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STARTERS AND GREENS 

 

  Soup of the Day   4.50 
 

  Fresh Ahi Sashimi    Market Price 
    with Shoyu, Wasabi and Pickled Ginger 
 

  Seared Tofu and Roasted Eggplant Napoleon   12.00 
    Layered with Roasted Sweet Peppers, Green and Yellow Zucchini, Mushrooms, Green Onion  
    and Sesame Seeds with a Chili Miso Dressing 
 

*Up Country Greens with Ginger Mango Dressing   9.00 
 Julienne Carrots, Waimea Tomatoes, Sweet Peppers, Kaiware Sprouts, Pickled Ginger, and Sesame Lavosh 
 

*Southwestern Caesar Salad   10.00 
    Romaine Lettuce, Roasted Corn, Tomato Salsa, Guacamole, Blue and Red Tortilla, Black Beans,  
    Parmesan Cheese and BBQ Caesar Dressing 
 

*Honaunau Spinach and Big Island Goat Cheese   12.00 
    with Artichoke Hearts, Tomatoes, Kalamata Olives, Sweet Potato Crisp and Red Pepper Vinaigrette 
 

*Arnie’s Caesar Salad        10.00 
    Upcountry Baby Romaine Lettuce tossed in a Classic Caesar Dressing with Parmesan-Reggiano Cheese 
    and Garlic Croutons 
 

Seafood Cobb Salad              12.00 
    Crab Meat, Bay Shrimp, Hardboiled Egg, Bacon, Avocado, Tomato and Garlic Croutons served with 
    Blue Cheese Dressing  

                                       *Served with Grilled Chicken (add $4.00), Smoked Island Ahi (add $6.00) or Ahi Sashimi (add $8.00) 

 

ASIAN FARE 
 

Tofu Salad with Island Watercress, Waimea Tomato and Oriental Dressing, all Topped with Red Salmon 14.00 
 

Arnie’s Saimin        11.00 
    Maebo Noodles, Char Sui, Kamaboko, Won Bok, Julienne Egg and Green Onions in a Tasty Fish Broth 
 

Japanese Golden Curry  14.00 
  Choice of Chicken, Shrimp or Beef, served with Steamed White Rice and Pickled Daikon 

 

SAND-WEDGES AND CHIPS 
 

Ground Sirloin Cheeseburger   9.50 
    8 ounce Ground Beef Patty on a Whole Wheat Bun with Cheddar Cheese, served with French Fries 
 

Arnie’s Clubhouse Sandwich  10.25 
    Smoked Turkey, Bacon, Lettuce, Tomato and Avocado on White Bread, served with Potato Chips 
 

Marinated Skirt Steak Sandwich  10.50 
    Skirt Steak Marinated in Teriyaki with Wasabi Aioli served in a Sourdough Hoagie with French Fries 
 

Grilled Hot Dog   7.00 
    All Beef Hot Dog in a Sweet Bun, served with French Fries 
 

Grilled Island Fish Sandwich on Whole Wheat Bun with Tartar Sauce and served with French Fries 11.50 
 

French Fries or Big Island Potato Chips    3.00 
 

PASTAS 
 

Angel Hair with diced Waimea Tomatoes, Slivered Garlic and Spinach sautéed in Olive Oil  10.50 
    topped with Grilled Lemon Basil Chicken Breast             14.50 
 

Penne with Hamakua Mushrooms and Sliced Skirt Steak in a Gorgonzola Cream Sauce  16.00 
 

Linguine with Pesto Cream, Oven Dried Waimea Tomatoes, Eggplant and Grilled Shrimp  15.00 
 

PIZZA (9 INCH) 
 

Grilled Lemon Basil Chicken, Pesto, Hamakua Mushrooms, Spinach, Mozzarella and Parmesan Cheese 15.00 
 
 

Oven Dried Tomatoes, Mushrooms, Eggplant, Kalamata Olives, Feta Cheese and Yellow Pepper Coulis 14.50 
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Italian Sausage, Herbed Salami, Pepperoni, Four Cheeses on Waimea Roasted Tomato Sauce 15.00 
 
 

Sweet and Spicy Waimea Tomato Sauce and Four Cheeses  9.50 


