
FIRECRACKER CHICKEN WINGS   17
Habanero, jalapeno and garlic brined wings are marinated then coated in a spicy breading and 
deep fried. Served with gorgonzola dressing and celery.

WHIPPED GOAT CHEESE BRUSCHETTA   13
Crispy garlic crostini with a chèvre, cream cheese and garlic whipped spread, cherry tomatoes, 
caramelized Maui onion, basil, and a drizzle of balsamic reduction.

CAJUN FURIKAKE SEARED AHI   18
Ahi seasoned with Cajun furikake spice, seared rare, and thinly sliced. Served over lilikoi ponzu and 
spicy black bean shoyu, finished with diced oranges and microgreens. *

a p p e t i z e r s

SEAFOOD PESTO PUFF PASTRY   15
Puff Pastry filled with a mixture of crab, shrimp, Macadamia nut pesto, and cheese then baked golden 
brown, brushed with fresh pesto, and sprinkled with parmesan.

f l a t b r e a d  p i z z a s

GARDEN SALAD  8/11
Fresh local greens mixed with red cabbage and carrots topped with Maui onion, cherry tomato, and 
cucumber. Garnished with a fried macadamia nut goat cheese ball and crispy garlic crostini. Your 
choice of dressing. *

THAI CHICKEN SALAD  16
Grilled chicken over local greens mixed with red cabbage and carrots, topped with green cabbage, 
Maui onions, tomato, cucumber, cilantro, basil, fresh oranges, and crispy wontons. Served with Chili 
Macadamia Nut Thai dressing.

SZECHUAN AHI SALAD  29
Seared Ahi served medium-rare on top of local greens, topped with pickled cucumber and Maui 
onion, sliced red bell peppers, cherry tomatoes, cabbage and crispy wontons. Offered with a ginger 
soy vinaigrette.*

PANIOLO SALAD  22
Grilled local New York Strip prepared medium-rare then thinly sliced and placed on a bed of local 
greens mixed with red cabbage and carrots, topped with Maui onion, cherry tomato, cucumber, 
bacon, and gorgonzola crumbles. Finished with balsamic reduction drizzle and side of gorgonzola 
dressing.*

FOSTER’S GUMBO  8/11
Chicken, sausage, shrimp, bell peppers, Maui onions, and rice combined in a rich Cajun stock. 
Choice of serving size: cup or bowl. Served with garlic bread. 

TOMATO BISQUE  8/11
Hot savory tomato bisque topped with avocado mousse and microgreens, served with gourmet 
grilled cheese on sourdough bread. Choice of serving size: cup or bowl.

STEAK HOUSE BURGER  17
Seasoned and grilled 7oz grass-fed burger topped with caramelized Maui onions, 
sautéed Hamakua Ali’i  mushrooms, bacon, and gorgonzola cheese crumbles. 
Finished with a roasted garlic aioli. Includes choice of one fresh side.*

 CHEDDAR BURGER  15
Seasoned and grilled 7oz grass-fed burger topped with your choice of mild or Irish 
cheddar. Includes choice of one fresh side.*

FRESH FISH BURGER   19
Get the daily catch, grilled to perfection, blackened or deep fried in our southern style 
cornmeal dredge with scratch tartar sauce. Includes choice of one fresh side.*

BBQ CHICKEN SANDWICH   17
Chicken breast grilled and covered in a family recipe lilikoi BBQ sauce topped with 
bacon, cheddar cheese, and crispy onions. Includes choice of one fresh side.

CANDIED BACON CHICKEN CLUB   17
Served on toasted sourdough with marinated grilled chicken, cheddar cheese, 
candied bacon, and avocado herb spread with lettuce, tomato and Maui onion. 
Includes choice of one fresh side.

CRISPY BUFFALO CHICKEN SANDWICH   17
Spicy crispy Dijon chicken with house-made buffalo ranch. Topped with cheddar 
cheese and bacon on a brioche bun. Includes choice of one fresh side.

SOUTHERN VEGGIE SANDWICH   17
Fresh spinach, tomato, Maui onion, cucumbers, julienned carrots, roasted red peppers 
on lightly toasted sourdough bread with pimento cheese and Dijon mustard. Includes 
choice of one fresh side.

Comes with your choice of side (see list below). Most  sandwiches come with 
lettuce, tomatoes, onion, and a pickle. All sandwiches can be made into a wrap. 

Our flatbread pizza dough is scratch made in house using Big Wave Golden Ale. 
While each is unique, this fluffy, delectable crust is sure to satisfy any pizza lovers 
craving. 

COUNTRY MEAT DELUXE   18
House made sausage, pepperoni, spinach, Maui onions, bell peppers, and roasted 
garlic topped with three cheese blend.

BBQ CHICKEN   18
Grilled chicken, lilikoi BBQ, basil, caramelized Maui onion, bacon, with a chèvre, 
cream cheese and garlic whipped spread, and three cheese blend. 

SPINACH ARTICHOKE & FETA   18
Macadamia nut pesto, spinach, artichoke, Maui onions, feta cheese, and three cheese 
blend. Finished with a balsamic reduction.

GRILLED VEGGIE WITH BASIL OIL   17
Garlic basil olive oil topped with bell peppers, Maui onions, tomatoes, zucchini, a light 
sprinkle of our three cheese blend, and a balsamic drizzle.

CHEESE PIZZA  13
Marinara and three cheese blend.

PEPPERONI PIZZA   14
Pepperoni, marinara, and three cheese blend.

Dressing Choices: Balsamic Vinaigrette, Chili Macadamia Nut Thai Vinaigrette, Sweet 
Ginger Soy Vinaigrette, Creamy Gorgonzola, and Ranch.*

KILAUEA STUFFED MUSHROOMS  14
Button mushrooms stuffed with fresh herb garlic sausage, covered with marinara and three cheese 
blend then baked to perfection. Topped with Parmesan and parsley. Add garlic bread for $2. *

Calamari marinated in fresh herbs, chardonnay, and garlic then lightly grilled over open flame. 
Served with grilled white truffle lemons and an herb infused oil. *

CHARDONNAY GARLIC CALAMARI   14

HUSHPUPPIES  8
Southern style buttermilk hush puppies served golden brown with your choice of whipped honey 
butter or Cajun remoulade.

PIMENTO CHEESE & CAJUN SHRIMP  16
Southern style pimento cheese, served with toasted garlic crostini, blackened shrimp and green olives.

SEARED CRAB CAKES  18
Traditional lump crab cakes served with Cajun remoulade, lilikoi slaw and microgreens.

FRIED GREEN TOMATOES  13
Breaded green tomatoes, fried golden brown and served with a Cajun remoulade dipping sauce.

CAROLINA BBQ PULLED PORK SANDWICH  13
Carolina BBQ pulled pork served on a toasted brioche bun with southern style 
coleslaw. Includes choice of one fresh side.

PORKY PIG BURGER 19
Blackened 7 oz grass-fed burger topped with pulled pork, three cheese blend, crispy 
onion strings, BBQ sauce and grilled jalapeno. Includes a choice of one fresh side.

CAESAR SALAD  8/12
Chopped romaine lettuce, tossed with Cajun croutons, grape tomatoes, parmesan cheese and house 
made Caesar dressing. 
+ Blackened Chicken  5       + Blackened Shrimp  8

BLACKENED SHRIMP COBB SALAD  20
Fresh local greens topped with cucumbers, cherry tomatoes, hard-boiled egg, Maui onions, gorgonzola 
crumbles, candied bacon, Cajun croutons and blackened shrimp. Your choice of dressing.

HOT CHICKEN  17
Spicy fried chicken with julienned carrots and celery, gorgonozola, three cheese 
blend, whipped goat cheese spread, house made buffalo sauce, and finished with 
ranch dressing and green onions. 

HOUSE-MADE FRIES CAJUN FRIES TRUFFLE GARLIC FRIES - $2 UPCHARGE
WHITE RICE POTATO SALADSAUTEED VEGETABLESSALAD FRUIT MASHED POTATOES 

Proteins other than fish may be substituted with a Beyond Burger 
(vegan), chicken, or island grass-fed beef.s a l a d s  

s o u p s  

*Consumption of raw or undercooked eggs and proteins may increase your risk of food borne illness.

Please allow longer preparation time for “baked” items.



f o s t e r ’ s  b b q

p a s t a

All BBQ entrées come with coleslaw and your choice of side (see list of 
side choices below).

All pasta served with 2 pieces of garlic bread.

PASTA PRIMAVERA  20
Penne pasta tossed in basil marinara with sautéed seasonal vegetables and 
topped with parmesan.

 CHICKEN PESTO PASTA  22
Marinated grilled chicken tossed with linguine in a fresh Macadamia nut pesto 
cream sauce and finished with parmesan cheese. 

STEAK HOUSE PASTA  25
Linguine pasta tossed in a gorgonzola cream sauce with Hamakua Ali’i 
mushrooms, cherry tomatoes, spinach, and caramelized Maui onions. Topped 
with thinly sliced medium-rare local New York Strip. *

CAJUN SHRIMP PASTA  25
Penne pasta, blackened shrimp, Cajun seasoning, sausage, bell peppers, 
caramelized Maui onions, Hamakua Ali’i mushrooms, and cherry tomatoes in 
a brown butter cream sauce with a dash of parmesan.

d e s s e r t s

k i d s  m e n u

e n t r é e s

SZECHUAN AHI STIR-FRY  32
Local ahi marinated in a spicy Szechuan and seared medium-rare. Served on a bed of white 
rice surrounded by stir-fried seasonal veggies with seaweed salad and sesame seeds. *

STUFFED CHICKEN  24
Lightly dusted chicken breast stuffed with three cheese blend, rosemary, and prosciutto. Pan 
seared and finished with country gravy, Hamakua Ali’i mushrooms, and caramelized Maui 
onions. Served with mashed potatoes and fresh sautéed veggies.

FRIED PORK CHOPS  24
Lightly seasoned bone-in country fried pork chops over mashed potatoes and fresh 
sautéed veggies. Smothered with country gravy and caramelized Maui onions. 

FLATBREAD PIZZA  
Keiki size flatbread with marinara and cheese and/or pepperoni.

 MAC & CHEESE 
Penne pasta tossed in our three cheese sauce.

CHICKEN TENDERS  
Buttermilk marinated chicken tenders, breaded, fried and served with your 
choice of one side.

CHEESEBURGER 
4 oz burger with cheddar cheese on a brioche bun and a choice of one 
side.

GRILLED CHICKEN BREAST  
Marinated chicken breast grilled and served with your choice of one side.

FOSTERS BANANA PUDDING  10
Buttery crispy puff pastry shell filled with house made vanilla pudding and 
bananas caramelized with local dark rum.

LILIKOI CHEESECAKE  8
Graham cracker crusted scratch made no bake cheese cake with a lilikoi topping. 
Finished with whipped cream and strawberries. 

Rich dark chocolate torte served with a lilikoi glaze and vanilla whipped cream.

HOUSE BAKED COOKIES  5
Ask your server for our seasonal offering.
+ Vanilla Bean Ice Cream  3

Tropical Dreams local made ice cream and sorbets available.

FONSECA BIN #27 PORT WINE   12

FONSECA SIROCO WHITE PORT  12

COUNTRY FRIED CHICKEN  20
Buttermilk marinated chicken breast, breaded and fried golden brown. Topped with 
country gravy and served with garlic mashed potatoes and sautéed greens cooked with 
bacon and caramelized Maui onions.

CAROLINA PULLED PORK PLATE  16
Carolina style pulled pork served with braised greens, hush puppies and 
southern style slaw.

STEAK  12 
Seasoned and grilled 5 oz steak with your choice of one side.

1/4 RIBS  12
A small portion of BBQ ribs served with slaw and choice of one side.

CHICKEN TENDERS  12

s m a l l  b i t e s  

FISH  12
Fresh fish grilled or fried served with coleslaw, tartar sauce and choice of one side.

Meals for kids 12 years old and younger are only $3.50. 
Meals for kids 13 years and over are $7.

WHITE RICE POTATO SALADSAUTEED VEGETABLESSALAD FRUIT MASHED POTATOES 

*Consumption of raw or undercooked eggs and proteins may increase your risk of food borne illness.

Please allow longer preparation time for “baked” items.

FLOURLESS CHOCOLATE TORTE  11

ICE CREAM or SORBET SCOOP  5

RIBS & CHICKEN   28
Half rack of baby back pork ribs and grilled chicken breast finish with our 
lilikoi BBQ sauce. 

RIBS ONLY  HALF  24  FULL  29
Seasoned with Foster’s rub, oven roasted, then grilled and finished with 
scratch lilikoi BBQ.

FRESH FISH & CHIPS  19
Country style cornmeal fried daily catch served with a side of slaw, tarter sauce, and 
house-made fries. *

 CAJUN FISH TACOS  18
Three grilled corn tortillas with melted three cheese blend, Cajun grilled fresh catch, cabbage, 
fresh guacamole, sour cream, pico de gallo, and finished with scratch habanero oil. *

BLACKENED SHRIMP CHEESE GRITS  25
Cajun seasoned blackened shrimp and a fried egg served  over creamy cheese grits and 
rainbow chard sautéed with  bacon and caramelized Maui onions.

DAILY FRESH CATCH   MARKET PRICE 
Please ask your server for our seasonal preparation.

RIBEYE STEAK  38
This 12oz grass fed steak is coated in a garlic Kona coffee rub. Topped with grilled Maui 
onions. Served with buttery mashed potatoes and sautéed veggies.*

Buttermilk marinated chicken tenders, breaded, fried and served with your 
choice of side. 

HOUSE-MADE FRIES CAJUN FRIES TRUFFLE GARLIC FRIES - $2 UPCHARGE


