
Soups and Salads 
All of our soups are homemade and mostly based on what is in season and local. 
Here’s a partial list of favorites, but Chef Dan is always willing to accommodate your 
favorites. Just ask! 
 
Chicken Noodle 
Cheddar and Bacon 
Portuguese Bean Soup-an island favorite 
Sausage and Lentil 
Clam Chowder-New England or Manhattan style 
 
We use fresh, locally grown lettuce in all of our salads, most of it grown in beautiful 
Waimea.  All can be served plated or bulk with your choice of dressings.  These 
include Blue cheese, Ranch, Balsamic Vinaigrette, Papaya Seed, Herb Vinaigrette, 
Creamy Dijon, and Miso vinaigrette. 
 
Caesar Salad-made with local baby romaine, imported Parmigiano Reggiano, fresh 
baked croutons and our own Caesar Dressing 
Cobb Salad-Mixed locally grown greens topped with grilled chicken breast, sliced 
egg, bacon, avocado, tomatoes and blue cheese 
Greek Salad-Mixed baby greens, cucumber, tomato, Kalamata olives, red onion and 
feta cheese served with herb vinaigrette   
Oriental Chicken Salad-Mixed greens with marinated chicken, cucumber, mandarin 
orange segments, fried wontons and almonds served with miso vinaigrette 
Fresh Green Salad-mixed local lettuce with tomatoes, cucumber and carrots with 
your choice of dressing 
Pasta Salad-Mediterranean, Pesto, Asian, curried- the possibilities are endless!  
 
You may customize any of our salads with jumbo shrimp, fresh salmon, fresh local fish 
or a grilled or roasted chicken breast. We offer the Caesar, Greek, Pasta and Fresh 
green salads as small starter salads as well. 
 
 


