
🍂 Dish can be made Vegan V-Vegetarian, GF-Gluten Free
*Consuming raw, or undercooked meat, poultry, shellfish or eggs may increase risk of foodbourne illness, especially if you have certain medical conditions.            

Featuring sustainable local seafood, complemented with produce grown in our own herb garden and other Hawaii Island farms.

FRUITS & GRAINS
Hawaiian Fruit Plate (V) 		  25
Banana Bread | Local Honey

Hawaiian Sunrise Papaya		  19
House-Made Granola | Blueberries
Greek Yogurt | Pumpkin Seeds | Local Honey

Big Island Açai Bowl (V) 		  28
Banana | Blueberry | Coconut | House-Made 
Granola | Bee Pollen | Goji Berries | Local Honey

BREAKFAST FAVORITES
*Smoked Salmon & Bagel		  31
Dill Cream Cheese | Capers | Wow Tomatoes
Cucumber | Maui Onions | Fresh Arugula

*Loco Moco 			  32
Braised Short Rib & Big Island Beef Patty or 
Grilled Local Catch | Ali’i Mushroom Fried Rice
Demi Glace | Sunnyside Up Egg

Avocado & Ulu Hummus Toast 	 29
Rustic Sourdough | Cherry Tomato
Pickled Onion | Crispy Quinoa | Za’atar Spice

Vegan Breakfast Burrito (V)		 28
Black Beans | Impossible Chorizo | Corn | Cilantro
Grilled Pineapple | Vegan Cheddar Cheese
Tomato Salsa

Egg White Frittata (GF)			   32
Roasted Kekela Vegetables | Local Goat Cheese 
Basil | Piquillo Pepper Coulis

EGGS 
Garnished With Roasted Potatoes and Seasonal 
Vegetables

*Mauna Kea 				   29
Two Eggs Any Style
Choice of Breakfast Meat | Choice of Toast

*Eggs Benedict 			   32
Thick-Cut Canadian Bacon | Hollandaise | Spinach

————— HAWAIIAN INDULGENCE —————

GRIDDLE
(GF) Gluten Free Options Available

Buttermilk Pancakes	                  27
Pure Maple Syrup | Powdered Sugar
Whipped Butter

Pancake Toppings 	               Ea 3
Banana | Mac Nuts | Chocolate Chips
Coconut Flakes | Oreo

Lemon Ricotta Pancakes (GF) 		  27
Fresh Berries | Lemon Curd

Belgian Waffle (V) 		  29
Waimea Strawberry | Vanilla Whipped Cream

FROM THE PASTRY SHOP
Chef’s Selection of Pastries		 Ea 10

Baker’s Special Basket - 5 Pcs		  38
Fruit Danish | Almond Croissant | Chocolate 
Croissant | Butter Croissant | Banana Bread
Vegan Blueberry Muffin | Vegan Cinnamon 
Tofu Muffin | Vegan Bran Muffin

Gluten Free Selections (GF)		  10
Coconut Scone | Cinnamon Raisin Roll
Corn Muffin with Seasonal Berries

Malasada Basket
Classic 		  	     5  For 16 

Macadamia Nut Cinnamon Roll  	 18
Local Honey | Cream Cheese Icing

Bread Selection			     9
White | Wheat | Multigrain Sourdough | Rye
English Muffin | or Gluten Free

Bagel Selection				    9
Plain | Onion | Wheat | Blueberry | Everything

ALOHA KAKAHIAKA
BREAKFAST BUFFET

Daily Selection Of Cereal, Breakfast Meats, Fresh Island Fruits, Housemade Breakfast
Pastries, Made To Order Omelets, Hot And Cold Daily Specials, Juice And Coffee

Adult $52 | Keiki $20

EAT.LOCAL 
The chefs at Four Seasons 

Resort Hualalai are committed 
to a Farm-to-Table philosophy. 
We have nurtured relationships 
with our region’s finest farmers 

and foragers.



COFFEE, TEA AND MORE
Freshly Brewed Kona Coffee  		  18
Regular Or Decaffeinated

Espresso Coffee Drinks 					   
			   Single | Double
Mac Nut Latte				      12 / 14
Cappuccino 				          9 / 10
Mocha 					           9 / 10
Latte 					           9 / 10
Macchiato 				          8 / 9
Americano 				          8 / 9
Espresso 				          7 / 8

Selection Of Black, Green or Herbal Teas	 9
Royal Breakfast | Imperial Earl Gray
Iron Goddess | Soothe

Milk				    7
Whole | Skim | 2% | Almond | Soy Milk

Ghirardelli Hot Chocolate 	          8

ISLAND SMOOTHIES
Forever ‘Ulu					     15
Coconut | Orange Juice | Mango 
Vanilla Yogurt | Splash Ube

Health Nut   						     15
Soy Milk | Banana | Mango
Blueberry | Peanut Butter
Protein Powder | Flax Seed 

Hualālai Sunrise   					     15
Non-Fat Vanilla Yogurt | Orange
Juice | Banana | Strawberry | Flax
Seed | Honey

————— BEVERAGES —————

JUICE AND MORE
Apple | Cranberry | Tomato | V8 Juice 		  8

Fresh Orange | Grapefruit			   12
Pineapple Or Carrot Juice		

Fruit or Vegetable Juice of the Day		  14

Mineral Water      		  Small 7 | Large 12
Sparkling or Still

Iced Tea			                       		  9
Lemongrass Ginger Green Tea or
Mango-Peach Black Iced Tea

Kombucha		                    			   12
Ginger Turmeric Tonic | Root Booch
Ramble on Rose | Hibiscus Bliss

MATCHA
Matcha Latte   				    9
 
Lavender Matcha Latte				    9
 
Matcha Morning            	                		  15
Almond Milk | Coconut Cream 
Banana | Spinach | Cacao Nib 
Matcha Green Tea Smoothie
 
Matcha Mermaid	                		  15
Local Mac Nut Syrup | Matcha Cinnamon 
Oat Milk - Shaken with Mac Nut Rim

MORNING COCKTAILS
Ulu Mimosa		                    		  21
Orange | Liliko’i | Peach | Mango
Hibiscus Flower | Passion Orange Guava 

Magma Mary 		                     		  23 
Spicy Ninja Mauna Kea Magma Hot Sauce
Black Garlic | Chili Salt Rim

Big Island Bloody Mary         		  21 
Black Hawaiian Sea Salt | Puna Goat Cheese
Stuffed Olives

100% KONA COFFEE FRENCH PRESS 
Rich with volcanic complexity, Kona Coffee is recognized to be amongst

the best in the world. Enjoy notes of cacao, toffee & caramel.

Featuring Local Kona Coffee Farmers: Watson Kabei, and Makapueo Farms



   

(V) VEGETARIAN (GF) GLUTEN FREE 
*CONSUMING RAW, OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS, MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS,  

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

EAT. LOCAL
M  

          
       

      
      

ASSORTED PASTRIES | GF OPTION AVAILABLE UPON REQUEST 
ASSORTMENT OF SLICED CANTALOUPE | HONEYDEW | PINEAPPLE | LOCAL FRUIT 

BERRIES | STRAWBERRIES | BLACKBERRIES | BLUEBERRIES 
 

*SMOKED SALMON | SHAVED ONIONS| CAPERS | TOMATO | LEMON 
CREAM CHEESE | DILL CREAM CHEESE 

YOGURT PARFAITS | ROTATION OF MUESLI |COCONUT TAPIOCA 
 

JUICE OF THE DAY | VEGGIE JUICE OF THE DAY 
 

FRIED RICE | WHITE RICE | BREAKFAST POTATOES 
*SCRAMBLED EGGS | EGG OF THE DAY 

PROTEIN OF THE DAY 
BACON | TURKEY BACON 

CHICKEN MANGO SAUSAGE | DAILY ROTATION OF PORTUGUESE AND PORK LINK SAUSAGE 
 

HOT MALASADAS 
GRIDDLE OF THE DAY 

 

*OMELET | CHOICE OF EGG WHITE OR REGULAR | MUSHROOM | SPINACH | RED BELL PEPPERS 

| ONIONS | GREEN ONION | BACON | HAM | JALAPEÑO | CHOICE OF CHEDDAR OR MONTEREY 

JACK CHEESE 
*EGGS BENEDICT | CANADIAN BACON | SPINACH | POACHED EGG | HOLLANDAISE 

 

MISO SOUP | PICKLED VEGETABLES 
OATMEAL 
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INCLUDES COFFEE OR TEA 



 Aloha Kakahiaka 
                           

Keiki Main Events 
$12.00 

Egg, Toast, and Choice of Breakfast Meat 
Choice of Boiled, Scrambled, or Fried 

 
Egg or Egg White Cheese Omelet 

Scrambled Egg and Cheese Burrito 

Cinnamon French Toast 

Pancakes or Waffles 
Choice of Bananas, Strawberries, Chocolate Chips 

 
 

Keiki Cereals 
$9.00 

Selection of Cold Cereals, Milk  
Oatmeal 

 

Keiki Sides 
$5.00 

Selection of Toasted Breads, Pastries, or Muffins 
Bowl of Strawberries or Sliced Mixed Fruit 

Ham, Bacon, or Sausage 
Yogurt 

 
 

Keiki Refreshments 
$4.00 

Hot Chocolate 
Juice 
Milk 
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