
H O U S E  M A D E  B Y  O U R  B A K E R  B E T T E  B U R C H

DESSERTS

Ice Cream Scoops
one 6.5- Two 8.5-
Marianne's Macadamia Nut, Strawberry,
Chocolate Peanut Buer, or Vanilla

Ice Cream Sundaes
One scoop 8.5- Two 11.-
Choice of avors above, with Ghirardelli
chocolate & caramel syrups, whipped cream,
chopped macadamia nuts.

Coconut Caramel
Cream Pie 14.-
A Billy Quon dessert favorite, famous for
decades! Individually made pie.

Macadamia Nut Hula Pie 12.-
Marianne's famous macadamia nut & chocolate
peanut buer ice-creams.

Lemon Meringue Bread
Pudding. 14.-
Vanilla bread pudding, served warm, topped with
a layer of delicious lemon lling, meringue, and
Marianne's french vanilla ice-cream. Big Kahuna Shave Ice

over Dry Ice 18.-
A share for the table dessert! The ultimate
Shave Ice, with tropical Island syrups,
macadamia nut ice cream, Island cream, sliced
strawberries, served dramatically over dry-ice!
Spoons for everyone to enjoy!

Chocolate Lava Cake
over Dry Ice 18-
Rich chocolate cake, served warm, oozzing
with molton chocolate, with a scoop of
vanilla ice-cream, strawberry puree, served
over dry-ice. Large enough to share.

The Hawaiian Shave Ice
Stand. 9.- Kid's size $7
Venture to our Shave Ice Stand for our
uy genuine Hawaiian snow. Our Shave
Ice is served with Marianne's vanilla ice
cream inside, topped with "Snow Cap"
(sweetened condensed milk), and a
variety of delicious island syrups.

Creme Brulee
Served in a pineapple 13.-
Delicious house made vanilla custard, warm
burnt red topping, fresh berries, and
whipped cream.

Marianne's Ice-cream

Kona Superstars! Served Over Dry Ice
Share with the table!

Macadamia Nut Chocolates $12.
Six Delicious S'mores like chocolates, topped with
Ghirardelli chocolate & macadamia nuts, served
dramatically over dry-ice!



Single Malts / Bourbons
Glenlevit 12 year old 14.-
Lagavulin 16 year old 18.-
Bulleit Bourbon 14.-
Horse Soldier 15.-

 
Espresso
Single $3.5- Double 5.-

Cappuccino or Latte
Single $4.- Double 6.-

Ghirardelli Chocolate Mocha
with Whipped Cream Single $7.- Double 8.-

 
Hawaiian Coffee 15.-
Koloa coee rum, Bailey's irish cream, Kona
blend coee, topped with house made lilikoi
whipped cream.

Chocolate martini 15.-
Vanilla Vodka, Kona Chocolate mix , crèam de
cacao, Van Gogh, served up, grated chocolates.

Beautiful 14.-
The classic. Grand Marnier and Courvoisier,
served in a warmed sniner glass.

Brownie Old Fashioned 18.-
Chocolate brownie infused whiskey, Kona
biers, orange, chocolate chip garnish.

Añejo Manhattan 21.-
Don Fulano añejo tequila, Antica formula
vermouth, orange biers, served up, luxardo
cherry.

Ports & Cordials
Graham's Tawny 10 yr. old 13.-
Graham's Tawny 20 yr. old 17.-

Graham's Six Grapes 12.-

Fonseca Porto 10.-

After Dining

 

Amaros
Montenegro Premiata Italian 13.-
Lo-Fi Gentian - Napa. 10.-

Nonino Quintessentia - Italia. 15.-

Fernet-Branca 11.-


