
LUNCH MENU

APPETIZERS
18COCONUT PRAWNS

• coconut crusted, tail-on prawns fried to a golden brown.  served with mango cocktail sauce

20CRAB CAKES
• house-made, wild caught blue crab seasoned with celery, bell pepper, onions, and panko breading.
drizzled with liliko`i aioli

15HOT & SPICY WINGS
•  chicken wings tossed in a zesty hot sauce.  served with your choice of ranch or bleu cheese dressing.

20AHI POKE*
• premium grade diced ahi, maui sweet onions, seaweed, kukui nut, and alea hawaiian sea salt tossed in
a spicy sesame oyster sauce.  served in ½ maui grown papaya.

12GARLIC BREAD STICKS WITH BEER CHEESE SAUCE
• grilled focaccia bread topped with parmesan cheese. served with seascape's house-made craft beer
cheese sauce.

8BASKET OF ONION RINGS

5BASKET OF FRENCH FRIES

SOUP & SALAD
14PACIFIC RIM SOUP

• organic maui tomato based soup with locally grown sweet corn, fresh fish, shrimp, and chopped
clams.  served in a bread bowl and finished with fresh chopped parsley.

23DILL SHRIMP SALAD
• bay shrimp tossed in our signature house seasoning, fresh dill, and greek yogurt. served in ½ of a
maui grown papaya alongside mixed kula greens.

14CLASSIC CAESAR SALAD
• crisp romaine hearts tossed with caesar dressing and shredded parmesan cheese.  served with garlic
bread sticks.

add chicken    4

17RED BEET SALAD
• steamed red beets, sesame crusted goat cheese, toasted pine nuts, and kula grown mixed greens. 
drizzled with balsamic reduction and basil pesto.

* C o n s u m i n g  r a w / u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l fi s h ,  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .  * * A  s e r v i c e  f e e  o f  1 8 %  w i l l  b e  a d d e d  t o

p a r t i e s  o f  8  a n d  m o r e .  * * P l e a s e ,  n o  s e p a r a t e  c h e c k s  f o r  p a r t i e s  o f  8  &  m o r e .



26SEASCAPE COBB*
• OUR SIGNATURE SALAD--volcano spiced seared ahi, bay shrimp salad, and a house-made crab
cake are the jewels adorning a mixture of kula grown mixed greens, kalamata olives, grape tomatoes,
chopped hard-boiled eggs, and bleu cheese crumbles.  served with bleu cheese dressing.

18THAI CHICKEN WRAPS
• grilled chicken, rice noodles, carrots, cucumber, avocado, and freshly chopped thai basil served in
crisp butter lettuce cups. served with a side of sweet thai chili vinaigrette.

SANDWICHES
a l l  s a n d w i c h e s  s e r v e d  w i t h  f r e n c h  f r i e s

MARKET PRICEFRESH CATCH SANDWICH*
• fresh catch placed on a brioche bun with lettuce, tomato, and avocado.  served with wasabi aioli.

19KALUA PULLED PORK
• house-cooked pulled pork drizzled with bbq suace and topped with caramelized onion.  served with
asian slaw.

16BRATWURST WITH BEER CHEESE
• beer marinated, grilled bratwurst served with caramelized onions and house-made beer cheese sauce.

15½ TURKEY SANDWICH AND SOUP
• oven roasted, deli sliced turkey on whole wheat bread, served with a side of our house-made pacific
rim soup.

*fries not included.  may be added for an additional charge

BURGERS*
a l l  b u r g e r s  a r e  m a d e  w i t h  1 0 0 %  w a g y u  b e e f  a n d  s e r v e d  w i t h  f r e n c h  f r i e s

21MAUI STYLE
• teriyaki glazed ½ lb. wagyu beef patty topped with grilled maui gold pineapple and caramelized
onions

23ALI`I
• OUR SIGNATURE BURGER-- ½ lb. wagyu beef patty topped with goat cheese, sautéed hamakua
mushrooms, and our house-made kilauea aioli

19HAMBURGER
• ½ lb. wagyu beef patty, letuce, tomato, and a pickle spear

add apple wood bacon | 2    add cheddar cheese | 1    add avocado |  2

* C o n s u m i n g  r a w / u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l fi s h ,  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .  * * A  s e r v i c e  f e e  o f  1 8 %  w i l l  b e  a d d e d  t o

p a r t i e s  o f  8  a n d  m o r e .  * * P l e a s e ,  n o  s e p a r a t e  c h e c k s  f o r  p a r t i e s  o f  8  &  m o r e .



BIGGER BITES

MARKET PRICEHANAPA`A (FRESH CATCH)*
• chef's preparation and sides

25MANGO BABY BACK RIBS
• ½ rack of slow cooked baby back ribs with mango bbq sauce.  served with jasmine rice and
pineapple coleslaw

21TERIYAKI CHICKEN PLATE
• soy & ginger marinated chicken, grilled and placed over furikake dusted jasmine rice. served with a
petite mixed kula greens salad.

19FISH AND CHIPS
• beer battered cod deep fried to a golden brown.  served with french fries & coleslaw.

25ISLAND FISH TACOS*
• two corn tortillas loaded with house-made black bean & tomato salsa, cheese, shredded cabbage, and
seared ahi.  served with wasabi aioli.

KEIKI (CHILDREN'S) MENU
f o r  c h i l d r e n  1 0  a n d  y o u n g e r .   m e a l  i n c l u d e s  a  f o u n t a i n  b e v e r a g e .   t h e r e  i s  a  $ 5

u p - c h a r g e  f o r  a d u l t s  w h o  o r d e r  o ff  t h i s  m e n u .

10HOT DOG
• served with french fries

10GRILLED CHEESE
• served with french fries

10CHICKEN TENDERS
• served with ranch dressing and french fries

8SPAGHETTI WITH BUTTER

10SPAGHETTI & MEATBALLS

10KEIKI BURGER
• served with fries

ADD CHEDDAR CHEESE |  1

10KEIKI FISH AND CHIPS
• served with french fries and tartar sauce

* C o n s u m i n g  r a w / u n d e r  c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l fi s h ,  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .  * * A  s e r v i c e  f e e  o f  1 8 %  w i l l  b e  a d d e d  t o

p a r t i e s  o f  8  a n d  m o r e .  * * P l e a s e ,  n o  s e p a r a t e  c h e c k s  f o r  p a r t i e s  o f  8  &  m o r e .


