DESSERT

KIMO’S ORIGINAL HULA PIE®

chocolate cookie crust, macadamia nut ice cream, hot fudge,

toasted mac nuts, whipped cream 11
SPECIALTY HULA PIE®

your server will explain today’s chef’s preparation 12
PONO PIE

locally made with “ulu” (hawaiian breadfruit), passion fruit,
toasted coconut, macadamia nuts, strawberries, honey.

gluten, sugar, dairy free 9
CHOCOLATE CAKE

chocolate cookie crust, chocolate fudge cake, topped with white

and dark chocolate mousse, raspberry sauce 8

DRINK YOUR DESSERT 12

Tharsty for an after dinner martini?

MINT CHOCOLATE CHIP

kai coconut shochu, creme de menthe, creme de cocoa, ice milk

BLUEBERRY CHEESECAKE

three olives strawberry vodka, kahlua, blueberry simple syrup, ice milk

TIRAMISU

kai coconut shochu, tia maria, frangelico, bailey’s, cinnamon

DARK FOREST
vodka, chambord, créme de cocoa, raspberry puree, coconut créme,
chocolate syrup

Exitus Bourbon Barrel Aged Red Blend 12
Fonseca Bin 27 Ruby Port 9.5
Ferreira 10 year Tawny Port 13.5
Maestro Dobel Tequila (Barrel Series) 10.5
The Real McCoy 10 yr Rum 12
Balvenie 14 yr Caribbean Cask Scotch 13
Macallan’s 18 yr Sherry Oak Scotch 23
Koloa Iced Coffee 10
Keoki’s Coffee 9.5
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