
Breakfast Menu
Fruits and Grains

Honey & Toasted Almond Granola	 9.25
Almond Granola with fresh seasonal mixed berries or bananas and vanilla bean yogurt

Oatmeal Brulée	 7.65
Oatmeal served with brown sugar, sun-dried cherries and served with Vermont maple syrup

Seasonal Assorted Fruit Plate	 14.25
A medley of fresh fruit accompanied by vanilla bean yogurt

Eggs, Omelets, and Frittatas
All Eggs, Omelets, and Frittatas served with your choice of breakfast potatoes or fresh mixed fruit

Two Eggs Any Style	 11.45
Two eggs prepared as you like with your choice of bacon, ham, or sausage

Caprice Omelet	 11.50                                                                                         
Egg omelet topped with tomatoes, fresh mozzarella and basil 

Garden Frittata	 11.25
Egg Frittata with a julienne of fresh garden vegetables, asparagus and pico de gallo

BSTA Omelet	 10.95                                                                                                    
Bacon, spinach, tomato and avocado 

Big Island Breakfast	 11.95
Two slices of French toast, served with two eggs any style and choice of sausages, bacon or ham 

Ham & Cheese Omelet 	 10.95                                                                        
Egg omelet with diced ham, cheddar and jack cheese

Low- Fat Omelet	 12.95
Egg white omelet with turkey, asparagus, cheese and ranchero sauce

From the Griddle
Classic Buttermilk Pancakes	 9.50
Light, fluffy, golden brown pancakes served with Vermont maple syrup

Honolulu Pancakes	 9.95
Classic pancakes made with diced bananas, macadamia nuts, pineapple and powdered sugar

American Raisin French Toast	 10.50
Cinnamon and egg battered raisin bread, flat grilled and golden brown

Belgian Waffle	 10.50
A crispy golden brown waffle with fresh strawberries and whipped cream

Ham & Egg Sandwich	 9.50
Served with your choice of bread and fresh fruit



Specialty Items
All Specialty Items accompanied by breakfast potatoes or fresh mixed fruit

Huevos Rancheros	 12.25
Eggs any style on a corn tortilla with refried beans,  ranchero sauce, and queso cotija

Classic Eggs Benedict	 12.95
Poached eggs on an English muffin with Canadian bacon, topped with hollandaise sauce

Kona Kai’s Loco Moco	 14.95
New York Steak with two eggs any style with a special brown gravy on the side

California Burrito	 10.95
Scrambled eggs with chorizo, refried beans, queso cotija and pico de gallo

Breakfast Pizzas
Bacon Breakfast Pizza	 10.95
Pizza with marinara sauce, scrambled eggs, bacon, breakfast potatoes and mozzarella cheese

Da Hawaiian Pizza	 11.50
Pizza with marinara sauce, eggs, ham, pineapple and mozzarella cheese

Juices, Coffees, Beverages
House Blend Coffee	 2.75

Orange or Grapefruit Juice	 4.95

Tomato Juice or V-8	 3.75

Assorted Hot Teas 	 3.25

	

 A 15% Service Charge will be added to all parties of 6 people or more
Applicable sales tax will be added to all items served


