18% Service Charge for Parties of 8 or more

DRAFT BEER 7
MAUI BIG SWELL IPA

KONA BIG WAVE GOLDEN ALE
MAUI BIKINI BLONDE

CANNED BEER

CORONA

CORONA LIGHT

HEINEKEN

MILLER LITE (Aluminum Pint)
COORS LIGHT (Aluminum Pint)
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WINE by the GLASS

DOMAINE CHANDON, AMERICAN SUMMER, California 13
PINOT GRIGIO, RIFF, Alto Adige, Italy, 2013 11

ROSE, VALLIN, Santa Ynez, California, 2013 14

NON ALCOHOLIC BEVERAGES
ICED TEA or SODA

JUICE

FROZEN LEMONADE

RED BULL ENERGY DRINK
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REFRESHING BOTTLED WATER

HAWAIIAN WATER (500ml) 5.50
VOSS STILL (330ml)/(850ml) 6/11
PERRIER (500ml) 6

GRAND WAILEA SMOOTHIES 9.50
with Rum or Vodka 15

Made with Ice Cream and choice of:

STRAWBERRY, COCONUT, OREO, PEACH, BANANA,
MANGO, CHOCOLATE, VANILLA, PINEAPPLE, REESE’S

TROPICAL LIBATIONS 15

MANGO MADNESS
Mango blended with Sauza Gold Tequila,
Lemon-lime

HANA MUDSLIDE
Vodka, Kahlua Coffee Liqueur,
Bailey’s Irish Créme, blended with ice cream

FROZEN MANGO MOJITO
Cruzan Light Rum blended with Lime,
Mango, Mint

BLUE LAGOON
Vodka, Lemon, Lime
and a touch of Blue Curacao

GINGER & MARYANN MARGARITA
Patron Silver Tequila, Triple Sec,
Ginger & Simple Syrup

PELE’S LAVA FLOW
Cruzan Light Rum, Coconut, Bananas,
Strawberries, Pineapple Juice blended with Ice Cream

WAILEA SPLASH

Absolut Vodka, Captain Morgan’s Parrot Bay
Coconut Rum, Lemonade and Cranberry Juice
make this a refreshing Wailea Cocktail

MAI TAI
Light & Dark Rum, Fresh Pineapple & Lime,
Orgeat, Orange dJuice, Orange Curacao

LAVA FLOW
Fresh Pineapple, Strawberry Puree, Coconut, Silver Rum,
blended with Ice Cream & Banana

CATEGORY 5
Captain Morgan’s Original Spiced Rum, Cruzan Light Rum
& Myers’s Original Dark Rum & blend of Fruit Juice

SURF SLUSH
Frozen Lemonade with Absolut Citron Vodka
and a float of Grand Marnier

CARIBBEAN COLADA

Coconut, Pineapple Juice and Malibu Rum layered with Strawberry
and topped with a float of Myers’s Original Dark Rum,

blended with ice cream

RASPBERRY ICED TEA
Vodka, Bombay Gin, Rum and Raspberry Liqueur

MANGO STRAWBERRY RITA
Sauza Tequila, Orange Liqueur blended
with Strawberry and Mango

CHI CHI
Vodka, Pineapple dJuice,
Coconut Syrup, and Ice Cream

PINEAPPLE PASSION
Maui’s own Pau Vodka, Passion Fruit Rum, Fresh Pineapple Juice

MAUI GOLD
Smooth Blend of Frozen Lemonade with Jeremiah Weed Sweet Tea
Flavored Vodka

MANGO PINADA
Refreshing Mix of Parrot Bay Mango Rum & Pineapple Juice

PINA COLADA
Fresh Pineapple, Coconut, Silver Rum, blended with Ice Cream



BAR: 10AM-5PM | LUNCH 11AM-4PM

18% Service Charge for Parties of 8 or more

VOLCANO NACHOS 19

Crispy Corn Tortilla Chips topped with Chipotle Seasoned Pulled
Pork, Housemade Queso Sauce, Black Olives, Sour Cream,
Guacamole and served with a side fresh salsa

MUNCHIES AND CRUNCHIES 14
Naan Bread and Nacho Chips

with Artichoke Spinach Hummus
Add Guacamole 3

KUMU FARMS SALAD 14

Kumu Farms Kale and Beets, Haiku Grown Baby Tomatoes and
Shiitake Mushrooms tossed in a Meyer Lemon,

Soy, and Sesame Vinaigrette

Add Chimichuri tossed Prawns 24

CAESAR SALAD 14

Romaine Lettuce topped with

Julienne Carrots and Parmesan Cheese

Served with side of Caesar Dressing and Herb Croutons
Add Choice of Chicken Breast, Tuna Salad 21

or Cooked Prawns 24

PULLED PORK TACO 18
Flour Tortillas, Kimchee Slaw, Toasted Cumin
Sour Cream, 3 pepper Colby Jack Cheese

KAL TIKI ROLL 18
California Roll with Crab Salad,
Cucumber and Avocado

A’A ROCK N ROLL 19
Ahi with Spicy Mayo, Scallion,
Cucumber and Sprouts

WATERMELON ARUGULA GOAT CHEESE & SEEDS 16
Roof Top Honey and Citrus Infused, topped with

Corn Shoot Salad, Hawaiian Sea Salt & Chia, Pumpkin,
Flax & Sunflower Seed Brittle

ROAST TURKEY CLUB FLAT WRAP 19

Smoked Bacon, Swiss Cheese, Leaf Lettuce, Sliced Tomato,
Guacamole and Roasted Garlic Aioli, Stuffed and Rolled in
Seasoned Flat Bread, served with Maui Chips

GRILLED CHEESY BOY SANDWICH 21
Boursin, Cheddar and Havarti with Smoked bacon,
Ham & Roast Turkey, and Caramelized Onions,
All Pressed on a Ciabatta Roll

CHEESY VEGGIE SANDWICH 19

Boursin, Cheddar and Havarti with Grilled Zucchini,
Squash & Eggplant, Roasted Peppers, Caramelized Onions,
All Pressed on a Ciabatta Roll

SEARED AHI FLAT BREAD 18
Shichimi Seared Ahi with Cilantro Salad
and Kaffir Lime Créme Fraiche, Pineapple Chili Oil

HEIRLOOM TOMATO, AVOCADO
& MIXED GREENS FLAT BREAD 17
Lemony Hummus Spread and Pecorino Romano

FRESH SEASONAL FRUIT 19
Strawberry Papaya, Maui Gold Pineapple,
Kula Strawberries, Watermelon, Oranges,
House Made Banana Bread

FROM OUR GRILL 11:00am - 3:30pm

ALL NATURAL BEEF BURGERS 19

Half Pound Natural Beef Burger with Lettuce,
Tomato, Onions on a toasted Ciabatta Roll
Choice of Cheddar, American,

Jalapefio Jack, Swiss cheese or Bacon

ALL BEEF & BACON FRANKS 16
Bacon Pretzel Roll with thick cut Bacon,
topped with Cheese of your Choice
Cheddar, American Jalapefio Jack or Swiss,
Served with Maui Potato Chips

SWEET TREAT

HAAGEN-DAZS BARS 5

KEIKI MEAL 12

For Children 12 and Under
Registered Kids Under 5 Years of Age Eat for Free
with the purchase of an adult entrée

choice of:

BEACH PUPPY

PB & J

TUNA SALAD SANDWICH
TURKEY SANDWICH
GRILLED CHEESE

Includes Maui potato chips or Fresh fruit
and a Juice Pouch

BRAISED AND GRILLED BRATWURST 16
Maui Brew IPA and Caramelized Maui Onions,
Bacon Pretzel Roll with Maui Onion Mustard,
Served with Maui Potato Chips

VOLCANO DOUBLE BLAZING
BUFFALO WINGS 20

spicy Wings served with

Celery Sticks and Ranch Dressing

KEIKI COCKTAILS 9.50

KEIKI KOLADA
Blend of Pineapple Juice,
Coconut, Ice Cream

COCO-BAN
Eruption of Chocolate,
Bananas, Ice Cream

PEACH ON THE BEACH
Peach Purée blended with Ice Cream

VOLCANO SMOOTHIE

Made with Ice Cream and choice of:

Strawberry, Coconut, Oreo, Peach, Banana,
Mango, Chocolate, Vanilla, Pineapple or Reese’s

Some foods may be raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.
Grand Wailea is not a nut, gluten, nor allergen free environment. As such foods will come into contact and may contain such substances.



