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Salads

Stop in at |2th Ave Grill to see our
delicious daily specials!

House Salad

Our own mix of Local, Organic Greens w/shaved Fennel and Honey-Shallot Vinaigrette

Caesar Salad

The traditional Caesar Salad wiBig Island baby Romaine Lettuce, Parmesan Cheese &
Homemade Croutons

Pickled Beet and Asian Pear Salad
Fried Capers, Goat Cheese Fritters, Local Greens & creamy Lemon Vinaigrette

Baby Spinach w/Prosciutto wrapped Shrimp
Local Tomatoes, MacNuts, Maui Onions & Chili-Mango Vinaigrette

Small Plates

Baked Macaroni & Cheese

Creamy Pasta made w/ house smoked Parmesan Cheese topped with toasted bread crumbs.
Add Sauteed Ali'i Mushrooms or Black Forest Ham

Soup of the Day
Homemade Hearty Soup made Fresh Daily

Smoked Ahi Bruschetta

Housemade Foccacia Grilled topped with our famous Smoked Ahi Spread, Gruyere Cheese and
local, organic tomatoes

Gnocchi w/Big Island Abalone

Homemade Gnocchi wl/ Big Island Abalone, Hamakua Pepeiao Mushrooms & Snow Peas
w/Brown Butter sauce

Calamari Fritti

w/ Moroccan Tomato Marmalade & Preserved Lemon

Large Plates

Grilled Pork Chop
Marinated |20z Pork Chop served with crispy Potato Pancake, & Apple Chutney

Kona Brewery Porter Beer Braised Shortribs

Kona Porter Beer braised w/ Cheddar Mashed Potatoes & braised Carrots, Pearl Onions &
Celery

Fish of the Day
Fresh Fish prepared according to Chef's desires




Smoked Chicken w/ Penne

House Smoked, Free-Range chicken w/Goat Cheese, Arugula, Sundried Tomatoes, Walnuts in
Penne Pasta w/ a light cream sauce

Grilled Grass fed, Big Island Ribeye

BBQ spice rubbed, Hamakua Woodear Mushroom Demi, Warm Potato Salad, creamed
Spinach & crispy Onion Rings

Crispy Skin Kona Kampachi
Hau'ula Tomato-Fennel Ragout, Extra Virgin Olive Oil and Mashed Potatoes

Slow Roasted Organic Chicken Breast

Organic Chicken Breast simmered in spicy White Wine-Tomato Broth with leek Fritters &
Grilled Vegetable

Desserts

Seasonal Fruit Crisp

Bread Pudding

Chocolate Chip w/ Cinnamon Creme Anglaise

Lavendar Creme Brulee

Big Island Lavendar infused Creme Brulee

Chocolate Crepes

Fresh Crepes filled with Chocolate Ganache topped with Vanilla Gelato & Caramel Sauce and
toasted Hazelnuts

Meyer Lemon Tart

Local Meyer Lemon tart with Port Molasses and Sweet Creme Fraiche
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