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Sunday, May 1 9am - 2pm
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tiki brunch favorites

CRAB LEGS WITH DRAWN BUTTER TOGARASHI SEARED SALMON,
OMELET STATION BUILD-YOUR-OWN WITH ALL KINE FIXIN’S! CITRUS BEURRE L'ORANGE SAUCE, STEAMED RICE
SALT-CRUSTED PRIME RIB CARVING STATION MACADAMIA NUT FRESH ISLAND FISH,
WITH TARO ROLLS, JUS, HORSERADISH LEMONGRASS BEURRE BLANC
GUAVA GLAZED PORK BELLY PORCHETTA CARVING STATION MASHED YUKON POTATOES
SMOKED SALMON AND MINI BAGELS CHICKEN FLORENTINE, CHAMPAGNE SPINACH SAUCE
PANCAKE & FRENCH TOAST BAR, HONEY CURED BACON & PORTUGUESE SAUSAGE
ASSORTED SYRUP & TOPPINGS @__,‘ TIKI’S FRIED RICE; SCRAMBLED EGGS
MISO SOUP STATION WAKAME, TOFU ;

cold bar
SPECIALTY POKE BAR AHI, MARLIN
CHINESE CHICKEN SALAD
KAHUMANA FARMS ORGANIC MIXED GREENS SALAD
CAESAR SALAD, HOUSEMADE CROUTONS, PARMESAN
LOCAL KINE MACARONI SALAD; KIM CHEE
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3 Hours Free Valet - Live Musicians
2570 Kalakaua Ave.
in the Twin Fin Hotel

desserts

MINI ORANGE CREME BRULEE
ASSORTED CAKES AND PASTRIES
LILIKOI CHEESECAKES, MOUSSE CUPS
FRESH BAKED COOKIE SELECTION
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Reserve a table now!
www. TIKIS.com

808-923-8454
Adults 79 Keiki




