Spa Without Walls

Fairmont Orchid - Spa Menu

LIGHT FARE gluten free\E.\E vegan\r
“Nutty” Avocado - 387 cal. S‘X\f 11

Mixed Nuts & Seeds, Arare, Ponzu

Kekela Farms Greens, Grains 13
- 387 cal. S‘&V

Local Lettuces, Radish, Fennel, Mixed Grains

Green Goddess Dressing

Japanese Breakfast - 343 cal. 26
Lacquered Salmon, Rice, Tsukebono, choice of
Natto or Soba
‘0
Poke Bowl - 329 cal.& 17

Ahi Tuna, Seaweed, Brown Rice, Furikake

Q)
Grilled Prawn Summer Roll - 201 cal. . 19
Green Papaya, Chili-Lime Sauce

Waimea Tomato Gazpacho - 76 cal. 12
Garden Herbs, Smoked Olive Oil

Tofu and Pickled Vegetable Baguette 19
- 491 cal.
Ulu Paté, Chili Aioli, Sweet Potato Chips

Curry Chicken Salad - 381 cal.*f 17
Crunchy Vegetables, Local Romaine Lettuce

SWEET THINGS
Tropical Fruit - 185 cal.&\f 15

Assortment of Fresh and Compressed Seasonal Fruits

“
Hawaiian Dark Chocolate Cake - 281 cal. \\\ 14
Lilikoi & Dragonfruit Coulis

3
Papaya & Berries - 87 cal. ¥V 9
Lime

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness. These items include raw shellfish and any
proteins cooked to order.

Appropriate taxes, a $3.50 delivery charge and a 23% service charge will be included
on your check. We allocate a portion of this service charge to the service staff as
gratuities or wages. A portion of the service charge and the entire delivery charge is
retained by the hotel as an administrative fee. When you receive your check, please
feel free to leave an additional amount of tip or gratuity for the service staff.

Guest Name Room #




Spa Without Walls

Fairmont Orchid - Spa Menu

DRINKS - (please circle your type/flavor choice)

Tonics, Teas, Drinks 6

Cold-Brewed Kona Coffee

Ginger & Turmeric Ale

Passion Fruit & Kalamansi Soda
Green Tea & Orchid Honey Tonic

Bubbly and Wine Glass/Bottle
Chandon Brut Classic, California 15/60
Schramsberg Brut Rose, France 18/72
Selbach, Riesling, Germany 10/40
Sasha Lichine, Rose, France 12/48
Protea, Chenin Blanc, South Africa 14/56
Patz & Hall, Chardonnay, Alexander Valley 18/64
Champagne By Bottle
Pieper Heidsick, Brut, France 82
Moét Chandon, Imperial, France 118

Smoothies 8

ABC
Apple, Beet, Carrot, and a touch of Ginger

Green Machine
Kale, Wheatgrass, Grapes, Lettuce

Tropical Smash
Local Seasonal Fruits, Coconut

Acai, Blueberry, Banana
Cacao Nibs

Dragon Fruit & Orchid Honey
Goji Berries

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness. These items include raw shellfish and any
proteins cooked to order.

Appropriate taxes, a $3.50 delivery charge and a 23% service charge will be included
on your check. We allocate a portion of this service charge to the service staff as
gratuities or wages. A portion of the service charge and the entire delivery charge is
retained by the hotel as an administrative fee. When you receive your check, please
feel free to leave an additional amount of tip or gratuity for the service staff.

Guest Name Room #




