
POOL BAR MENU
 Ko’a Kea “Kobe” Burger*  22

  Lettuce, Tomato, Shaved Maui 
Onion, Brioche Bun, Choice of 
Cheese 
Veggie Patty Available

 Island Fish Tacos*  21
  Blackened Fresh Catch,  

Lemon Aioli, Hawaiian Slaw,  
Pico De Gallo, Flour Tortilla 
Fish Sandwich Option Available 

 Grilled Chicken Sandwich*  17
 A pplewood Bacon, Pepper Jack 

Cheese, Butter Lettuce, Kamuela 
Tomato, Creamy Mayo, Toasted 
Brioche Bun

 Hawaiian Lobster Roll*  26
 C hilled Kona Lobster & Crab 
 Salad, Butter Lettuce, Hawaiian    
 Slaw, Toasted Hoagie Roll

 Kalua Pork Sandwich*  17
 H awaiian Style Kalua Pork,  

Caramelized Onions, Maui Gold 
Pineapple, Smoked Gouda, 
Ciabatta Bread

 Fish & Chips*  22
 B attered Ono Fish & Chips,  

Tartar Sauce, Lemon Wedge

 A ll Sandwiches Include  
Red Salt Chips or Fries 
Hurricane Fries    3

Chef’s Daily Special
Please ask server for details

 Quesadilla 11
  Cheddar Cheese, 
 Mozzarella, Flour Tortilla, 
 Fries or Red Salt Chips
  Add Chicken Breast,  10 

Prawns or Kalua Pork*

 Hurricane French Fries 12
  Fries topped with Furikake,  

Sweet Soy, Wasabi Aioli

 Chips, Salsa & 15
 Guacamole
  Tri-Colored Corn Tortilla,  

Fresh House Made Salsa  
& Guacamole

  Traditional Hummus  13 
& Grilled Flatbread

 Margherita Flatbread 16
  Kamuela Vine Tomatoes,  

Shredded Mozzarella,
 Fresh Basil, Balsamic     
 Reduction, Red Salt

  Smoked Bacon &   18  
Shrimp Flatbread*

  Onion Spread, Fresh Parmesan, 
Mozzarella, Cheese, Chives

  Island Style 17
 Boneless Wings* 
  Guava BBQ Sauce, 
 Red Salt Fries

  Hawaiian Style Ahi 21
 Poke Bowl* 
 S ushi Rice, Cucumber, 
 Avocado, Wasabi Aioli, 
 Sweet Soy Reduction

SALADS
 Red Salt Cobb Salad 19

 C hopped Romaine Hearts,  
Chicken Breast, Bacon,   
Maui Pineapple, Hard Boiled Eggs, 
Cranberries, Feta Cheese, Cherry 
Tomato, Avocado,Creamy Avocado 
Dressing

 Kailani Field Green Salad15 
 H earts of Palm, Kalamata 
 Olives, Cucumber, Carrots,
 Radish, Cherry Tomatoes,  
 Honey Sherry Vinaigrette

  Hawaiian Watermelon 15 
 Salad 
 W ild Arugula, Kunana Goat
 Cheese, Kalamata Olives,     
 Cucumber, Red Onion, Mint, 
 Citrus Dressing

 Seasonal Island 18
 Fruit Plate
 As sorted Tropical Fruits,  

Lilikoi Yogurt

 Add to Any Salad Above
   Chicken Breast* 7 
   Mahi Mahi* 10 
   Prawns* 9 

 

SWEET TREATS
 Häagen-Daz Bar 5

Vanilla Ice Cream, Almonds,  
& Milk Chocolate

 
 

Melona Bar 5
Melon or Mango Ice Cream Bar

 Kòa Kea Signature Items

*Consuming raw or under cooked foods may increase  
your risk of food borne illness.



ISLAND COCKTAILS

STAY GOLDEN 17
Buffalo Trace, Falernum,
Pineapple Juice, Fresh 
Lemon-Lime Sour

POIPU ON THE ROCKS 17
Ciroc Mango, Passion Fruit 
Puree, Topped With
Chandon Brut

ISLAND MULE 15
Vodka, Guava Puree, 
Lime & Ginger Beer

STRAWBERRY BLISS 15
Vodka, St. Germaine,  
Strawberry Puree &
Lemonade

CUCUMBER COOLER 17
Tanqueray Ten, Mint,
Cucumber, Lime, Simple Syrup, 
Topped with Ginger Beer

FROZEN COCONUT 17  
MOJITO
Bacardi Light Rum, Malibu
Rum, Fresh Mint, Lime Juice,  
Pineapple Juice & Coconut

MANGO MARGARITA 15
Frozen or On The Rocks
Tequila, Fresh Lime Juice,  
Triple Sec & Mango Puree

POLIHALE SOUR 17
Bulleit Bourbon 10 Year, 
Fresh Lemon-Lime Sour &
Orange Bitters

ANTIOXIDANT 17
Van Gogh Acai-Blueberry 
Vodka,Lemonade, 
Club Soda

MAI TAI 15
Light Rum, Orange Curacao,  
Pineapple Juice, Lime Juice,  
Orgeat Syrup & Dark 
Rum Float

TAI CHI MAI TAI 18
Malibu, Captain Morgan 
Spice Rum, 151 Rum,
Dark Rum Float

SOUTH SHORE BREEZE 17
Ketel One Oranje, Passion 
Fruit Puree, Coconut Water,
Fresh Lime Sour

SHARK PROOF 16
Malibu, Captain Morgan,
Guava Puree, Fresh Lime,
Club Soda

KEA SANGRIA 16
White Wine, Malibu Light 
Rum,Pineapple Juice,
Lime Squeeze

FROM THE WELL
Drinks feature "Well Made" Brand liquor. 

*Cocktails contain no less than 2 ounces of Alcohol.  
Please Drink Responsibly

SMOOTHIES 9
Island Zinger 
Bananas, Mango, Pineapple & Ginger
Tropical Twist 
Mango, Strawberries, Banana,  
Pineapple and Coconut
Strawberry Surf 
Strawberries & Banana
Surfer Sunrise 
Guava, Mango, Fresh Lime
Milkshakes 
Chocolate, Strawberry,  
Vanilla, or Mango

WINE BY THE GLASS 11
Chardonnay, Sauvignon Blanc,  
Pinot Grigio, Cabernet Sauvignon
CHANDON BRUT Sparkling Wine

DOMESTIC BEER 7
Budweiser, Bud light,
Coors light

SPECIALTY BEERS 9
Maui “Bikini Blonde” Lager  
“Big Swell” IPA 
Coco Porter
Kona “Longboard Lager” 
“Fire Rock” Pale Ale
Newcastle Brown Ale 
Heineken 
Heineken Light 
Corona 
Corona Light  
Stella

Cold Brew Kona 5 
Red Coffee

County Law prohibits outside Alcoholic Beverages or Coolers.  
We reserve the right to add 18% Gratuity to parties of 6 or more.  

We reserve the right to all seating arrangements.


