
 
GLUTEN FREE MENU 

 
 

APPETIZERS 
 

Grilled Pear Salad   9.95 
Radicchio, Belgium Endive, Spicy Walnuts, 

Blue Cheese & Orange Ginger Sage Vinaigrette 
 

Sweet Home Waimanalo   8.95 
Hawaiian Style Creamy Herb Dressing 

 
California Roll   8.95 

Snow Crab, Avocado, Cucumber, Sesame Seeds 
 

Pea Salad & Crispy Pork   9.95 
Snow, Sugar & English Peas, Mixed Greens, Sesame Vinaigrette 

 
ENTRÉES 

 
Roy’s Roasted Macadamia Nut Crusted Mahi Mahi   28.95* 

Maine Lobster Essence 
 

Hibachi Grilled Salmon   25.95* 
Japanese Citrus Ponzu Sauce 

 
Asian Pesto Grilled Chicken Breast   23.95 

Sugar Snap Peas, Mushrooms, Ginger Chicken Jus 
 

“Hawaii Kai” Style Beef Short Ribs   26.95 
Creamy Mashed Potatoes, Natural Braising Sauce 

 
DESSERT 

 
Roy’s Melting Hot Chocolate Soufflé   9.95 

Raspberry Coulis, Vanilla Bean Ice Cream 
 

Orange Crème Brulee   7.95 
Orange infused cream with caramelized sugar and fresh berries    

 
Also Available as $35.95 Three Course Prix Fixe 

*Consuming raw or undercooked meat, fish or poultry may increase the risk of food borne illness  


