
Breakfast 
Big Island Nui Breakfast  • 42 

start with your choice of daily fresh breakfast pastry 
choice of granola parfait or fruit cup 

choice of coffee, juice or hot tea 

Choose Your Main Course: 

Create Your Own 3-Egg Omelet* 
select three ingredients 

cheddar, swiss, ham, sausage, portuguese sausage, 
bacon, mushrooms, onions, tomatoes, spinach 
with choice of breakfast potatoes or tater tots 

or 

Two Eggs Any Style* 

and choose bacon, link sausage, portuguese sausage or ham 
with choice of breakfast potatoes or tater tots 

warm breakfast sandwiches 

Smoked Bacon & Gouda Breakfast Sandwich* 18 
brioche bread, cage-free scrambled egg, gouda cheese 

Ham & Cheese Croissant 18 
croissant, ham, béchamel, swiss cheese 

add tater tots or breakfast potatoes +3 

fresh from the kitchen pantry 

Coconut Chia Steel Cut Oatmeal 16 

big island bees golden honey drizzle, cinnamon, cacao nib 

Continental 22 

breakfast pastry and choice of: granola parfait or fruit cup 
served with choice of: coffee, juice or hot tea 

Pastry 8 
choice of one: daily fresh breakfast pastry selection 

Seasonal Sliced Fruit Plate 19 
melons, berries, tropical fruit 

Homemade Granola Parfait 18 
local honey granola with blueberries, yogurt 

Acai Bowl 19 
tropical granola, sliced banana, mix berry, honey 

Sunrise Papaya with Lilikoi Yogurt 14 
house granola, berry, honey drizzle 

Half Grapefruit Brûlée 9 
raw sugar, mint 

Coconut & Flax Seed Muesli 18 
oatmeal, quinoa, yogurt, raisins, banana, pineapple, 
papaya, berries, hibiscus honey 

Assorted Cereals 6 

morning classics & specialties 

Fresh 3-Egg Omelet* 27 
with choice of breakfast potatoes, tater tots or fruit 
three choices of ingredients: 

combination 1 - ham, cheddar, broccoli 
combination 2 - bacon, mushroom, onion, swiss 
combination 3 - tomatoes, spinach, basil 

additional ingredients available for $3 each 

Waikoloa Breakfast* 26 

with choice of breakfast potatoes, tater tots or fruit 
two eggs any style with choice of breakfast meat: 
bacon, link sausage, portuguese sausage or ham 

Nutella & Macadamia Nut Pancakes 26 
macadamia sauce, chocolate drizzle, hazelnut, 
fresh strawberries 

Avocado Toast* 23 
two fried eggs, tomato jam, arugula, lemon, basil 

Seasoned Smoked Salmon & Bagel* 24 

salmon with pastrami seasoning, everything bagel, 
herbed cream cheese, capers, red onion, dill 

Nui Italian Benedict 29 

focaccia muffin, tomato jam, smoked back bacon, 
arugula, golden balsamic hollandaise 

Loco Moco* 29 

8oz all beef patty, rice, demi cream sauce, 
sautéed mushrooms, crispy onions, sunny side eggs 

fruit 8 

toast 5 

bagel 9 

breakfast potatoes 9 

white rice 5 

breakfast sides 

bacon 12 

link sausage 9 

portuguese sausage 9 

sliced ham 9 

coffee, juice & eye openers 

M yMake your own Mimosa 14 
sparkling wine with 
choice of: guava, orange, pineapple, passion orange guava 

Bloody Mary 14 

Juice 8 
apple, cranberry, guava, orange, 
passion orange, passion orange guava 

Milk 8 

Hot Tea Selection 6 

Cup of Fresh Brewed Coffee 6 

Specialty Coffee & More 
Single Espresso 6 
Double Espresso 8 
Cappuccino 8 

Dietary restrictions? We are happy to help. Please let your server know. 

cold pressed juices 
orange plush   ⦁  12 
carrot, orange, ginger, turmeric 
green machine ⦁  12 
kale, spinach, parsley, apple, celery, cucumber, mint, moringa 

Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more, which is fully distributed to your service staff. 
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.
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