GRILL & DOUGH

Seafood Pizza 17.50

Tomato Base Topped with Shrimp, Calamari,
Mozzarella,and Arugula on a Thin Crust
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Pizza Quattro Formaggi 17.00

Mozzarella, Gruyere, Blue Cheese, and
Parmesan on a Thin Crust with Honey
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Classic American Burger 18.00
House-made Beef and Pork Patty,
Smoked Gouda Cheese, Lettuce, Tomato,
and Grilled Onion on a House Bun
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Banh Mi Brat 1200

Grilled Bratwurst Sausage with

Pickled Vegetables, Cilantro, and

Sriracha Mayo in a Baguette
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Lemongrass Chicken Paratha Wrap (2pcs) 17.50
Flaky Paratha Bread with Herb Chicken Breast,
Shredded Lettuce, Cucumber, and Carrot.
Served with French Fries
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Seafood Spaghetti18.00

Spaghetti with Shrimp, Squid, Sea Scallops
and Clams in Your Choice of Tomato or Cream
Sauce. Served with Garlic Bread
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Grilled Tree Bar Platter

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Fish & CHips

Thai Chicken Curry in Black Coconut 18.50
Tender Chicken Thigh, Vegetables, and Thai Curry
Simmered in Coconut Milk Served with Rice
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Fish & Chips 16.50

Beer-Battered White Fish and Tartar Sauce.

Served with French fries
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Sunset Chicken Crunch 18.00

Fried Bone-In Wings served with a side of
English Mustard Sauce and French Fries
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CHEF'S SAMPLER

Grilled Tree Bar Platter 27.00

Grilled Bratwurst Sausage, Shrimp, Fried
Chicken, Sea Scallop, Oyster, Corn on the Cob,
and Vegetables. Served with Leafy Greens
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Beach Bites Platter 24.50

Breaded Torpedo Shrimp, Fried Mozzarella
Sticks, Shrimp Spring Rolls, Onion Rings,

Grilled Corn on the Cob, Leafy Greens,

and French Fries
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Price is subject to a 10% service charge. PHR Club, Wellness Center Member and Military discounts are applicable. Discounts may not be combined
with other promotions or discounts. Price may be subject to change without prior notice. Restrictions may apply.
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SPECIALTIES & BOWLS

Caprese Bruschetta 11.00 Premium Hawaiian Loco Moco 18.00

Pearl Mozzarella, Cherry Tomatoes, House-made Beef and Pork Patty.

Basil Pesto, Aged Balsamic, and Gouda Cheese, and Sunny-Side Up Egg,
Cream Cheese on Toasted Bread Served over Garlic Rice with Demi-Glace Sauce
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Classic Caesar Salad 1250 Hibachi Salmon 18.00

Romaine Lettuce, Garlic Croutons, Parmesan Pan-Seared Salmon Fillet Steamed Rice
Cheese, Bacon, and House-made Caesar Seasonal Vegetables, and Cherry Tomatoes.
Dressing. Add: Chicken 3.00 / Shrimp 3.00 Served with Teriyaki Glaze
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Cobb Salad for Two 18.00

Choice of Chicken Breast or Shrimp,
Blue Cheese, Boiled Egg, and Shallot Vinaigrette LI G H T B I T ES
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Vegetarian Antipasto Plate 14.50

A Fresh Platter with Togarashi Edamame,
Mini Peppers, and Assorted Veggies
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Seasonal Fresh Fruit 14.50

Half Cantaloupe Basket, Cantaloupe Balls,
and Your Choice of Ice Cream

(Strawberry, Vanilla, or Chocolate)
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Ahi Poke 17.00 , Scoop & Surf Trio 7.50
Tuna with Mango, Cucumber, Tobiko, and Two Scoops Each of Strawberry, Vanilla,

Green Onions in a Spicy House-made Poke Sauce s ClhocelE lee Creaim

Vegetarian Antipasto Plate Seasonal Fresh Fruit
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Hawaiian Rainbow Poke Bowl 17.00 F O R KI D S

Mixed Salmon and Tuna, Vegetables, and
: ; L | Cheese Pork Cutlet 8.00
Steamed Rice with House-made Poke Sauce Breaded Pork Cutlet Stuffed with Cheese.
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Bulgogi Shrimp with Rice 16.00

Korean-style Marinated Shrimp Stir-Fried Breaded Chicken Nuggets & Fries 8.00
with Vegetables and Bulgogi Sauce. FETTFUNERTH
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Spicy Pork Belly Rice Bowl 14.50 AL X =HA & 2t =2
Stir-Fried Thinly Sliced Pork with Vegetables and

Spicy Korean Sauce. Served over Steamed Rice geafor?d S[:glfaghetti & C(-Z-:arlic BrSead 750
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CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. V2025-0806
Price is subject to a 10% service charge. PHR Club, Wellness Center Member and Military discounts are applicable. Discounts may not be combined
with other promotions or discounts. Price may be subject to change without prior notice. Restrictions may apply.



