
Appetizers 
GALLEY SALAD . . . . . . 1.25 

Chilled Tossed Greens 
with Tomato Wedges, 
Chopped Eggs, 
Croutons, Choice of 
Dressing 

SHRIMP COCKTAIL 
SUPREME . . . . . . . . . . . 1.50 

Garni 

SOUP OF THE DAY . . . . .50 

FRENCH ONION SOUP. . 1.25 
Au Gratin 

Entrees include Choice of 
Our Special Galley Salad 

Soup of the Day or 
Shrimp Cocktail Supreme 

SHRIMP KABOB.. . . . . . 4.50 
Tender Prawns, 
Green Peppers, 
Tomato Wedges, 
Onions and 
Fresh Mushrooms 
marinated in our 
Special Sauce, 
then char-broiled 
to perfection! 
Rice or Potatoes 

GIANT PACIFIC 
PRAWNS SUPREME 4.75 

Tender Prawns, 
poached then chilled. 
Served with our 
Brandy Cocktail Sauce 
on Ice 

TARRAGON PRAWNS .. 4.75 
Rice simmered in 
Chicken stock with 
Tarragon Herbs, 
tender Prawns 
and other 
seafood delicacies. 
Excellent! 

PEPPER PRAWNS 
Prepared like Pepper 
Steak, except we make 
ours with Huge Pacific 
Prawns 

4.95 

CREOLE ORLEANS 3.25 
From the Louisiana 
heartland comes this 
exciting recipe. Tender 
chunks of Prawns, 
Green Peppers, Onions, 
in a spicy Tomato 
Sauce. Rice or Potatoes 

A Ja Carte 
Sauteed Fresh Mushrooms . .95 

Escargots Bourguignonne, 
% Dozen. . . . . . . . . . . 2. 75 

Rice or Potatoes . . . . • . . .50 

Baked Potato . . . . . . . . . .65 

"In Hawaii, we dined with Jack Lord, Bette Middler, Don Ho . .. " 

The most popular seafood nationally is the Prawn. Polynesian Galley Restaurant is 
proud to offer to its guests a specially made menu consisting of this fine ocean delicacy. 

You may have the unique pleasure of selecting your own live Giant Pacific Prawns 
from our Shrimp Tank. The Giant Prawns are then prepared panfried or broiled. The 
live Prawns are flown in specially for our restaurant. 

Our Shrimp Dinners include Chilled Island Tossed Greens or Soup of the Day. 

SCAMPI . . . . . . . . . . . . . . . . . . 4.95 
Giant Pacific Prawns sauteed 

PRAWNS MORNAY .......... 4.25 
Tasty Prawns, poached to a 

in Lemon Butter and fresh delicate tenderness with 
Garlic. An all-time favorite. sauteed fresh Mushrooms, 
Rice or Potatoes covered with a tangy Sauce 

Mornay. Rice or Potatoes 

PACIFIC PRAWNS . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95 
Magnificent Giant Prawns drenched in Lemon 
Butter, sauteed in Vermouth to a delicate 
tenderness, with a hint of Gar I ic. 
Rice or Potatoes 

SHRIMP POLYNESIAN . . . . . . . 3.95 
Our version of Shrimp 

SHRIMP WAIALEALE.. . . . . . . 4.75 
Seedless Grapes, fresh 

Newburg. Shredded Coconut, Mushrooms and Prawns 
Coconut Juice, tender chunks sauteed with Vermouth, then 
of Prawns in a rich Wine covered with a rich White 
Sauce Wine Sauce. Rice or Potatoes 

PAELLA 4.25 
Spain's national dish. Rice simmered in Chicken 
stock, then enhanced with Capers, Prawns, Chicken, 
Portuguese Sausages and other seafood delicacies. 
An excellent item on any menu! 

QUICHE AUX CREVETTES. . . . 3.50 
Chopped $hrimp, fresh 
Mushrooms, Onions sauteed 
in Vermouth, then placed in a 
pastry shell, covered with 
Sauce Mornay, au gratin. 
Rice or Potatoes 

SHRIMP CURRY BENGAL 
Spicy Curry Malagatawny 
made with Prawns, fresh 
Island Vegetables, and Herbs 
from the Orient. Rice. Exotic! 

3.95 

PRAWN MEDITERRANEAN 
Huge Prawns covered with a 
rich White Wine Sauce, then 
topped with Sauce 
Hollandaise, fresh 
Mushrooms. Rice or Potatoes. 
Excellent! 

STUFFED GIANT PRAWN 
Whole Prawns stuffed with 
sweet Alaskan King Crabmeat, 
then topped with our special 
sauce. Rice or Potatoes 

Served with Vegetables of the Day 
Crusty French Bread and Butter 

STATE SALES TAX ADDED TO THE ABOVE ITEMS 

4.75 

4.95 

Entrees 
Entrees include Choice of 
Our Special Galley Salad 

Soup of the Day or 
Shrimp Cocktail Supreme 

CHOICE TOP SIRLOIN 
STEAK . . . . . . . . . . . . . 5.75 

Char-broiled to your 
taste, Baked Potato 

NEW YORK STEAK . . . . 6.75 
Broiled to perfection, 
Baked Potato 

ROAST PRIME RIBS 
OF BEEF. • . . . . • . • . . . 6.25 

Au Jus, Horseradish 
Sauce. Rice or Potatoes 

AUSTRALIAN LOBSTER 
TAIL ............... 9.25 

Drawn Butter, 
French Fries or Rice 

SMOKED TROUT 
MORNAY. . . . . . . . . . . . 4.95 

The Chef's Pride. This 
excellent dish comes to 
us from our Trout 
Farms located near Mt. 
Fujiyama in Japan. The 
Trout, caught from fresh 
Spring waters, is smoked 
to a delicate flavor. Our 
chefs prepare it with an 
outstanding Mornay 
Sauce, boned for your 
convenience. Rice or 
Potatoes 

MAHIMAHI AMANDINE. 4.25 
Broiled with Blanched 
Almonds, Onions, 
Drawn Butter and 
Vermouth with a touch 
of Lemon Juice. Rice 
or Potatoes 

ALASKAN KING 
CRAB LEGS . . . . . . . . . 4.75 

Rice or Potatoes, 
Drawn Butter 

POACHED SALMON . . . . 3.75 
Delicately prepared 
Salmon, covered with 
Sauce Hollandaise. Rice 
or Potatoes. Delicious! 

BROILED SALMON . . . . 3.75 
A favorite of the Great 
Northwest, served with 
Lemon Butter, Rice or 
Potatoes 

Served with Vegetables of the Day 
Crusty French Bread and Butter 

Beverage 

Beverages 
Coffee, Tea, Iced Tea, 

Soft Drinks. . . . . . . . . .25 

Milk .............. . .50 

Desserts 
Cheesecake . . . . . . . . . . . 1.25 

Blueberry, Pineapple, 
Cherry Tart. . . . . . . . . .60 



HAWAII'S TOP SURFERS 

HONOLULU SYMPHONY MAESTRO 
ROBERT LaMARCHINA 

HAWAII 5-0 

ENTERTAINER BETTE MIDDLER 

SUMOTORI JESSE KUHAULUA 
(TAKAMIYAMA) 

HULA DANCER IOLANI LUAHINE 

FINANCIER CHINN HO 

UNIVERSITY PRESIDENT 
FUJIO MATSUDA 

GOVERNOR GEORGE ARIYOSHI 

TOP DISC JOCKEY AKU 

REVEREND ABRAHAM AKAKA 

ENTERTAINER HILO HATTIE 

ACTOR JACK LORD 

DEAN OF HAWAIIAN MUSIC 
JOHNNY ALMEIDA 

ENTERTAINER DON HO 
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