
GLOBAL CAFÉ 
SAMOAN/PACIFIC RIM FUSION 

 
 

 
Starters  

 
 

Blackened Sami Scallops 
Sea Scallops Blackened with a Special Blend of Herbs and Spices. 

Served with a Polynesian Salsa 
$1 

 
Moa Wontons 

Chicken and Vegetables Hand Wrapped and Fried Golden. 
Served with a Spicy Cherry Sauce. 

$1 
 

Puna Rolls 
Cool Spring Rolls featuring a Medley of Carrots, Bean Sprouts, Cucumber  

Scallions, Cilantro, Mint and Sesame Seeds. Wrapped in Rice Paper Wrappers, 
and Served with a Crushed Peanut and Lime Vinaigrette. 

$1 
 
 
 

Soups/Salads   
 

Cool Pe’epe’e Soup 
A Creamy Tropical Blend of Coconut, Banana and Strawberries. 

Served Chilled  
$1 

 
Mixed Greens 

Tossed Salad of Colorful and Flavorful Mixed Greens. 
$1 

 
Miso Soup 

A Traditional Japanese Dashi Soup. 
Served Hot 

$1 
 
 
 

Intermezzo    
Mai Tai Sorbet 

Refresh Your Palate with a Tart Blend of 
Pineapple, Passion Fruit and Guava Nectar. 
This Frozen Treat is Included with Lunch  

 
 
 
 
 



 
Main   

 
Ahi Tuna 

  Served with a Roasted Red 
Pepper Polenta, and Lemon & Ginger Julienned Squash. 

$5 
 

Island Smoked Fasi Pua’a 
Slow Smoked Pork Loin with a Spicy Pepper Rub, 

and a Creamy Papaya Sauce.  Served with Spicy Waimea Fried Rice, 
and Poached Asparagus 

$5 
 

Grilled Swordfish  
 Flaky Grilled Swordfish with a Rosemary White Wine Sauce.  

Baked Sweet Potato with Sesame Dressing and Sautéed Snow Peas with  
Julienned Red Cabbage.   

$5 
 

Moa Lettuce Wraps 
Marinated Chicken Sautéed with Mushrooms and Water Chestnuts. 

Wrapped in Crisp Iceberg Lettuce.  Served on a Bed of Fluffy  
Coconut White Rice with an Orange Peanut Sauce 

$5 
 

Marinated Lau’mata Stack 
Portabella Mushrooms, Eggplant, Tomato, Squash, 

Red Onion, Tofu and Cheese Marinated, Stacked and  
Roasted.  Served on a Bed of Linguini with Basil Pesto Sauce. 

$5 
 

Dessert   
 

Mago Sisi-cake 
Creamy Mango Cheese Cake on a Graham Cracker Coconut Crust. 

Drizzled with a Raspberry and Blueberry Coulis  
$2 
 

Fresh Fua Platter 
Variety of Fresh Tropical Fruits Served with a Fresh Fruit Coulis and Lime-Tequila Whipped Cream 

$2 
 

Tropical Trio 
 

$2 
 

 Beverages   
 

Pacific Rim Passion 
Tropical Blend of Orange Juice, Passion Fruit Juice and Lime Juice 

Topped with Grenadine (non-alcoholic!) 
$1 

 
Ice Tea, Variety of Hot Tea, Millstone Coffee (Regular and Decaffeinated) 

Water available upon request 
 

Menu is subject to change, due to product availability 


