
  

R e s t a u r a n t  W e e k  L u n c h  
M o n d a y - S a t u r d a y   

B a l i  H a i  s e r v e s  a  b u f f e t  s t y l e  S u n d a y  B r u n c h  t h a t  i s  n o t  i n c l u d e d  i n  R e s t a u r a n t  W e e k .  

P l e a s e  s e l e c t  o n e  i t e m  f r o m  e a c h  c a t e g o r y  

p u p u s  

coconut shrimp   ginger lime dipping sauce 

beef skewer   pickled banh mi salad 

hawaiian tuna poke   avocado, seaweed salad, masago, wonton 

local green salad   goat cheese, macadamia nuts, seasonal berries, li hing mui vinaigrette    
G F  

e n t r e e s  

$20 per person 

cashew chicken salad   fried noodles, cashews, mandarin orange, orange-sesame 
dressing 

 seoul cheesesteak   prime rib, onions, kimchee, miso cheese sauce, amoroso roll 

korean chicken sandwich   battered chicken thigh, sweet and tangy sauce, kimchee slaw 

grilled zucchini sandwich  gochujang marinated zucchini, lettuce, onion, tomato, mayon-
naise, amoroso roll 

$30 per person 

crab louie   lump crab, mixed greens, asparagus, tomato, egg, creamy island dressing    

GF  

lobster taco   crispy fried lobster, pineapple salsa, feta, basil, jalapeno ranch  

chili pineapple glazed salmon   lemon basil risotto, strawberry relish  

G l u t e n  Fr e e  M e n u  C h o i c e s   =  G F  

A 5% surcharge is added to each guest check, due to increase in costs.  Mahalo!

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of 
food borne illness, especially if you have certain medical conditions. 


