
Starters and Salads 

 
Manoa Lettuce Wrap        7 
 chicken, shiitake mushrooms, waterchestnuts 
 
Crisp Brussel Sprouts and Artichokes      9 
 bacon, parmesan cheese, lemon, garlic 
  
Crab & Shrimp Sugar Cane Pops      8 
 crab, shrimp, sweet chile sauce 
 
*Spicy Tuna Summer Roll        10 
 sriracha, sesame, kaiware, avocado 
 
Braised Pork Belly         8 
 white balsamic reduction, vegetable slaw, chicharon 
 
Crisp Fried Green Beans        6 
 fresh local beans, light tempura, “srirancha”  
 
‘ami ’ami Crab Cake        8 
 mango coulis, sweet chili aioli 
 
Coconut Shrimp         14 
 jumbo shrimp, sweet coconut, sweet chile aioli 
 
Beef Sliders          9 
 lettuce, tomato, cheddar cheese 
 
Aloha Aina Organic Farms Greens      6
 island papaya, macadamia nuts, lilikoi vinaigrette 
 
*‘ami ’ami Caesar Salad        9 
  garlic dressing, romaine, fried garlic, parmesan 
 
Quinoa Salad         9 
 kula greens, quinoa, roasted vegetables, feta cheese,  
 balsamic vinaigrette 

 
18% service will be applied to parties of 6 or more guest 

Join us at our other restaurant, Café O’Lei Kihei! 



 
 

Entrees 
 

Shrimp Pappardelle 
 tiger shrimp, garlic, basil, tomatoes, cream 

19 
 

Macnut Chicken 
macadamia nut crusted breast of chicken, lemon caper butter sauce 

Mashed potatoes 
18 

 

BBQ Baby Back Ribs 
 sweet lilikoi bbq sauce, scallions, french fries 

24 
 

Panko Crusted Mahimahi 
Polynesian style, grilled pineapple, rice, vegetables 

24 
 

Shrimp & Fish Fry 
mahimahi, tiger shrimp, shoestring fries, tartar sauce, lemon 

22 
 

Pork Belly Pad Thai 
asian noodles, braised pork belly, macadamia nuts, fresh lime 

21 
 

Chef’s Fish Special 
Market price 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
18% service will be applied to parties of 6 or more guest 

Split entrée charge $5 
 

*Warning: consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase the risk of food borne illness. 

Join us at  our location in Kahului, Café O’Lei at the Dunes! 

 
 

 

 
Pre-set Dinner Special  

5pm till 6pm 
 

‘ami ‘ami Caesar Salad 
 

Panko Crusted Mahimahi 
Polynesian style, grilled pineapple, steamed rice, vegetables 

 
Chef’s dessert selection 

$28 



 
 

Beef, Burger & Steaks 
 

Steak Frites 
 12oz midwestern beef ribeye, garlic butter, 

 shoestring fries 
29 

 

12oz New York Steak 
sauteed broccolini, roast garlic potato puree, crispy onions 

26 
 

Filet of Beef Tenderloin 
7oz filet, truffle butter, tater tots 

28 
 

Ami Ami Meatloaf 
sweet tangy BBQ sauce, mashed russet potatoes 

19 
 

Half Pound Beef Burger 
brioche bun, cheddar, applewood smoked bacon, shoestring fries 

15 

 
Choice Midwestern Top Sirloin 

10oz Top Sirloin Steak 
shiitake mushroom cream, crisp onions, mashed potatoes 

22 
  

Vegetarian 
 

Vegetable Pad Thai 
asian noodles and vegetables, tofu, macadamia nuts, fresh lime 

19 
 

Roasted Vegetables 
over quinoa tabbouleh, virgin olive oil, garlic, balsamic vinegar, basil 

18 
 

18% service will be applied to parties of 6 or more guest 
Split entrée charge $5 

 

*Warning: consuming raw or undercooked meat, fish, poultry, shellfish or eggs may increase the risk of food borne illness. 


