FATHER'S DAY ADDITIONS

In addition to Kona's Complete Regular Menu
2:00-8:30pm

)

LET’S START WITH CHAMPAGNE MIMBSAS $7.-
Choice of Raspberry, Passion Fruit,
Guavo, Blood Orange, Cranberry

CRAB CAKE APPETIZER. $22.-

Two 3oz. Blue Crab cakes, pan-seared, topped with mango
salsa, side of tropical bearnaise sauce, seaweed garnish

BEEF STROGANGFF $38.-

Tender filet mignon, rib eye, and New York steak pieces,
tossed with fresh mushrooms, caromelized onions,
rich demi sauce, served over pappardelle noodles,

topped with chives and sour cream.

FATHER'S PAY
"B1G KAUNA" PLATTERS

ULTIMATE FATHER’S DAY PLATTER % I20.-
12 oz Lobster Tail, butter poached, cubed in shell,
100z. New York steak bites with Kona cheese fondue,
40z. Hoisin glazed Salmon filet, stuffed baked potato

TwWE PBUND BGNE-IN

"TeMAHAWK” RIB EYE STEAK $ 150.-
All-natural Prime bone-in Angus beef rib eye, char grilled,
famous rib eye flavor, texture, and marbling, topped with
mushroom demi glaze, au gratin potatoes, fresh veggies.

GRILLED AUSTRALIAN SWBRDFISH $38.-
Coconut quinoa rice, beurre blanc sauce,
baby bok choy, mango salsa

SEAFEED FETTUCCINE $38.-
Jumbo prawns, clams, mussels, salmon, seabass,
sauteed with garlic, bell peppers, tomatoes, spinach,
served over fettuccine pasta, cream sauce

SURF & TURF $56.-
Two 4oz. center cut filet mignon medallions, served with
three jumbo prawns scampi style, au gratin potatoes,
grilled veggies, béarnaise sauce.

FRESH STRAWBERR Y SHOR TCAKE $16.—
House made cake, fresh strawberries,
Marianne's vanilla ice-cream, whipped cream




