
westin’s drink of the day 
$6 drink of the day specials 

happy hour every day 4-6p 
 

$4 draft beer / $6 house chardonnay & cabernet  
$7 well cocktails “on the rocks”/ $7 tropical drinks 

$4 mai tai’s 
 

ocean’s signature cocktails 9.75  
 

pama-rita   
 tequila, pomegranate liqueur, cranberry juice, orange juice, fresh squeezed lime  

pure pleasure 
 passion fruit vodka, x rated liqueur, pineapple juice, cranberry juice  

pina colada   
 light rum blended with fresh pineapple, coconut, pineapple juice  

one paddle, two paddle   
vodka, bacardi 151, pineapple juice, grenadine, effervescence 

flamango tango 
mango vodka, x rated liqueur, guava juice, pineapple juice 

bubble pop 
bubble gum vodka blended with ice cream, grenadine  

mango madness 
 mango vodka, lemonade, mango puree, sierra mist 

chocolate raspberry delight  
chocolate vodka, razzmatazz, cream, godiva white chocolate liqueur 

 

thanks a million maui breeze 
coconut rum, pinapple juice, and li hing powder 

 
 

 

 

 
 
 
 
 

 

 
 

 

bottles and locally canned beers 
 

budweiser, coors light, st. pauli girl  non alcoholic, coconut porter  6 
corona, heineken   7 

 

sunday—captain pulehu 

monday—shark tooth 

tuesday—ocean tropical rita 

wednesday—ka’anapali kooler 

thursday—lazy bartender 

friday—maui breeze 

saturday—orange dream  
 

draft  16oz  

mana wheat            6.5  

bikini blonde             6.5  

kona long board       6.5  

big swell IPA            6.5  

budlight             5.5  

miller lite               5.5  

                     

                   

poolside brews 



sparkling wines 

  glass bottle 

 kenwood, brut, california 8 30 

 jean louis, brut, france   38 

white wines 

 sycamore lane, white zinfandel, california  7 26 

 nobilo, sauvignon blanc, marlborough, new zealand 10 38 

 bv century cellars, chardonnay, california 7 26 

 sonoma cutrer, russian river, chardonnay, california 12 44 

 louis jadot, pouilly fuisse, chardonnay, france   48 

 sterling, chardonnay, california  38 

 trinity oaks, pinot grigio, california 9 34 

 kendall-jackson, riesling, vintner’s reserve, california 9 34 

  glass bottle 

     

red wines 
 glass bottle 

la crema, pinot noir, monterey 11 42 

smoking loon, pinot noir, california 9 34 

st. francis, merlot, california 
 

canyon road, cabernet sauvignon, california 

13 
 

7 

45 
 

26 

ferrari carano, cabernet sauvignon, alexander valley 13 45 

14 hands, cabernet sauvignon, washington  38 

neal family vineyards, zinfandel, napa valley, organic  50 

   

 

 

 

momokawa silver 

 
 
 
 

10 

 

momokawa ruby 10  

momokawa pearl 10  

zipang sparkling sake 13  

   

   

please do not feed the birds  

sake  



from the grill 
sandwiches include maui style potato chips or potato wedges 

 

seasonal fruit $1 or island greens $1                                            
 

 cheeseburger  14.5 
choice of swiss | pepper jack | american | cheddar | bleu cheese 

add 1.00 each I grilled mushrooms | avocado | maui onions | bacon 

veggie burger  14 
natural vegetables, herbs 

kobe beef sliders  15 
cheddar cheese, grilled onions, barbeque aioli  

ocean’s club  13 
multi-grain, turkey, bacon, lettuce, tomato  

grilled mahi mahi  16 
grilled or blackened mahi mahi, tartar sauce     

bacon chicken sandwich  16 
chicken breast, bacon, swiss cheese 

kalua pork sandwich  14.5 
 kalua pork, mango barbeque sauce, coleslaw 

 

pizzas 
cheese pizza 12.5 

toppings $1 each 
pepperoni | italian sausage | ham | pineapple | olives  

maui onions | peppers | mushrooms | cherry tomatoes 
 

indulgence 
chocolate chip brownie sundae 8 

haagen daz vanilla bean ice cream, whipped cream,  chocolate sauce 

a slice of heaven  8 
the best coconut cake in maui! 

haagen daz ice cream or sorbet  7 
vanilla, chocolate, strawberry, pineapple or mango 

seasonal & tropical fruit  7  

 

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, 
lamb, pork or shellfish poses a health risk to everyone, especially the elderly, young children 
under four, pregnant women, and other susceptible individuals with compromised immune     

systems. Thorough cooking of such foods reduces the risk of illness. 

island temptations 

hawaiian-style plate lunch  13.5 
chicken katsu or teriyaki chicken  

sticky rice, macaroni salad   

spicy island fish tacos  16.50 
blackened mahi mahi, flour tortillas, spicy chipotle aioli,  

pico de gallo, salsa 
 

island fish wrap  16 
seared island fish, lettuce, tomatoes, wasabi aioli,  

balsamic vinaigrette 



aloha ‘auinala 

 

appetizers 

chef’s signature island drumettes  14 
sweet ginger, soy, sesame, cucumber spears 

spicy lava drumettes  14 
celery, carrot crudité, bleu cheese dressing 

coconut shrimp  12 
sweet thai chili sauce 

volcano chips and salsa 9 
spiced tortilla chips, guacamole, salsa 

quesadilla  11 
guacamole, sour cream, salsa  

add chicken  2.5 
add blackened mahi mahi or grilled shrimp  4.5 

pupu platter  16 
kalua pork sliders, crispy coconut shrimp, chicken egg rolls  

lettuce wraps  12/14 
chicken or shrimp, carrots, cilantro, hoisin sauce, macadamia nuts 

 island fish poke  15.75  
ahi, avocado, green onions, soy, sesame oil 

chicken egg rolls  12 
carrots, bamboo shoots, celery, spiced mango sauce 

 

soup and salads 
choice of dressings I balsamic vinaigrette | papaya seed | ranch |  

add grilled chicken 3.5  
add grilled shrimp or mahi mahi  4.5  

seafood chowder  9 
 island fish, clams, molokai sweet potatoes, bacon 

haiku green salad  8 
local organic greens, cherry tomatoes,  

cucumbers, carrots 

caesar salad  11 
romaine, croutons, anchovies 

cobb salad  14.5 
island greens, chicken, bacon, avocado,  

chopped eggs, roasted peppers 

tropical spinach salad  12 
     candied macadamia nuts, goat cheese crumbles, mandarin oranges,  

cherry tomatoes, passion fruit vinaigrette                                                                                      

 

superfood - food with high phytonutrient  
content and specific health benefits. 

 

‘kids eat free’ with the purchase of ‘from the grill’ or  
‘island temptations’ entrée. Age 5 and under.  

 
automatic gratuity of 18% added to parties of 6 or more 

 
$3.50 split plate charge 

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, 
lamb, pork or shellfish poses a health risk to everyone, especially the elderly, young children 
under four, pregnant women, and other susceptible individuals with compromised immune     

systems. Thorough cooking of such foods reduces the risk of illness. 


