
BBIIBBAASS MMEENNUU

AAPPPPEETTIIZZEERRSS

AAWWEESSOOMMEE OONNIIOONN BBLLOOSSSSOOMM - Giant onion flower dipped in batter, $$88..9955
fried crisp & served with a Red Pepper Garlic Mayonnaise

RROOAASSTTEEDD CCHHIICCKKEENN && CCHHIILLEE QQUUEESSAADDIILLLLAASS - Flour Tortillas filled with $$99..2255
shredded Roasted Chicken, Diced Peppers, Green Onions, Cilantro,
Mozzarella & Cheddar Cheese; served with our Fresh Tomato Salsa

OORRIIEENNTTAALL FFIIVVEE--SSPPIICCEE CCHHIICCKKEENN WWIINNGGSS - Fried Chicken Wings coated with a $$99..4455
mild Five-Spice sauce & served with Jicama Slaw

SSTTIICCKKYY RRIICCEE CCRRAABB CCAAKKEESS - Crab Cakes made with Steamed Rice, topped with $$88..9955
julienne cucumber and Red Pickled Ginger; served with Wasabi Aioli

BBLLAACCKK && GGOOLLDD NNAACCHHOOSS - Blue & Yellow Corn Tortilla Chips topped  with $$88..9955
Cheddar Cheese Sauce, Chili Con Carne, Black Beans, Corn Salsa, Jalapenos,
Guacamole & Sour Cream

CCAALLAAMMAARRII TTOOWWEERR - Deep fried, battered Calamari Rings served with $$88..2255
Fresh Basil Leaves & Marinara Sauce

SSHHRRIIMMPP TTEEMMPPUURRAA - Jumbo Shrimp wrapped in Sweet Potato Vermicelli, $$99..9955
lightly battered, fried golden crisp & served with Ponzu dipping sauce

PPAACCIIFFIICC RRIIMM CCOOMMBBOO - Shrimp Tempura & Five-Spice Chicken Wings $$99..2255

SSAALLAADDSS

MMEESSAA BB..BB..QQ.. RRAANNCCHH SSAALLAADD - B.B.Q. marinated Chicken Breast tossed with $$1100..4455
chopped Romaine Lettuce, Avocado, Red Onion, crisp Jalapeno Bacon, Jack Cheese,
& Tomatoes; served with B.B.Q. Sauce - Ranch Dressing

TTHHAAII SSTTYYLLEE SSHHRRIIMMPP SSAALLAADD -- Bay Shrimp tossed with Cucumbers, Carrots, $$1100..4455
Red Cabbage & Spicy Peanut Vinaigrette on a bed of Fresh Spinach Leaves

SSTTEEAAKK FFRRIITTEESS SSAALLAADD - Grilled 5 oz. Sirloin Steak cooked Medium Rare $$1111..2255
on tossed Garden Greens, Watercress, Blue cheese, Tomatoes with
a Creamy Parmesan Mustard Vinaigrette & topped with a nest
of Shoestring Potato Frites

CCAAPPRREESSEE BBRREEAADD SSAALLAADD - Mixed garden greens tossed with $$1100..4455
Garlic & Herb Sourdough Croutons, Fresh Mozzarella Cheese, Petite Tomatoes,
Capers, Mediterranean Olives & Artichoke Hearts with
Roasted Red Pepper White Wine Vinaigrette

BBIIBBAA��SS TTOOSSSSEEDD HHOOUUSSEE SSAALLAADD - Crisp Garden Greens with Watercress, topped $$55..2255
with Tomatoes & Chopped Boiled Egg served with your choice of one of our homemade 
dressings or fat-free dressings listed below:

DDRREESSSSIINNGG: Ranch, Italian, Blue Cheese, Tarragon, Thousand Island,
Fat Free Celery Seed French, or Fat Free Mango Passion Fruit Vinaigrette

SSOOUUPPSS

BBAAKKEEDD OONNIIOONN SSOOUUPP WWIITTHH RROOAASSTTEEDD PPEEPPPPEERRSS - Onion Soup topped with Croutons, $$66..2255
Mozzarella Cheese baked & finished off with Roasted Peppers & a dash of Cayenne Pepper

SSOOUUPP OOFF TTHHEE DDAAYY $$55..5500

*Menu and prices are subject to change without notice.



BBRRIICCKK OOVVEENN PPIIZZZZAASS

HHAAWWAAIIIIAANN PPIIZZZZAA - Pan Crust with a light Tomato Sauce & topped with $$1133..9955
Mozzarella Cheese, Ham & Pineapple

SSPPIICCYY PPUUTTAANNEESSCCAA PPIIZZZZAA - Thin Crust with a light Tomato Sauce & topped with $$1133..9955
Three Cheeses Blend, Pepperoni, Spicy Italian Sausage, & Caramelized Red Onion

IITTAALLIIAANN SSAAUUSSAAGGEE && MMUUSSHHRROOOOMM PPIIZZZZAA - Thin Crust with light Tomato Sauce & $$1133..9955
topped with Mozzarella Cheese, Italian Sausage & Fresh Mushrooms

BBAARRBBEECCUUEE CCHHIICCKKEENN PPIIZZZZAA - Pan Crust with Barbecue Sauce  topped with $$1144..9955
Grilled Chicken Breast, Red Onion, Diced Green Chili, Pepper Jack Cheese & Cilantro

CCHHEEEESSEE PPIIZZZZAA - Pan Crust or Thin Crust with our Fresh Homemade Tomato Sauce & $$1111..9955
topped with Mozzarella Cheese

CREATE YOUR OWN PIZZA: add $1.25 per topping

Extra cheese Italian Sausage Black olives
Sliced tomatoes Pepperoni Onions                                
Mushrooms Sweet bell peppers Chicken
Ham Pineapple

PPAASSTTAASS

GGAARRLLIICC CCHHIICCKKEENN PPAASSTTAA - One half of a Garlic-Rubbed Roasted Chicken with $$1133..9955
Marinara tossed Spaghetti

SSPPAAGGHHEETTTTII && MMEEAATTBBAALLLLSS - Spaghetti served with our Homemade Meatballs & $$1144..5500
Marinara Sauce

SSPPIICCYY PPAAPPAARRDDEELLLLEE WWIITTHH IITTAALLIIAANN SSAAUUSSAAGGEE - Ribbon Pasta sauteed $$1122..9955
in Chili Garlic Sauce with Sweet Peppers, Zucchini & Italian Sausage topped with
Jalapeno Bacon & Parmesan Cheese

LLIINNGGUUIINNII WWIITTHH CCLLAAMM - Clams sauteed in a Garlic White Wine Sauce over Linguini $$1155..9955

VVEEGGEETTAARRIIAANN LLAASSAAGGNNAA RROOLLLLSS - Lasagna Pasta stuffed with Ricotta, Parmesan, $$1133..9955
Roasted Red Peppers & tender Spinach Leaves Baked with our
Marinara - Mushroom Sauce & topped with Melted Mozzarella Cheese

SSHHRRIIMMPP WWIITTHH AANNGGEELL HHAAIIRR - Jumbo Shrimp sauteed with $$1166..9955
Garlic & Butter over Angel Hair

*Menu and prices are subject to change without notice.



EENNTTRREEEESS

SSPPIITT RROOAASSTTEEDD CCHHIICCKKEENN - Stuffed with Lemon Garlic & rubbed with $$1133..5500
Fresh Mint before roasting

OONNEE--PPOOUUNNDD BBAABBYY BBAACCKK RRIIBBSS - Baby Back Ribs slathered with Barbecue Sauce, $$1177..9955
broiled to perfection & served with Jicama Slaw

PPOORRTTOOBBEELLLLOO PPOORRKK CCHHOOPP - Pork Chop oven baked with Mild Chunky Salsa, $$1155..9955
Cheddar Cheese & diced Portobello Mushrooms

SSHHRRIIMMPP CCUURRRRYY - Delicately seasoned Jumbo Shrimp with Curry & Coconut Milk $$1177..9955
served with Steamed White Rice

SSHHRRIIMMPP TTEEMMPPUURRAA - Jumbo Shrimp wrapped in Sweet Potato Vermicelli, $$1188..9955
dipped in a light batter, fried golden crisp & served with Ponzu Dipping Sauce

MMAAHHII--MMAAHHII IISSLLAANNDD SSTTYYLLEE -- Oven baked Mahi-Mahi with MMaarrkkeett PPrriiccee
Ginger & Vegetable Julienne; finished off with Hot Oil & Soy Sauce

FFRREESSHH IISSLLAANNDD FFIISSHH WWIITTHH CCRRAABB HHEERRBB CCRRUUSSTT - Oven baked MMaarrkkeett PPrriiccee
Fresh Fish of the day with a Dungeness Crab Herb crust served on a
light White Wine & Lemon Sauce

AAHHII TTOOMMBBOO OONN SSOOBBAA NNOOOODDLLEESS - Seared Albacore Tuna on stir fried Ginger, MMaarrkkeett PPrriiccee
Garlic Soba Noodles & Bay Shrimp topped with Vegetable Confetti Salsa

LLOOMMOO SSAALLTTAADDOO - Tender Sirloin Steak seasoned with Cumin & seared with $$1155..4455
Amarillo Chilies, Red Onions, Tomatoes, Potato Wedges & Cilantro; served
with Steamed White Rice

RRIIBB--EEYYEE SSTTEEAAKK - Grilled Rib-Eye Steak topped with Gorgonzola Butter & $$2211..9955
Crispy Sweet Maui Onion Rings

SSUURRFF && TTUURRFF - Grilled Sirloin Steak with with a choice of Snow Crab Legs or $$2222..9955
Sauteed Garlic Butter Shrimp

SSIIRRLLOOIINN SSTTEEAAKK -  Grilled 7 oz Sirloin Steak with a zesty garlic & mustard sauce $$1177..9955

FFRREESSHHLLYY GGRROOUUNNDD SSIIRRLLOOIINN ��CCHHEEEESSEE BBUURRGGEERR�� - Ground Sirloin Burger stuffed $$1111..9955
with Herb Butter & grilled to your liking; served with Sesame Seed Bun, Lettuce,
Tomato, grilled Maui Onions & topped with roasted Garlic Aioli; French Fries

ABOVE ENTREES EXCEPT THOSE INDICATED OTHERWISE ARE SERVED WITH
BIBA�S COUNTRY BREAD, FRESH VEGETABLES & YOUR CHOICE OF BAKED POTATO �ADD $1.75�,

BROWN RICE �ADD $1.00�, FRENCH FRIES, MASHED POTATOES OR STEAMED WHITE RICE.

*Menu and prices are subject to change without notice.



CCHHIILLDDRREENN��SS MMEENNUU

CCHHIICCKKEENN TTEENNDDEERRSS && FFRREENNCCHH FFRRIIEESS - Lightly battered & fried chicken tenders $$55..9955
served with French Fries

SSPPAAGGHHEETTTTII && MMEEAATTBBAALLLLSS - Spaghetti served with our Homemade Meatballs & $$55..9955
Marinara Sauce

GGOOLLDDEENN FFRRIIEEDD FFIISSHH NNUUGGGGEETT && FFRREENNCCHH FFRRIIEESS - Battered & deep-fried Fish Nuggets $$55..9955
served with French Fries & Tartar Sauce

SSIIDDEE OORRDDEERRSS

FRESH VEGETABLE OF THE DAY $$22..9955

BAKED POTATO WITH CONDIMENTS $$44..9955

STEAMED BROWN RICE $$22..9955

FRENCH FRIES $$22..9955

MASHED POTATOES $$22..9955

STEAMED WHITE RICE $$22..1155

JICAMA SLAW $$22..9955

BBEEVVEERRAAGGEESS

CCOOFFFFEEEESS - Kona Blend Regular or Kona Blend Decaf $$22..5500

EESSPPRREESSSSOO $$11..7755

CCAAPPPPUUCCCCIINNOO $$33..7755

LLAATTTTEE $$33..7755

TTEEAASS - Lipton Unsweetened Iced Tea or Lipton Hot Tea $$22..0000

HHOOTT CCHHOOCCOOLLAATTEE OORR MMIILLKK $$33..0000

JJUUIICCEESS -- Cranberry, Pineapple, Guava, Grapefruit, Tomato or Orange $$22..7755

SSOOFFTT DDRRIINNKKSS - Pepsi, Diet Pepsi, Sierra Mist, Root Beer, Fruit Punch or Raspberry Tea $$11..9955

Refills are available at no additional cost for
Regular Coffee, Decaf Coffee & Lipton Unsweetened Tea

*Menu and prices are subject to change without notice.



DDEESSSSEERRTTSS

FFLLAAKKYY,, WWAARRMM FFRREENNCCHH AAPPPPLLEE PPIIEE WWIITTHH IICCEE CCRREEAAMM - Sliced Granny Smith Apples $$55..9955
layered in Puff Pastry topped with a Citrus Glaze, served with our
Homemade Vanilla Ice Cream

WWAARRMM MMEELLTTIINNGG CCHHOOCCOOLLAATTEE CCAAKKEE WWIITTHH CCOOCCOONNUUTT SSOORRBBEETT - Moist Chocolate Cake $$55..9955
topped with our Homemade Coconut Sorbet served with Raspberry Sauce & sliced Bananas

LLUUSSCCIIOOUUSS SSTTRRAAWWBBEERRRRYY--CCOOCCOONNUUTT CCHHEEEESSEECCAAKKEE - Blended Cream Cheese with a hint $$66..2255
of Coconut baked with a Crunchy, Chocolate Layered Graham & Shredded Coconut Crust, 
topped with Fresh Cut Strawberry Sauce

MMEEXXIICCAANN HHOOTT FFUUDDGGEE SSUUNNDDAAEE - Our Homemade Vanilla Ice Cream topped with $$66..9955
Hot Rich Chocolate, Coffee & Cinnamon Sauce & Toasted Pine Nuts Sprinkle

PPEEAANNUUTT BBUUTTTTEERR PPIIEE WWIITTHH CCHHOOCCOOLLAATTEE SSAAUUCCEE - Whipped mixture of Peanut Butter, $$55..9955
Cream Cheese and Chopped Roasted Peanuts, topped with Whip Cream, Chocolate Sauce &
Peanuts in a Graham Cracker Crust

AALLMMOONNDD FFLLAANN - Flan flavored with Almond served with a Light Caramel Sauce & $$44..9955
Toasted Almond Slivers

FFRREESSHH FFRRUUIITT TTAARRTT - Seasonal Fruit on Vanilla Custard in a Sugar Dough Crust $$55..9955
served with Raspberry Sauce

SSUUNNDDAAEESS - Homemade Vanilla Ice Cream topped with your choice of Sauce: $$55..9955
Strawberry Sauce, Chocolate Sauce or Caramel Sauce, finished off with
Whipped Cream, Hershey Candy Sprinkles, Toasted Almond Slivers,
Maraschino Cherry and a Wafer

HHOOMMEEMMAADDEE IICCEE CCRREEAAMM -- Ice Cream in delicious flavors of Vanilla, Chocolate, $$44..2255
Strawberry & Macadamia Nut

HHOOMMEEMMAADDEE SSHHEERRBBEETT//SSOORRBBEETT -- Choice of Rainbow Sherbet or Coconut Sorbet $$44..2255

*Menu and prices are subject to change without notice.



BBeevveerraaggee LLiisstt
GGLLAASSSS BBOOTTTTLLEE

WWhhiittee WWiinneess
ZZeennaattoo PPiinnoott GGrriiggiioo ��IIttaallyy�� $$55..0000 $$2255..0000
Refreshing with fresh fruit flavors, well balanced with a dry finish.  Recommended with
lightly grilled dishes, stews and hearty soups.  Try it with our Crab and Herb Crusted
Baked Fresh Island Fish!

SSeellbbaacchh RRiieesslliinngg ��GGeerrmmaannyy�� $$55..0000 $$2255..0000
Crisp, apple, melon, honey and citrus flavors on the palate, excellent with our 
Thai Style Shrimp Salad, Papardelle Pasta, or Shrimp Tempura.

KKeennwwoooodd SSaauuvviiggnnoonn BBllaanncc ��CCaalliiffoorrnniiaa�� $$55..0000 $$2255..0000
Fresh and crisp with aromas of passion fruit and pineapples, refreshing finish and
pairs well with fruits, salads, fish and our Shrimp with Angel Hair Pasta.

KKeennddaallll--JJaacckkssoonn CChhaarrddoonnnnaayy ��CCaalliiffoorrnniiaa�� $$66..0000 $$3300..0000
Tropical flavors of mango and pineapple dance with aromas of peach and is well balanced
throughout.  The lightly buttery toast headlines the lingering finish that accompanies
our seafood, poultry, and even our Portobello Pork Chop dish.

SSoonnoommaa CCuuttrreerr NNRRuussssiiaann RRiivveerr RRaanncchheessOO CChhaarrddoonnnnaayy ��CCaalliiffoorrnniiaa�� $$88..0000 $$4400..0000
Aromas of rose petal, pineapple and mango, this medium bodied wine finishes with hints
of mineral, apple and a slight kiss of strawberry.  A perfect complement to poultry and fish,
especially when finished with a cream or butter sauce.  Be daring and try it with our
NCheese BurgerO with the stuffed herb butter!

BBlluusshh WWiinneess
BBeerriinnggeerr WWhhiittee ZZiinnffaannddeell $$55..0000 $$2255..0000
Refreshing bright pink in color, crisp flavors of strawberries and melon, this great picnic
wine also matches well with any fresh fruit, Asian or Latin cuisine.

RReedd WWiinneess
CCaassttllee RRoocckk NNMMeennddoocciinnooOO PPiinnoott NNooiirr ��CCaalliiffoorrnniiaa�� $$55..0000 $$2255..0000
Aromas of violet and rose petals with flavors of strawberry and raspberry, this medium
bodied wine goes well with our Portobello Pork Chop or Hawaiian Pizza.

LLoouuiiss LLaattoouurr NNDDoommaaiinnee ddee VVaallmmooiissssiinneeOO BBuurrgguunnddyy ��FFrraannccee�� $$55..5500 $$2277..5500
An elegant Pinot Noir with ripe berry fruits on the nose and palate, with a long, silky finish.
A wine that should be drunk alone but can also pair with poultry, pork, and our fabulous
salmon specials.

KKeennddaallll--JJaacckkssoonn MMeerrlloott ��CCaalliiffoorrnniiaa�� $$66..0000 $$3300..0000
Lighter than Cabernet Sauvignon, it is rounder, plumier, more forward fruit with
lower tannins and is well matched with our NCheese BurgerO and steaks.

LLoouuiiss MMaarrttiinnii CCaabbeerrnneett SSaauuvviiggnnoonn ��CCaalliiffoorrnniiaa�� $$66..0000 $$3300..0000
Complex layers of berries, ripe plum and black fruits with undertones of spices,
finishes with plush velvety tannins.  With our Grilled Sirloin and Rib Eye Steak,
itPs a match made in Heaven!

RRaavveennsswwoooodd ZZiinnffaannddeell ��CCaalliiffoorrnniiaa�� $$55..0000 $$2255..0000
Raspberry, blueberry, black cherry, and spicy hints of oak spring forth from the fruit
laden aroma of the wine.  Well balanced with supple tannins and a long fruit finish.
Pairs well with our Barbecue Chicken Pizza or Baby Back Ribs.

*Menu and prices are subject to change without notice.



SSppaarrkklliinngg WWiinneess
BBOOTTTTLLEE

KKoorrbbeell CChhaammppaaggnnee NNSSpplliittOO -- 118877 mmll $$66..0000

CCrriissttaalliinnoo BBrruutt NNRRoosseeOO CCaavvaa ��SSppaaiinn�� $$2244..0000

KKeennwwoooodd BBrruutt ��CCaalliiffoorrnniiaa�� $$2255..0000

MMaarrttiinnii && RRoossssii AAssttii SSppuummaannttee ��IIttaallyy�� $$3300..0000

OOtthheerr SSeelleeccttiioonnss
ZZiilllliikkeenn NNEEssttaatteeOO RRiieesslliinngg ��GGeerrmmaannyy�� $$3322..0000

RRoobbeerrtt MMoonnddaavvii FFuummee BBllaanncc ��CCaalliiffoorrnniiaa�� $$3322..0000

CCoonnuunnddrruumm NNBBlleennddOO ��CCaalliiffoorrnniiaa�� $$4444..0000

NNeewwmmaannPPss OOwwnn CChhaarrddoonnnnaayy ��CCaalliiffoorrnniiaa�� $$3300..0000

LLoouuiiss JJaaddoott NNPPoouuiillllyy FFuuiisssseeOO BBuurrgguunnddyy ��FFrraannccee�� $$4444..0000

RReexx HHiillll PPiinnoott NNooiirr ��CCaalliiffoorrnniiaa�� $$4444..0000

SStteerrlliinngg MMeerrlloott ��CCaalliiffoorrnniiaa�� $$4433..0000

NNeewwmmaannPPss OOwwnn CCaabbeerrnneett SSaauuvviiggnnoonn ��CCaalliiffoorrnniiaa�� $$3344..0000

AAlleexxaannddeerr VVaalllleeyy CCaabbeerrnneett SSaauuvviiggnnoonn ��CCaalliiffoorrnniiaa�� $$3355..0000

JJoorrddaann CCaabbeerrnneett SSaauuvviiggnnoonn ��CCaalliiffoorrnniiaa�� $$8822..0000

BBEEEERR
DDRRAAFFTT:: Kona Longboard Lager, Amber Bock, Gordon Biersch MARZEN

10 oz $$55..2255 22 oz $$66..2255
DDOOMMEESSTTIICC:: Budweiser, Bud Light, Miller Lite, Coors Light

$$55..2255
MMIICCRROO BBRREEWW::  Kona Firerock Pale Ale, Samuel Adams Lager, Maui Coconut Porter

$$55..7755
IIMMPPOORRTT:: Heineken, Heineken Light, Corona, Red Stripe, Guiness Stout, Foster Lager

$$55..7755
SSPPEECCIIAALLTTYY DDRRIINNKKSS

$$77..2255
MMAAII TTAAII - Hands down the best in Waikiki.  White & dark rums, blended with orange liqueur & pineapple juice.

TTRROOPPIICCAALL IITTCCHH - A soothing blend of bourbon, dark rum & tropical fruit juice.

BBLLUUEE HHAAWWAAIIII - A Hawaiian Favorite: Vodka, blue curacao & pineapple juice

PPIINNAA CCOOLLAADDAA oorr CCHHII CCHHII - Rum or vodka blended with coconut cream & strawberry puree

RRAAIINNBBOOWW - Layers of Malibu Rum, pineapple & cranberry juice and a touch of Midori create a rainbow of color and a
blast of tropical flavor.

KKOOAALLAA BBEEAARR - The Koala Bear will give you cool, warm fuzzies with a delicious blend of Kahlua, Bailey�s, coconut and
cream.

PPIINNKK DDIIMMPPLLEE - A wonderful combination of island flavors including macadamia nut liqueur, Malibu Rum, pineapple
juice and ripe banana will give you the Aloha Spirit.

BBEERRMMUUNNDDOO TTRRIIAANNGGLLEE - A refreshing blend of Bailey�s Irish Cream, Hale Koa�s coconut syrup, half & half and
bananas.

LLAAVVAA FFLLOOWW - Real strawberries are erupting through a creamy blend of rum, coconut and pineapple.

HHAAWWAAIIIIAANN PPUUNNCCHH - Southern Comfort, Amaretto, vodka & pineapple juice with a dash of Grenadine.

LLII HHIINNGG MMUUII MMAARRGGAARRIITTAA - A traditional Margarita with a twist.

LLIIQQUUOORRSS
WWEELLLL DDRRIINNKKSS:: $$55..2255

CCAALLLL DDRRIINNKKSS:: JJiimm BBeeaamm BBoouurrbboonn,, DDeewwaarrss SSccoottcchh,, TTaannqquueerraayy GGiinn,, SSmmiinnrrooffff VVooddkkaa,,
CCuueerrvvoo GGoolldd TTeeqquuiillaa,, BBaaccaarrddii RRuumm $$55..5500

SSUUPPEERR DDRRIINNKKSS:: MMaakkeerrss MMaarrkk,, JJoohhnnnniiee WWaallkkeerr BBllaacckk,, BBoommbbaayy SSaapppphhiirree,, GGrreeyy GGoooossee,,
PPaattrroonn,, HHeennnneessssyy $$66..2255

*Menu and prices are subject to change without notice.


