
  

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 ,  M a r c h  4 t h  -  S a t u r d a y ,  M a r c h  9 t h  

$25 per person 
B a l i  H a i  s e r v e s  a  b u f fe 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  Re s t a u r a n t  We 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 

thai caesar salad   romaine, house-made caesar dressing, parmesan, rice crackers    G F  

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

e n t r e e s  

kalua pork bowl   steamed white rice, macaroni salad 

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

pan seared salmon   red miso glaze, thai creamed corn 

grilled market fish   ginger-coconut basmati rice, chili mango puree, toasted coconut, 
macadamia nuts 

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. 


