
Starters and Daily Selections
DA I LY S OU P SE L E C T ION  
$6.50

SM A L L M I X E D GR E E NS SA L A D  
Walnuts, Asiago cheese and  
red wine vinaigrette $6.50

GR I L L E D L ONG E G GPL A N T  
Chili goat cheese drizzle,  
basil oil and grilled focaccia $15

F E AT U R E D PA STA SE L E C T ION  
$20

SU N-DR I E D TOM ATO A N D ROSE M A RY 
FO C ACC I A  
$2.50

Salads
MARKET SALAD  

‘Nalo greens, couscous and  
selected market vegetables,  
balsamic vinaigrette.  
Choice of grilled chicken breast  
or pan seared salmon $20

WA R M G OAT C H E E SE SA L A D 

‘Nalo greens, fresh berries and 
walnuts, honey thyme dressing $17

N IÇOI SE SA L A D  
Coriander crusted local ahi seared rare, 
roasted shallot vinaigrette $21

GR I L L E D SH R I M P SA L A D  
‘Nalo greens, avocado,  
strawberries and oranges,  
ginger shallot vinaigrette $21

SPI NAC H SA L A D  
Crumbled blue cheese,  
dried cranberries,  
butternut squash and  
toasted almonds,  
red wine vinaigrette $17

S OBA NO ODL E SA L A D  
W I T H F R E SH I SL A N D M A H I M A H I  
Heart of romaine,  
cucumber mint relish and  
shoyu lime dressing $22

C U R RY T U R K EY SA L A D  
House roasted turkey,  
mixed greens, seasonal fruit and 
cashews, plum vinaigrette $17



Sandwiches
All sandwiches served with  
‘Nalo greens, to substitute  
soup for greens, add $1.50 

PIADINA  
Fresh mozzarella and  
prosciutto di Parma on  
grilled Italian flatbread with  
arugula, tomato and cucumber,  
roasted garlic and basil pesto $17

GR I L L E D C H IC K E N B R E A ST SA N DW IC H  
Crisp bacon, avocado, and  
fontina cheese on house baked bun,  
caper aioli $17

F I L E T M IGNON SA N DW IC H  
Grilled beef tenderloin  
on house baked bun,  
caper and onion Dijon relish $22

MEATLOAF SANDWICH  
Pickled Maui onions and  
shiitake mushroom ketchup  
on house baked bun $16

GR I L L E D P OR K L OI N SA N DW IC H 

Barbecue glaze and  
grilled pineapple salsa  
on house baked bun $16

P ORTOB E L L O M USH RO OM SA N DW IC H  
Grilled portobello mushroom  
with roasted red pepper,  
caramelized onions  
and fontina cheese  
on house baked bun $15

T U R K EY B R E A ST SA N DW IC H  
House roasted turkey  
and Swiss cheese on  
whole wheat bread, served with 
cranberry ginger chutney $15  
Half turkey sandwich $11

Beverages
IC E D T E A  
Shangri La tropical tea $3.50

HOUSE M A DE GI NGE R L E MONA DE  $3.50

ARNOLD PALMER $3.50

PASSION ORANGE GUAVA JUICE $3.50

BU N DA B E RG  
AUST R A L I A N GI NGE R B E E R  $5

COK E, DI E T COK E, SPR I T E  $3

PE R R I E R  $3.50

RUST Y’S COF F E E  
100% Maui blend, hot or iced $4

P OT OF H A R N EY A N D S ONS T E A 
Chamomile, Earl Grey, 
English breakfast, peppermint,  
or sencha $3.50

No separate checks, please.

An 18% service charge will be added  
to all parties of six or more.

Corkage fee is $10 per bottle. 
No outside food, please.

Consuming raw or undercooked foods may 
increase your risk of foodborne illness.


