APPETIZERS

CRISPY CALAMARI 14
Delicately fried. Hot Sauce Aioli, Lemon Wedge

VAMPIRE DIP 14 &%
Sourdough Bread Bowl, Roasted, Garlic, Artichoke, Mozzarella, Fresh Veggie Sticks

HAPA WINGS 15
Wings and Drumets, Veggie Sticks, Tossed In Your Choice of Sauce: Spicy Buffalo, Mango-Chili,
Hawaiian Style (Pineapple Teriyaki)

LOADED NACHOS 12
Corn Chips, Jalapeno Queso, Lime Crema, Jalapenos, Avocado Mash, Pico De Gallo
Add: Kalua Pork or Seasoned Ground Beef 3

HAWAIIAN STYLE POKE 19

Ahi Tuna, Maui Onion, Sesame-Soy Sauce, Scallion, Furikake Rice

BACON MAC AND CHEESE BALLS 14
Deep Fried, Chipotle Ranch Sauce

COCONUT SHRIMP 14
Coconut Flakes, Citrus Chili Sauce, Island Salsa

SALADS

CAESAR SALAD 12
Romaine Hearts, Parmesan, Grilled Pita, Creamy Caesar Dressing

Make It A Wrap! 12

ULTIMATE BLT 14

Romaine Wedge, Grape Tomatoes, Avocado, Bleu Cheese Crumble, Applewood Smoked Bacon,
Pickled Onions, Bleu Cheese Dressing

Make It A Wrap! 12

STRAWBERRY GORGONZOLA 13
Arugula, Baby Greens, Strawberries, Candied Nuts, Gorgonzola, Honey-Balsamic Vinaigrette

PACIFIC SALAD 15
Baby Greens, Romaine, Grape Tomatoes, Pineapple-Hearts Of Palm Slaw, Avocado, Mango Vinaigrette

CHOICE OF HOUSE DRESSINGS: BLEU CHEESE - RANCH : THOUSAND ISLAND - CHAMPAGNE VINAIGRETTE
Add: Grilled Chicken Breast 4 « Grilled Shrimp 6 « Grilled Ono 7 + Vegan Beyond Patty 10

SLATER’S 50/50 BURGERS
GASTRO PUB 16 SI-ATER's

Swiss Cheese, Bleu Cheese Crumble, Bacon-Jalapefio Jam, Caramelized Onion, Arugula, Horseradish Aioli
OLD TIMEY 15 5“ 50
American Cheese, Applewood Smoked Bacon, Caramelized Onion, Green Leaf Leuce, Tomato, 1000 Island

BACON BRGERS BEER

BIG TEX 15
Cheddar Cheese, Applewood Smoked Bacon, Pickle Chips, Onion Rings ,BBQ Sauce, Garlic Aioli

HAWAIIAN STYLE 16
Swiss Cheese, Grilled Maui Pineapple, Spam, Green Leaf Lettuce, Tomato, Teriyaki Sauce, Garlic Aioli

B’'B'BACON 15
Slaters’s 50/50 Patty, American Cheese, Applewood Smoked Bacon,
Sunny Side Up Egg, Bacon-1000 Island Sauce

ORIGINAL 50/50 15
Slaters’s 50/50 Patty, Avocado Mash, Sunny Side Up Egg, Chipotle Mayo

Slater’s 50 / 50
SIGNATURE LANAI AHI BURGER 18 Old Timey
Fresh Blackened Island Ahi, Green Leaf Lettuce, Red Onion, Tomato, Garlic Aioli

PATTY MELT 15

Sourdough Bread, Beef Patty, Carmelized Onions, Swiss Cheese

ADD-ON’S SIDES

Avocado Mash 2 - Green Leaf Lettuce 1 Seasoned Fries 4
Tomato 1+ Sunny Side Up Egg 2 Sweet potato fries 5
Applewood Smoked Bacon 2 « Spam 2 Battered Onion Rings 5
Fresh Jalapeno1 Jalapefio-queso 3
Basket of Tortilla Chips 5

**All burgers served on a toasted brioche bun. Gluten-free buns available on request
** All burgers served with choice of seasoned fries or side salad




CHEF FEATURES

MACADAMIA NUT CRUSTED ONO 22 &3
6 Oz Fresh Ono Filet, Steamed White Rice, Coconut Chili Sauce, Island Salsa

ISLAND STYLE SHRIMP 22
Jumbo Shrimp, Roasted Garlic Butter Sauce, Seasonal Vegetables, White Rice

FISH AND CHIPS 19

Battered Catch, Pineapple Slaw, Seasoned Fries, Housemade Tartar

STREET TACOS 16
Shredded Cabbage, Cholula Aioli, Pico De Gallo, Lime Crema, Cilantro.
Choice of: Kalua Pork, Fresh Catch, or Seasoned Beef

HOMEMADE MEATLOAF 18
Garlic Mashed Potatoes, Brown Gravy, Seasonal Vegetables

CHICKEN MILANESE WITH SAGE BUTTER SAUCE 21
Parmesan Breaded Chicken Breast, Garlic Mashed Potatoes, Sage-Butter Sauce, Seasonal Vegetables

KALUA PORK DIP 16

Housemade Kalua Pork, Caramelized Onion, Mozzarella, Hoagie Roll, Au Jus, Seasoned Fries

PANIOLO RIBEYE 220z (Market Price) %
Fire Grilled Apple Wood Rub, Seasoned Fries

PASTA

TRUFFLE MAC N CHEESE 16 &%
Applewood Smoked Bacon, Macaroni, Truffle Cheese Sauce, Pork Dust

PASTA PRIMAVERA 18
Zucchini, Cremini Mushroom, Fresh Spinach, Blistered Tomato, Fresh Basil, Lemon Caper Sauce

Add: Grilled Chicken 4/ Grilled Shrimp 6/ Grilled Ono 7

BAKED ZITI18

Spicy ltalian Sausage, Bell Pepper, Cremini Mushroom, Pomodoro Sauce, Mozerella

DESSERTS

KEYLIME PIE 9
Keylime Custard, Graham Crust, Fresh Whipped Cream

BROWNIE SUNDAE 9

Warmed Brownie, Vanilla Ice Cream, Fresh Whipped Cream,
Chocolate Sauce, Toasted Nuts, Cherry

Add: Applewood Smoked Bacon 1.5

SUPER SHAKIN SHAKES 8

Please ask your server for the flavors of the week

BEVERAGES

SOFT DRINKS 3.50
Coke, Diet Coke, Sprite, Dr. Pepper, Fruit punch, Root Beer,
Sweetened Green Tea, Lemonade

PERRIER SPARKLING WATER 5

JUICES 3.50
Guava, Pineapple, Apple, Orange

PLANTATION ICED TEA 4

KONA COFFEE & HOT TEA 4

&% Chef Specialties

There will be an automatic gratuity of 20% added to parties 8 or more.
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