
Chocolate Chip Scones 6
Macadamia nutella

Goat Cheese Toast 14
Marble rye, berries, pumpkin seeds, mint, 
ume-honey drizzle

Charcoal Buttermilk Pancakes  20
Guava-strawberry sauce, ash whipped cream, 
berries

Breakfast Biscuit Sandwich 20
Pork breakfast sausage, scrambled eggs, 
cheddar cheese, mayo, sidewinder potatoes

Citrus-Cured Salmon Toast 22
Country bread, lemon-cream cheese, 
scrambled eggs, capers, red onion, chives, 
Waipoli mixed greens

TAKEOUT

8am - 1pm DAILY
brunch

White Rice  4
Sidewinder Potatoes 5
Pancake  8
Egg  2

Bacon  9
Longanisa  9
Portuguese Sausage 8
Veggie Breakfast Patty 8
Citrus-Cured Salmon 12

sides

Items & prices are subject to change

Pork Hash Loco Moco 22
White rice, soy-mustard gravy, two sunny 
side up Waialua eggs

Beef Stew Shakshuka 24
Local-style beef stew, two sunny side up 
Waialua eggs, chili pepper aioli, 
pickled red onions, cilantro, sourdough

Lomo Saltado 24
Peruvian beef and tomato stir-fry, French fries,
two sunny side up Waialua eggs, cilantro

Crab Cake Benedict 28
English muffin, kale, two poached Waialua 
eggs, hollandaise, sidewinder potatoes

Basalt Breakfast 22
Two Waialua eggs any style, sidewinder 
potatoes, choice of: Bacon, Portuguese Sausage, 
Longanisa, or Veggie Breakfast Patty

Veggie Breakfast  20
Hummus, roasted red pepper puree, 
harissa oil, Okinawan sweet potato, zucchini, 
onion, bell pepper, Ho Farms tomato and kale, 
two sunny side up Waialua eggs

mains
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