Starters

Sweet Maui Onion Rings ¢ grilled tomato @ioli . ... ... ... i 10.00
Sesame Seared Ahi Tuna ¢ daikon Slaw, PEanUL SAUCE . . . . . ...t e e 18.00
BBQ Babyback Ribs ¢ guava glaze, tropical fruit salsa . ............c.c i 14.00
Hawaiian Ahi Poke Tartar « fresh raw tuna tossed with unagi aioli, alaea salt, green onions, Kaiware sprouts,
Maui onion, roasted macadamia nuts and a rainbow of tobiko caviar garnish ....... ... ... ... 14.00
Coconut Crusted Black Tiger Prawns ¢ orange-horseradish marmalade . ............... i e 16.00
Pan Seared Jumbo Lump Crab Cakes ¢ Ali‘i Kula lavender vinaigrette, pea sproutsalad ................................. 18.00
Korean Style Chicken Wings ° garlic-sesame soy glaze, pickled onions . ......... ... 14.00
Lobster-Mango Summer Rolls ¢ Thai basil, cilantro, Thai peanut-chilisauce .............. ..o i, 16.00
Cascades Pupu Platter ¢ coconut tiger prawns, crab cake, summer roll, sweet Maui onion rings and bbqribs ................. 27.50
Soups and Salads
Miso Soup ¢ tofu, Wakame, gre€n ONION . ... ..o ittt 6.00
Cascades Seafood Chowder e seafood-tomato broth . ........... . . . 10.00
Cascades Salad ¢ Upcountry greens, Kula tomato, Maui onion, cucumber, bell pepper, fresh pineapple, caramelized pineapple vinaigrette . ... .. 9.00
Kula Caesar » Romaine spears, traditional dressing, fresh Parmesan, white anchovie and a warm garlic crouton ................ 10.00
add grilled ChiCKEN . ... 16.00
add grilled ShIMD . .. 18.00
Mediterranean Salad * mixed greens, cucumber, sweet peppers, olives, tomato, feta cheese and a sweet basil vinaigrette ....... 10.00
Tandoori Spiced Chicken Salad « fattoush, romaine lettuce, crispy pita . ... 15.00

Island Fish

We proudly feature only the freshest fish available from the Hawaiian and Pacific waters, caught daily by local fishermen and provided to you with the
Aloha Spirit. Please ask your server for today’s selections.

You may have your fish prepared the following ways:
Hibachi Style * mirin soy glaze, wasabi aioli Grilled » Hawaiian sea salt, caramelized Maui onion butter
Baked ¢ macadamia nut, panko crust, beurre blanc

Specialty E ntrées

Seafood Mixed Grill « Maine lobster tail, day boat scallops, island fish, black tiger prawns, jasmine rice, fruit salsa, papaya beurre blanc . .. 40.00

Cascades Mauka Makai « 8 oz. filet of CERTIFIED ANGUS BEEF®- 6 oz. Maine lobstertail ................................ 75.00
Huli Huli Chicken ¢ Asian spiced chicken breast, teriyaki sauce, jasmine rice, stir fried vegetables ........................ ... 28.00
Stir Fry Prawns and Scallops * coconut Thai curry cream, red bell pepper, shiitake mushrooms, crushed peanuts,

mint, CriSP NOOAIE CaKE. .. ... o 38.00
Guava Glazed Baby Back Ribs ¢ sesame Asian slaw, mashed potatoes. ........... ... .. ... . . . . . . i, 30.00
Cascades Bento Box ¢ grilled petit filet mignon, grilled island fish with hibachi glaze, jasmine rice, Califomia roll, miso soup, Cascades salad . . . . . 40.00
Sesame Seared Snapper & Memi Broth ¢ vegetable broth, baby bok choy, shiitake mushrooms and buckwheat noodles . ... ..... 36.00

From the Lava Rock Grill

All steaks are grilled with Ali'i Kula Lavender and Hawaiian sea salt rub. Served with Hamakua mushrooms and a pinot noir reduction.

New YOrk © CERTIFIED ANGUS BEEF® ® 10 0Z. . . . .. o\ e ettt et e e e e e e e e e e e e e e e e e e e e e e e e 41.00
Filet Mignon © CERTIFIED ANGUS BEEF® ® 8 0Z. . ... .o\ o vttt e et e e et e e e e e e e e e e e e 42.00
Ribeye ¢ CERTIFIED ANGUS BEEF® ® 10 0Z. . . .o v vttt ettt e e et e e e e e e e e e e e e e e e 41.00
Add a 6oz. broiled Maine lobster tail for an additional . ............. ... ... . . . ., 36.00

Gevin Utrillo - Chef de Cuisine

We proudly serve CERTIFIED * Please besadvlilsed tr:tat a charge q1|‘ $57| a pIieﬁlgn aII132pIit C?ntr%es.

! . : « Smaller portions are available for children 12 and under.
ANGUS BEEF® entrees. This beef brand is world « For groups of 8 persons or more, one check please and a service charge of 18% will be added.
renowned for being consistently tender and juicy, * Please notiry your server if you have any food aIIer?ies or require special food preparation.
and the best-tasting beef available. + Consuming raw or uncooked foods may be hazardous to your health.




