
 EASTER BRUNCH
11:30am - 3pm

STARTERS
SPICY AHI POKE 

SHOYU AHI POKE 

SHRIMP COCKTAIL WITH  
GUAVA SAUCE 

CEVICHE & TORTILLA CHIPS

SALADS
CHEF’S ASSORTED ANCIENT GRAIN SALAD 

CAESAR SALAD

MACARONI SALAD

ENTRÉES
SLOW ROASTED GREATER OMAHA’S ANGUS PRIME RIB 
with creamy horseradish & au jus

MACADAMIA NUT CRUSTED FRESH CATCH  
with lemon caper beurre blanc 

MANGO BBQ RIBS  
compart family farms pork ribs, mango bbq sauce

HULI HULI CHICKEN 
with teriyaki sauce & pineapple gremolata

BANANA PANCAKES 
choose from coconut or traditional syrup

EGGS BENEDICT 
compart family farms ham, english muffin, poached egg, lemon hollaindaise

BRAISED MUSHROOM RAVIOLI 
with coconut ginger broth and seasonal vegetables

SIDES 

BACON FRIED RICE

STEAMED RICE

DUROC BACON

 
 

CARROT MUFFINS

BANANA MAC NUT MUFFINS

HAWAIIAN SWEET ROLLS

COMPLETE THE DUKE'S EXPERIENCE WITH A HULA PIE $14

021624

$54 ADULTS  |  $24 KEIKI


