
 

 

 

SIMPLE 
 

½ Local Papaya - $5.00 
 

Fresh Fruit Bowl -$6.50 
 

Steel Cut Oatmeal - $8.00 
brown sugar and raisins 

 

Acai Bowl - $13.00 
acai sorbet, banana,  

seasonal berries, honey,  
granola, coco nibs 

 

Lox and Bagel  $17.00 
smoked salmon, dill cream cheese, 
hard boiled egg, red onion, capers 

 

 SIDES 
 

One Egg Any Style - $3.50 
 

Hash Browns - $3.50 
 

White or Brown Rice - $1.50 
 

Breakfast Meats - $5.00 
choice of bacon, spam, 

portuguese sausage, 
or link sausage 

 

Toast - $3.50 
whole wheat, sour dough, 
multi-grain, English muffin 

 

Bagel - $4.50 
 
 

 
 
 

Before placing your order, 
please inform your server if a per-

son in your party has a food allergy. 
Consuming raw or undercooked 
potentially hazardous foods may 
increase risk of food borne illness. 

ENTREES 

Entrée item includes regular coffee or decaf, hot tea or iced tea  
 

Buttermilk Pancakes - $12.50 
whipped butter, maple syrup  

  

Short Stack - $10.00 
whipped butter, maple syrup  

  

Uncle Sol’s Fried Rice - $14.50 
lup cheong and char sui fried rice topped with two eggs  

  

Breakfast Burrito $11.00 
portuguese sausage, hashbrowns, eggs, peppers, onions, cheddar 

  

Corned Beef Hash - $16.50 
two eggs any style, choice of hashbrowns, or white or brown rice 

 

Oahu Classic - $15.00 
two eggs any style, hashbrowns, white or brown rice, 

choice of bacon, spam, portuguese sausage, or link sausage 
 

Three Egg Omelet - $15.00 
choice of three 

bacon, ham, portuguese sausage, spam, onions, 
bell peppers, mushrooms, cheddar cheese, tomatoes, 

choice of hash browns, white or brown rice 

 

Belgian Waffle -$12.00 
topped with fresh blueberry or strawberry sauce –  $2.00 

  

Eggs Benedict $-16.00 
poached eggs, canadian bacon, english muffin,  

smothered in hollandaise sauce.  choice of starch 
  

Shakshuka -$12.00 
two eggs poached in a spiced tomato sauce,  

with eggplant, mushrooms, feta, and toasted baquette 
  

Japanese Breakfast -$18.00 
shioyaki salmon, rice, tamagoyaki,  salad, miso soup 

  

Korean Style Steak and Eggs -$18.00 
grilled kalbi over garlic rice with kimchee and two eggs 

 

 

BREAKFAST MENU 
Saturdays and Sundays 8:30am - 12:00pm 



 

JUICE 
 

Orange Juice - $4.25 
 

Grapefruit Juice - $4.25 
 

Apple Juice - $4.25 
 

Pineapple Juice - $4.25 
 

Guava Nectar - $4.25 
 

Tomato Juice - $4.25 
 
 

MILK 
 

Whole Milk - $4.00 
 

Hot Chocolate - $4.75 
Not included with keiki meal 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COFFEE AND MORE 
 

 

Cup 10% Kona Regular Coffee - $4.00 
 

Cup 10% Kona Decaffeinated Coffee - $4.00 
 

Lavazza Espresso - $4.00 
 

Lavazza Double Espresso - $8.00 
 

Lavazza Cappuccino - $5.00 
 

Lavazza Macchiato- $5.00 
 

Lavazza Latte - $5.00 
 

Lavazza Americano - $5.00 
 

TEA 
 

Hawaiian Natural Tea - $4.25 
island breakfast - organic black tea 
Maui earl grey - organic black tea 

green tea– organic green tea 
passionfruit orange - organic green & black tea 

lemon chamomile - organic herbal tea 
 

Iced Tea- $4.00 
 

Signature OCC Iced Tea- $5.00 
 

BUBBLES 
 

Mimosa - $8.00 
Mionetto, Brut, D.O.C., Prosecco, Orange Juice 

 

Kir Royale - $12.00 
Lucien Albrecht, Cremant, Brut Rose, 
Chambord Black Raspberry Liqueur 

 

BREAKFAST MENU  
Saturdays and Sundays 8:30am - 12:00pm 


