Guests select their

entree on arrival from

their personalized Served Dinners

menu. First course and Parties of 20-50 guests
dessert are pre-

determined.

Your Personalized Greeting

Will Ge Herel

personulized menu date here

Meeerrzeres
Tender Calamari & Ahi Tuna Won Tons

. KonA House SALAD

Served with Lilikei Butter Buns - Alaea Hawaiian Red Salt

Butter lettuce, tomatoes, apples, croutons, candied walnuts,
shaved manchego cheese, island poppy seed dressing.

— (Hoce oF eNTReE
Moan Grazev Frestt CALMON

Pan-seared fillet of Salmon, Asian hoisin glazed, steamed jasmine rice, grilled fresh vegetables.

MAATED Suced R e STEAK
Black Angus premium choice Rib Eye, chargrilled, —
grilled fresh vegetables, au gratin potatoes.

CeaBAss st & (Hies
Moist flaky Seabass, tempura battered & deep fried, French fries,
—_— house made tar tar sauce, sesame aioli, and Hawaiian cole slaw. .

WAWuT SHrzime
Lightly tempura dusted Shrimp, tossed in a light citrus aioli cream, fresh broccoli,
pineapple, candied walnuts, served over Jasmine steamed rice, topped with green onions.

HABACH! $gA2ED Mttt TuNA
11 sushi grade ahi tuna, Japanese togarashi spiced, seared, served raw,
roasted corn, seaweed salad, jasmine steamed rice, wasabi aioli, ponzu sauce.

BB BARM BACK 2B Witk TeMpPurA (ocoNuT PrRAWNS
— Slow-roasted chargrilled baby back ribs, spicy Asian BBQ glazed, g
served with jumbo coconut crusted prawns, steamed Jasmine, fresh veggies.

Desserer
Lilikei Pie with fresh berries & Marianne's vanilla ice-cream
Grand Finale Macadamia Nut Checelates dramatically served over Dry lce  '—

KoNA BLeND (oFFee / HoT NuMt TEAS




Cemplete 3-Course Served Dinner $85.-
4-Ceurse Dinner with appetizers $98.-

CeLecT Youtz-oWN ENTTREES FOTZ-HOouT-
PERSONALIZED MENuU ((HOOSE SiX).

AL Menu TEMS ARE AVALABLE ... HET2E AT2E A FEW BELo!
See our full menu for full description of current menu selections to choose from.

Freestt SALMON overz- [Jok—TosseD FraigD Rice

MAcADAMA Nut CrrusteD HALBUT
SearAss Pt Sk CHies
KonA's FAMous CoMBINATION (HoW Mew
Jumeo (oconur PrAWNS
KoNA's PANKO-CrusTED (012 GriLeD) SAND DA
SzecHWAN EaartANT Wittt ToFu
KONA BACON CHEESEBURGETZ-
CHararILeD New York Sreak
TEMPURA \LASKAN Treug (oD TACOS

Huag |Doe. LoesterTAL +7 9.~ (ONU{ CHARRGED THOSE SERVED)

'We have a full bar, and offer Happy Hour pricing for parties (when hosted only).
Enjoy our popular unlimited Wine & Mimosa table. $22.- per person (2 hours).

Sales tax of 9.25% + 20 gratuity
added te all feed and beverage (ne facility charges)

All card transactions have a 3,5% fee charged by our card precesser,

EVERYONE MEET AT KONA THE NIGHT BEFORE!
EVERY Thursday-Friday-Saturday frem 8:30pm-11:00pm
The Monterey Peninsula's favorite meet up location for everyone arriving into

town. Perfect location, plenty of free parking, beautiful atmosphere!
Enjoy the "Zen Den" Tiki Bar for great conversation, appetizers if you like (til 10:pm)

You can HOST lavish Dessert & Appetizer Buffets for your guests
or Simply have guests gather at KONA for Ne Hest bar, Yeur perfect place
te greet guests in a comfertable/quality lecal faverite restaurant
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'WE TRAVEL WITH JOHN, -
STEINBECK TO THE PEARLS

MONTEREY COUNT\ ® o |




7
il




