
 

 

MAILE LUNCH MENU ($29/person) 
 

Please choose one wrap or one salad per person. All orders come with an organic fresh island fruit 
platter, and a selection of Hawaiian juice drinks, coke, diet coke, 7-up, filtered water and/or organic 

lemonade. 
 

ISLAND WRAPS 
 

Huli Chicken Wrap  
Huli chicken, tomato, lettuce, onion, and avocado  

 
Black Forest Ham and Cheese Wrap 
Ham, cheddar cheese, lettuce, and tomato 

 
Greek Wrap  

Feta cheese, cucumber, onion, spinach, organic greens, and fresh tomato finished with Balsamic vinaigrette 
 

Grilled Vegetable and Hummus Wrap  
Zucchini, yellow squash, bell pepper, and onion, finished with fresh tomato, romaine lettuce and fresh hummus 

 
 

ISLAND SALADS 
All salads available with grilled chicken or fresh catch for an additional $7 charge. 

 
Salad Nicoise 

Organic Greens, Haroct Vert, Roasted Red Peppers, Tomato, Calamata Olives, 
Boiled Egg, Boiled Potato, Capers, Herb Vinaigrette 

 
Traditional Caesar Salad 

Romaine Lettuce, Garlic Crostini, Reggiano Parmesana (Anchovies by request) 
 

Cobb Salad 
Organic Greens Topped with Crumbled Bacon, Chopped Boiled Eggs, Celery, Carrot, Maui Onions, Tomato and 

Avocado Served with Ranch Dressing 
 

Asian Salad 
Organic Won Bok, Bok Choy, Maui Onion, Green Onion, Tomato and Orange Segments, Topped with Won Tons 

and a Sesame Pineapple Vinaigrette 
 
 

Additional beverages, chips, cookies, special children’s order or custom orders available on request. 
Most menu items can be made to accommodate dietary restrictions. Our chef created this menu 

based on produce he can buy directly from island farmers and from items that are made locally. He 
only prepares fish caught locally using sustainable methods. 


