
Poolside Menu

General excise tax of 4.71% will be added to all transactions.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness.

© DISNEY 

Keiki Menu
For Guests Ages 9 and Under

CREATE YOUR OWN MEAL  15
Choose One (1) Entrée and Two (2) Selections 

All Kids’ Meals Served with Small Low-Fat Milk, 
Small Bottled Water or Small Apple Juice

Look for the    to create a meal that meet Disney Nutrition Guidelines criteria

ENTRÉES
 Peanut Butter & Jelly Sandwich

 Turkey Wrap

 Tuna Salad Sandwich

 All-Beef  Hot Dog

 Macaroni & Cheese

 Angus Chuck Burger

 Crispy Chicken Strips

 Catch of  the Day

SELECTIONS
 Carrot & Celery Sticks

 Garden Salad

 Steamed Broccoli

 French Fries

 Chips

 Pineapple Fruit Cup

 Apple Slices

  Meals that include one (1) entrée and any two (2) selections with the  
Disney Check icon meet Disney Nutrition Guideline criteria when served with 

small bottled water, small low-fat milk, or small apple juice. 
Calculations assume only one (1) of  any selection is chosen. 

Learn more at www.disneycheck.com.

Beer  8

Bud Light – St. Louis, Missouri

Blue Moon Belgian White Ale – Golden, Colorado

Coors Light – Golden, Colorado

Corona Extra – Mexico City, Mexico

New Belgium Fat Tire Ale – Fort Collins, Colorado

Stella Artois – St. Louis, Missouri

PREMIUM BEER  9

Guinness Draught Stout – Dublin, Ireland

Heineken – Amsterdam, Netherlands

Maui Big Swell IPA – Lahaina, Maui

Maui Bikini Blonde – Lahaina, Maui

Maui Coconut Hiwa Porter – Lahaina, Maui

DRAFT BEER  10

Honolulu Beerworks Hop Island IPA – Honolulu, Hawaii

Honolulu Beerworks Kewalo Cream Ale – Honolulu, Hawaii

Honolulu Beerworks Seasonal – Honolulu, Hawaii

Kona Big Wave Golden Ale – Kona, Hawaii

Kona Gold Cliff IPA – Kona, Hawaii

Kona Fire Rock Pale Ale – Kona, Hawaii

Kona Longboard Lager – Kona, Hawaii

Wine  15 each

Sauvignon Blanc

Chardonnay

Pinot Noir

Cabernet Sauvignon

Non-Alcoholic Specialties
Liliko‘i Splash  10
Liliko‘i (Passion Fruit),  

Fresh Lime Juice and Mint 
Topped with Soda Water

Passion Colada  10
Cream of  Coconut and  

Pineapple Juice Blended with 
Liliko‘i (Passion Fruit)

Strawberry-Guava 
Island Cooler  10
Strawberry, Guava and  

House-Made Lemonade 
Topped with Sprite®

Lime in the Coconut  10 
Coconut Water,  

Cream of  Coconut and  
House-Made Sweet-and-Sour 

Pineapple-Ginger Splash  10 
Pineapple Juice and Ginger 

Topped with Ginger Ale



Poolside Dining
SALADS

Add Grilled Chicken Breast  10  |  Add Fresh Local Catch  12
Add Garlic Shrimp  15

Classic Caesar Salad  17
Chopped Romaine, Caesar Dressing, 

Parmigiano-Reggiano, Toasted Croutons

Waipoli Greens  18
Cherry Tomatoes, Green Papaya, Watermelon Radish, Sea Asparagus,

Heirloom Carrots, Red Onion, Li Hing Mui Vinaigrette

Blue Cheese Salad  19
Iceberg and Radicchio, Applewood-Smoked Bacon, Red Onion, 

Tomato, Blue Cheese Dressing, Poi Bread Croutons

Tropical Fruit Plate  24
Sliced Seasonal Fruits, Fresh Berries, Country Cream, Banana Bread

DESSERTS
Häagen-Dazs® Ice Cream Bar  7

Mickey Ice Cream Bar  7

Mickey Ice Cream Sandwich  7

Piña Colada
Don Q Rum, Cream of  Coconut 
and Pineapple Juice  16

True Blue Hawaii
Tito’s Handmade Vodka, Old Lahaina  

White Rum, Bols Blue Curaçao, 
Pineapple Juice and House-Made 

Sweet-and-Sour  16

Cucumber Lychee Fizz
Effen Cucumber Vodka, Lychee and 
Fresh Lemon Juice Topped with 
Ginger Ale  16

Lava Flow
Don Q Rum, Cream of  Coconut, 

Strawberry Purée and  
Pineapple Juice  16

FAVORITES
Served with Choice of  Side 

Maui Chips | French Fries | Pineapple Fruit Cup | Small Caesar Salad
Add Avocado 4 | Add Bacon 3 | Add Cheese 2

Roasted Chicken Salad Sandwich  22
Sumida Watercress, Sun-Dried Tomatoes, 

Basil Pesto, Ciabatta Bread

Today’s Catch Tacos  24
Locally Caught Sustainable Fish, Shredded Cabbage Slaw, 

Guacamole, Pico de Gallo, Chili-Lime Sauce 

Garlic Shrimp Tacos  25
Garlic-Marinated Tiger Prawns, Shredded Cabbage Slaw, 

Guacamole, Pico de Gallo, Chili-Lime Sauce 

Steak & Blue Cheese Ciabatta Sandwich  27
Grilled Skirt Steak, Local Tomato, Pickled Red Onion, 

Creamy Blue Cheese Dressing, Ciabatta Bread

Butcher’s Favorite Burger  23
Midwest Beef, Butter Lettuce, Tomato, Red Onion, Brioche Bun

Plant-Based Burger  22
Butter Lettuce, Tomato, Red Onion, Tarragon Aïoli, Brioche Bun

Crispy Chicken Tenders  18
Ranch Dressing, BBQ Sauce or Ketchup

Liliko‘i-lada 
Don Q Rum Blended with  
Cream of  Coconut, Pineapple Juice 
and Red Passion Fruit Syrup  16

Coconut Mint Mojito
Parrot Bay Coconut Rum,  

House-Made Sweet-and-Sour,
Cream of  Coconut 

and Fresh Mint  16

Mango Mojito
Old Lahaina Silver Rum, Mango, Mint 
and House-Made Sweet-and-Sour 
Topped with Soda Water  16

Li Hing Rita
Sauza Tequila, Triple Sec,

House-Made Sweet-and-Sour,
and Li Hing Powder  16

Tropical Mai Tai
Old Lahaina Silver Rum,  
Orange Curaçao, Orgeat and  
Citrus Juices Topped with a  
Whaler’s Dark Rum Float  16

Tropical Itch 
Don Q Passion Rum, Jim Beam

Bourbon, Orange Curaçao,
Liliko‘i (Passion Fruit) and

Pineapple Juice with a Float
of  Whaler’s Dark Rum  16

Skinny Rita
Patrón Silver Tequila,  
Agave Nectar, Fresh Lime Juice 
and Coconut Water  16

Cocktails

APPETIZERS
Battered Cauliflower Florets  18

Chili-Garlic Aïoli

Maui-Style Onion Rings  18
Jalapeño Buttermilk Dressing

Fried Potstickers  17
Chicken & Cabbage Dumplings, Garlic-Chili Soy Dipping Sauce

Korean-Style Chicken Wings  20
Fried Garlic-Pepper Sauce, Toasted Sesame

Ahi Poke Nachos  26
Bigeye Tuna, Wonton Chips, Avocado, Green Onion, 
Spicy Teriyaki Sauce, Furikake, Kewpie Mayonnaise

12” PIZZAS
Margherita  21

Fresh Tomato Sauce, Buffalo Mozzarella, Basil, EVOO

Island Farmers  22
Fresh Tomato Sauce, Three-Cheese Blend, 

Spinach, Mushroom, Bell Pepper, Red Onion, Garlic

Meat Lovers  24
Fresh Tomato Sauce, Mozzarella, Provolone, Parmesan,

Italian Sausage, Pepperoni, Bacon 

Ask your server about our 
pineapple option for all cocktails  12




