


. APPETIZERS i
A Carnival of Juice of Tomato on the Rocks

Fresh Tropical Fruits . L . .
Marinated Herring in Sour Cream Pacific Jumbo Shrimp

A Supreme of Assorted served on Shell with our
South Pacific Seafoods, Cocktail Sauce own Cocktail Sauce

SOUPS
French Onion Soup Au Gratin Chinese Chicken Egg Drop Soup
Chilled Consomme Madrilene

THE CHEF'S SPECIAL
Charcoal Broiled Tender Spring Chicken, Maitre d’Hotel
Stuffed Baked Potato, Broiled Tonga Tomato,
Fresh Island Vegetables
7.25

BROILED PACIFIC ROCK LOBSTER
Tahitian Style FILET OF MAHIMAHI
Saute Hawaiian

Served with i
~ Nutand Toasted C-[)%F())%? z\:ll\rl1l(EIhPineapple
Pineapple Butter
05 7.25

FLAMING TAHITIAN SWORD

Mouth-Watering Morsels of
Premium Beef Tenderloin
Broiled over Charcoal with Green Peppers,
Onions, Fresh Mushroom Caps and
Tonga Tomato. Flamed at Your Table.
A Meal in Itself.

For Two 19.50

PREMIUM NEW YORK CUTE ROAST PRIME RIB OF OMAHA BEEF
King sized and broiled to Juicy and Flavorful.
perfection Beautifully Garnished with
to your specific wish Stuffed Baked Potato and
Stuffed Baked Idaho Potato Garden Fresh Vegetables
9.25 8.25

A FEW WINE SUGGESTIONS

WITH FOWL:
Tavel Rose ity

Lancers Crackling Rose
Grenache Rose

WITH FISH:
Emerald Dry
Sauvignon Blanc
Liebfraumilch With above orflers we serve:
Poully Fuisse Tossed Island Manoa Greens with our Special
WITH MEATS: Tapa Celery Seed Dressing
Pinot Noir
Cabernet Sauvignon YOUR CHOICE OF DESSERTS
Pommard Hawaiian Rainbow Parfait  Village Rice Pudding
Valpolicella Fruit-Jello Fresh Coconut Cream Pie
And for that final touch Cheese Cake Fruit Pie Maison Anikalicy
Your Preferred Liqueur Ice CreamSherbet
Please consult our extensive BEVERAGES

WINE LIST
Coffee Tea Milk

A State Tax of 4% will he added to the above prices.



