPETIZER
grilled vegetable medley of Kula squash, Hamakua ali’i mushroom, asparagus and red bell pepper
with whole wheat pita bread and edamamus $15
island watercress with caramelized pear, hearts of palm, tomatoes,
walnuts and lilikoi vanilla vinaigrette $18
entrees
spicy Thai coconut curry with Kula squash, shiitake mushroom, Molokai sweet purple potato,
kabocha pumpkin, red bell pepper, Maui onion and brown rice $24
vegetable fried brown rice with edamame, shiitake mushroom, cabbage, cashew nuts, peas,
carrots and tamari sauce $21
dessert
classic rich dark chocolate cake with cocoa powder icing $9

additional selections
gourmet onion rings $13
french fries $8
steamed white rice $5

treats
haagen-dazs ice cream bars $4
ask your server for flavor selections
Giant Chocolate Chip Cookie $7
Giant Chocolate Chip Macadamia Nut Cookie $7
Pineapple Upside Down Cake $7
Coconut Sorbet in a Coconut Shell $7
Pineapple Sorbet in a Frozen Pineapple $7
Brownie Sundae $8

smoothies | $8

ask your server about the smoothie of the day.
enjoy your tropical beverage in a pineapple for an extra $7
Chocolate | Vanilla | Strawberry | Banana | Pineapple
Coconut | Raspberry | Mango | Oreo Cookie
Reese’s Peanut Butter Cup | or any combination

Espresso Café Mocha Smoothie $10
Hana Bay Dark Rum Smoothie $15
Macadamia-Nut Liqueur Smoothie $15

specialty drinks
mango bellini $15
Domaine Carneros brut sparkling, mango puree, mango schnapps
cadillac margarita $15
Jose Cuervo silver tequila, Cointreau, simple syrup and fresh lime juice,
all topped with a float of Grand Marnier
pomegranate and cucumber mojito $15
hand-pressed English cucumber and fresh organic mint in an ocean of
Bacardi light, freshly squeezed lime juice, simple syrup, pomegranate and club soda
honey basil fresh $15
palate-stimulating shake of Plymouth gin, hand-pressed basil,
house made clover honey syrup, simple syrup and fresh lemon juice
moloka’i mule $15
the 1940s cocktail that introduced vodka to the American palate. Grey Goose vodka
and pureed ginger swizzled with fresh lime juice, simple syrup and club soda
Blue Crush $14
Stoli blueberi and Stoli citros vodka, lemonade, blue curacao
and a splash of grapefruit juice
Tommy Girl $12
Finlandia vodka, cranberry juice and lemonade
Wailea Sunset $12
Finlandia vodka, lemonade, Sprite, Chambord and orange juice
Creamsicle $12
your choice of Stoli oranj, Stoli vanil, cream and orange juice or Stoli razberi,
Stoli vanil, cream, pineapple juice and cranberry juice
maui mojito $15
Malibu Passion fruit rum, mango puree, fresh mint, fresh lime,
simple syrup and a splash of ginger ale
haleakala sunrise $12
Finlandia vodka, mango puree, fresh lime juice and cranberry juice

SANDWICHES
wines by the glass
Sonoma Cutrer Chardonnay
Russian River Ranches | $15
bright with clean minerality and a touch of vanilla
Bollini Pinot Grigio, Trentino, Italy | $14
citrus fruit, pleasantly dry and slightly tannic taste that soothes the palate
Kato Sauvignon Blanc
Marlborough, New Zealand | $13
bright grapefruit, lime, pineapple, guava and white peach flavors

all american beef burger
1/2 lb. $20 | 1/3 lb. $16
with your choice of two toppings. additional toppings - 50 cents each
Mahi Mahi Sandwich $25
grilled island Mahi Mahi with wasabi ginger mayonnaise served on a sesame bun
Mango BBQ Chicken $23
grilled chicken breast, mango bbq sauce and crispy Maui onions,
served on taro bread

E. Guigal Rose, Cote du Rhone, France | $14
red berry and cherry aromas are complemented by dried herb and licorice nuances

Grilled Fish Wrap $25
seasoned local fish, island greens, salsa, and guacamole
in a sun-dried tomato tortilla

Diseno “old vine” Malbec, Mendoza, Argentina | $12
rich and dry with blackberry, herbs and notes of cedar

Island Crab Sliders $23
three crab cakes, sesame slaw and chili aioli served on fresh baked rolls

Three Rivers Cabernet, Walla Walla, Washington | $15
dark cherries, vanilla and wild strawberries, a bold texture and long finish

Turkey Cobb Wrap $21
deli sliced turkey breast, smoked bacon, blue cheese dressing,
iceberg lettuce, tomato, cucumber and avocado in a spinach tortilla

beer canned
guinness pub draught | red stripe jamaican lager
amstel light | corona | corona light | coconut porter
heineken $7
budwiser | bud light | miller lite | michelob ultra $6
o’doul’s [n/a] $5

beers on draft
maui brewing co. draft | bikini blonde lager
big swell ipa | mana wheat | kona longboard lager $7

Garden Burger $18
vegetable patty, lettuce, tomato, onion, and cucumber yogurt aioli
on sun-dried tomato focaccia bread
btuna pita $18
with tomatoes and cucumbers served with vegetable crudités
Eisenberg Hot Dog $9
100% all beef. sauerkraut available by request
Polo beach bento box $29
a trio of tropical fruit, soba noodle salad, Kula greens
served with your choice of two selections:
Sugar Cane Chicken Teriyaki Skewers | Grilled Local Fish
Firecracker Shrimp | Volcano Spiced Ahi

SALADS
Fresh Seasonal Fruit $18
with pineapple-carrot bread
Island Chicken $23
sugar cane skewered chicken, Kula greens, crispy wontons,
green onion, cashews, sesame seeds and oriental vinaigrette
Polo Caesar Salad $25
grilled local fish or chicken, romaine lettuce, tomato, crispy Maui onions
and parmesan-caesar dressing
Volcano Spiced Ahi Salad $25
with Soba noodles
Maui Chopped Salad $19
romaine, avocado, Hana tomatoes, Maui onions, cucumbers,
kalamata olives, surfing goat feta and caper vinaigrette
Kula Farmers Salad
$9 entree | $18 entree
upcountry baby lettuce, tomatoes, cucumbers and Maui onion
with passion fruit-T

bFAIRMONT LIFESTYLE CUISINE

created using fresh and nutritionally balanced ingredients, Fairmont lifestyle cuisine
dishes contribute to optimal health and wellness. additionally, we are pleased to offer
you lifestyle cuisine plus, nutritious meals designed around select dietary needs and
diet-dependent requirements. our food & beverage team would be delighted to provide
you with a special menu featuring lifestyle cuisine plus selections.

beverages
coke | diet coke | sprite | diet sprite
rootbeer | ginger ale $4
red bull energy drink $5
tropical blend iced tea $4
lemonade | pog | apple | cranberry | grapefruit
pineapple | guava | orange juice $6
waiwera bottled water
small $5 | large $7
republic of tea
ginger peach decaf | pomegranate green tea $7

hawaiian paradise
iced coffee drinks
coffee [regular or decaf] $4
cafe americano | cappuccino | latte | cafe mocha $6
cafe biscotti $7
cappuccino with chocolate, hazelnut, whipped cream and nuts
caramellotto $7
cappuccino with chocolate, caramel and whipped cream
iced dream $11
iced latte with Frangelico and Bailey’s Irish cream

ask your server about today’s featured tropical beverage

tropicals
daiquiris $12
an island classic – Hana bay light rum, simple syrup and lime juice. also available in your
favorite fruit flavor - choose from banana, coconut, mango, pineapple or strawberry
Caipirinha $13
a Brazilian take on the classic daiquiri with hand-pressed fresh limes,
simple syrup soothed with a pour of Leblon cachaca
Pina Colada $12
Hana bay light rum, coconut and pineapple juice
Copo Colada $12
Copo de Oro coffee liqueur, Hana bay light rum, pineapple juice,
cream and coconut blended to eye-opening perfection
Piyi (Pie-Eye) $19
Hana bay dark rum, Bacardi 151 rum, crème de cocoa, coconut
and pog juice, served in a fresh pineapple
Lava Flow $12
Hana bay light rum blended with pineapple juice, banana, coconut
and strawberry puree
Polo Beach Cooler $12
Bacardi coconut rum, melon liqueur, pineapple and cranberry juices
Classic Mai Tai $12
Hana bay light rum, tropical juices and a float of Hana bay dark rum
Kea Lani Original Mai Tai $15
meaning “out of this world” in Tahitian, the definitive WWII-era refresher was,
disputably, invented by Trader Vic Bergeron in 1944. Bacardi silver and Bacardi 8
carefully shaken with orgeat syrup, orange curacao and fresh lime juice
Pirates’ Treasure $14
Hana bay light rum and 151 rums, mango schnapps,
mango puree, POG and coconut juice
green flash $12
Hana bay light rum, melon liqueur, pineapple juice and a splash of sweet & sour

APPETIZERS
Polo Beach Pupu Platter $23
firecracker shrimp, Korean style chicken wings and
Shanghai spring rolls served with pineapple sweet chili sauce
local ahi sashimi $25
pickled ginger, shoyu and wasabi
firecracker shrimp $21
pineapple sweet chili sauce
Sugar Cane Chicken $18
sake glaze, green onions, and sesame seeds
Kalua Pork Quesadilla $18
mango salsa and sour cream
Hamakua Mushroom, Spinach and
Maui Onion Flatbread $18
pepper jack cheese and red pepper pesto
Corn Tortilla Chips $11
Maui salsa and guacamole
Grilled Chicken Nachos $17
Maui salsa, guacamole, olives, and sour cream
jalapeños available by request
Polo Shrimp Cocktail $23
grilled and chilled with garlic peppercorn ketchup
Maui Chips and Maui Onion Dip $6
Polo Chicken Wings $18
spicy with ranch dressing or Korean style with sesame and green onion
bGrilled Local Vegetable Platter $15
with pita bread and edammamus
an 18% service charge will be added to parties of 6 or more

