
june menu  

 
 

beef & mushroom stroganoff   
slices of fresh mushrooms, strips of lean maui beef and fresh parsley tossed with egg noodles 

create this creamy family favorite.  Served with organic green beans. 
 

chicken enchiladas   
shredded chicken, black olives, sour cream, mild green chilies, 

 monterey jack & cheddar cheeses wrapped in soft flour tortillas. 
 

bbq lime shrimp & corn 
citrus marinated shrimp with sweet corn on the cob in a foil bag that  

can either be tossed on the grill or cooked in your oven.  Served with white or brown rice. 
 

chicken chow mein   
chunks of lean chicken marinated in a sweet sesame sauce, then tossed  

with a blend of vegetables and fresh chow mein noodles. 
 

lime roasted chicken with cumin roasted potatoes    
boneless chicken breasts in a silky, fresh lime sauce, garnished with 

lime slices and fresh parsley.  Served with cumin-roasted red potatoes. 
 

greek chicken   
chicken breasts smothered in feta cheese, sun dried tomatoes and fresh basil. 

Simmered in an herbed broth and served with orzo pasta. 
 

mexican cornbread casserole   
a combination of sweet corn kernels, kidney beans, cheddar cheese and  

fresh maui salsa topped with a layer of buttery cornbread. 
 

dijon cranberry pork tenderloin 
tender pork tenderloin marinated and roasted in a tangy dijon-cranberry sauce, 

laced with fresh tarragon and rosemary sprigs.  Served with red skin mashed potatoes. 
 

italian spinach manicotti 
spinach, ricotta cheese and organic herbs rolled into fresh sheets of pasta.  

Smothered with a zesty marinara sauce and mozzarella cheese.  Served with garlic bread. 
 

out of this world burgers 
lean maui beef, spices and some surprising ingredients make these a family favorite.  

We include the cheese, buns and french fries too! 
 

portuguese bean soup   
a local favorite; chunks of mild portuguese sausage, honey ham, red potatoes, onions,  

carrots and green cabbage in a traditional tomato broth.  Served with sourdough dinner rolls. 
 

ham & gruyere potato quiche   
shredded potatoes, honey ham, caramelized red onion and swiss cheese baked  

with eggs in a buttery pastry shell.  Served with rosemary breakfast potatoes. 
 

ahi with ginger basil butter 
fresh, local ahi sprinkled with black and white sesame seeds;  

served with an amazing ginger basil butter sauce.  Served with jasmine rice. 
 

paniolo ginger steaks   
all natural maui steaks marinated in soy sauce, green onions, fresh garlic and ginger 

and a special spice blend.  Served with teriyaki stir-fried vegetables. 
 

*  menu subject to change based on availability. 
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