
january menu 
 

 
 

curried chicken crepes  
shredded chicken, carrots, celery and red potatoes simmered in a  

savory coconut curry sauce and rolled into fluffy crepes. Served with buttered green peas. 
 

blackened ahi 
fresh ahi fillets sprinkled with a zesty cajun rub, seared and 

complimented by an amazing soy mustard sauce, pickled ginger and jasmine rice. 
 

brie & basil chicken medallions 
mild brie cheese, fresh basil leaves and sliced ham wrapped in tender chicken breasts  

and simmered in a light white wine broth.  Served with rosemary dijon roasted potatoes. 
 

italian braciole  
thinly sliced beef stuffed with spinach, garlic and parmesan cheese.   

Simmered in a traditional italian tomato sauce and served with angel hair pasta. 
 

creamy corn chowder 
a blend of sweet corn, fresh vegetables, chunks of red potatoes and 

fresh kula herbs in a creamy garlic base.  Served with cheddar chive biscuits. 
 

chinese barbequed pork with garlic sauce 
boneless pork tenderloin in a hoisin-garlic marinade; complimented by 

an asian chili-garlic sauce.  Served with stir-fried vegetables. 
 

backwards chicken cordon bleu 
chicken wrapped with honey ham and swiss cheese then drenched in a 

mushroom sherry cream sauce.  Served with organic green beans. 
 

mango barbequed beef 
tender maui beef marinated in a classic barbeque sauce with chunks 
of sweet mango and maui onion.  Served with a fresh caesar salad. 

 

lemongrass coconut shrimp 
succulent shrimp marinated in a creamy coconut lemongrass sauce with a hint of curry.    

Served with coconut infused jasmine rice.  Great grilled on the barbeque. 
 

asian sesame beef  
thin strips of maui beef marinated in a light sesame ginger sauce 

and paired with honey-ginger buttered baby carrots. 
 

vanilla balsamic chicken 
chicken breasts simmered in a caramelized sauce of balsamic vinegar, brown sugar,  

shallots, orange juice and vanilla beans.  Served with a medley of vegetables. 
 

fresh fettuccine with creamy clam sauce 
creamy garlic clam sauce with herbs and parmesan cheese  

tossed with fresh black-pepper fettuccine.   Served with garlic bread. 
 

mediterranean penne pasta 
a delicious combination of capers, kalamata olives, fresh local herbs and tomatoes.  
Tossed with penne pasta and parmesan cheese and served with sourdough bread. 

 

sweet & sour pork kabobs 
chunks of lean pork marinated in a classic pineapple  

sweet & sour sauce.  Served with crispy fried rice. 
 

* menu subject to change based on availability  www.dishsimple.com 
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