
Seafood Spaghetti

Seafood Pizza

Fish & Chips

GRILL & DOUGH
Seafood Pizza 17.50
Tomato Base Topped with Shrimp, Calamari, 
Mozzarella, and Arugula on a Thin Crust
シーフードピザ–トマトベースにエビ、イカ、モッツァレラをのせた
薄焼きクラスト、ルッコラ添え
해산물 피자–토마토 베이스, 새우, 오징어, 모차렐라, 루꼴라

Pepperoni Pizza 16.00
Tomato Base Topped with Mozzarella 
and Pepperoni on a Thin Crust
ペパロニピザ
トマトベースにモッツアレラチーズとペパロニをトッピングした薄焼きピザ
페퍼로니 피자–토마토 소스를 베이스로, 모짜렐라 치즈와 페퍼로니를 
얹어 구운 얇은 크러스트 피자

Pizza Quattro Formaggi 17.00
Mozzarella, Gruyere, Blue Cheese, and 
Parmesan on a Thin Crust with Honey
ピザクアトロフォルマッジ–モッツァレラ、グリュイエール、ブルーチーズ
パルメザンをのせた薄焼きクラスト、ハチミツ添え
콰트로 포르마지 피자–모차렐라, 그뤼예르, 블루치즈, 파르메산, 꿀

Classic American Burger 18.00
Certified Angus Beef® Patty, American Cheese, 
Lettuce, Tomato, Grilled Onion, Mushroom, 
Bacon, and Egg on a House Bun 
クラシックアメリカンバーガー 
認定アンガスビーフパティ、アメリカンチーズ
レタス、トマト、グリルドオニオン、マッシュルーム
ベーコン、卵、自家製バンズ
클래식 아메리칸 버거 – 시그니처 앵거스 비프 패티에 아메리칸 치즈, 
양상추, 토마토, 구운 양파, 버섯, 베이컨, 계란을 더한 하우스 번 버거

Bronx Grilled Cheese 15.00
Seared Tomato, American Cheese, 
and Texas Toast. Served with French Fries
ブロンクス・グリルドチーズ
アメリカンチーズ、トマトソテー、テキサストースト、フライドポテト
브롱크스 그릴드 치즈
구운 토마토, 텍사스 토스트, 아메리칸 치즈와 감자 튀김

Banh Mi Brat 12.00
Grilled Bratwurst Sausage with 
Pickled Vegetables, Cilantro, and 
Sriracha Mayo in a Baguette
バインミーホットドッグ–グリルブラートヴルストソーセージ
ピクルス、パクチー、シラチャマヨを挟んだバゲット（ベトナム風パン）
반미 핫도그–소시지,  피클, 고수, 시라차 마요 (반미 바게트)

Lemongrass Chicken Paratha Wrap (2pcs) 17.50
Flaky Paratha Bread with Herb Chicken Breast, 
Shredded Lettuce, Cucumber, and Carrot. 
Served with French Fries  
レモングラスチキンパラタラップ–ハーブチキンブレスト、千切りレタス
きゅうり、にんじんを挟んだパラタパン、フライドポテト添え（インド風パン）
레몬그라스 치킨 파라타 랩(2개)–파라타 빵, 치킨, 양상추, 오이, 
당근, 프렌치 프라이 (인도 빵)

Seafood Spaghetti 18.00
Spaghetti with Shrimp, Squid, Sea Scallops 
and Clams in Your Choice of Tomato or Cream 
Sauce. Served with Garlic Bread
シーフードスパゲッティ‒エビ、イカ、ホタテ貝入りスパゲッティ、トマトソース 
またはクリームソースからお選び下さい、ガーリックブレッド添え 
해산물 스파게티 (새우·관자·오징어·조개)
–토마토 소스 또는 크림 소스 선택, 마늘빵 제공

Fish & Chips 16.50
Beer-Battered White Fish and Tartar Sauce. 
Served with French fries 
フィッシュ＆チップス–白身魚のビール衣揚げとタルタルソース、
フライドポテト添え
피쉬 앤 칩스–흰살 생선 튀김, 감자 튀김, 타르타르 소스

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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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Chicken Tenders 17.00
Six Chicken Strips Served with a side of
Honey Mustard Sauce and French Fries
チキンテンダー
チキンストリップ６本、フライドポテト＆ハニーマスタードソース添え
치킨 텐더 – 치킨 스트립 6조각, 허니 머스터드 소스와 감자 튀김

Sunset Chicken Crunch 18.00
Fried Bone-In Wings served with a side of
English Mustard Sauce and French Fries
サンセットチキンクランチ–骨付きフライドチキンウィング
イングリッシュマスタードソース添え、フライドポテト付き
선셋 치킨 크런치–후라이드 치킨, 감자 튀김

FOR KIDS
Cheese Pork Cutlet 8.00
Breaded Pork Cutlet Stuffed with Cheese.
Served with Fries 
チーズポークカツ–チーズ入りとんかつ、フライドポテト添え 
치즈 돈까스–치즈 넣은 돈까스, 감자 튀김

Breaded Chicken Nuggets & Fries 8.00
チキンナゲット＆ポテト
치킨 너겟 & 감자 튀김

Mini Beef Cheeseburger & Fries 8.00
ミニチーズバーガー＆ポテト
미니 치즈버거 & 감자 튀김

Seafood Spaghetti & Garlic Bread 7.50
Spaghetti (Tomato or Cream Sauce) 
Served with Garlic Bread
シーフードスパゲッティ–トマト・クリームソース、ガーリックブレッド
해산물 스파게티–토마토 소스 또는 크림 소스 선택, 마늘빵



SPECIALTIES & BOWLS
Caprese Bruschetta 11.00
Pearl Mozzarella, Cherry Tomatoes, 
Basil Pesto, Aged Balsamic, and
Cream Cheese on Toasted Bread
カプレーゼブルスケッタ–パールモッツアレラ、チェリートマト、バジルペースト
バルサミコ、クリームチーズのトースト
카프레제 브루스케타–신선한 모차렐라 치즈, 방울 토마토, 
바질 페스토, 숙성 발사믹 식초, 크림치즈를 올린 구운 빵

Classic Caesar Salad 12.50
Romaine Lettuce, Garlic Croutons, Parmesan 
Cheese, Bacon, and House-made Caesar 
Dressing. Add: Chicken 3.00 / Shrimp 3.00
クラシックシーザーサラダ–ロメインレタス、ガーリッククルトン、ベーコン
パルメザンチーズ、自家製シーザードレッシング • 追加トッピング：チキン＄3/エビ＄3
클래식 시저 샐러드–로메인 상추, 마늘 크루통, 파르메산 치즈, 
베이컨, 하우스메이드 시저 드레싱 • 토핑 추가: 치킨 $3 / 새우 $3

Cobb Salad for Two 18.00
Choice of Chicken Breast or Shrimp,   
Blue Cheese, Boiled Egg, and Shallot Vinaigrette
コブサラダ（２人前）–鶏の胸肉またはエビをお選びいただけます。
ブルーチーズ、ゆで卵、エシャロットヴィネグレット 
콥 샐러드 (2인용)–치킨 또는 새우 선택, 블루치즈, 
삶은 계란, 샬롯 비네그레트

Ahi Poke 17.00
Tuna with Mango, Cucumber, Tobiko, and 
Green Onions in a Spicy House-made Poke Sauce
アヒポキ–マンゴー、キュウリ、とびこ、ネギを添えた
マグロの自家製スパイシーポキソース和え
아히 포케–참치, 망고, 오이, 날치알, 매운 간장 소스

Hawaiian Rainbow Poke Bowl 17.00
Mixed Salmon and Tuna, Vegetables, and 
Steamed Rice with House-made Poke Sauce
ハワイアンレインボーポキボウル–サーモンとマグロのミックス、野菜、ご飯
自家製ポキソース添え
하와이안 레인보우 포케 볼–연어, 참치, 채소, 간장 드레싱과 흰밥

Bulgogi Shrimp with Rice 16.00
Korean-style Marinated Shrimp Stir-Fried 
with Vegetables and Bulgogi Sauce. 
Served over Steamed Rice
プルコギシュリンプ–韓国風マリネシュリンプと野菜のプルコギソース炒め、ご飯
불고기 쉬림프–한국식 불고기 양념 새우와 야채 볶음, 흰밥

Spicy Pork Belly Rice Bowl 14.50
Stir-Fried Thinly Sliced Pork with Vegetables and 
Spicy Korean Sauce. Served over Steamed Rice
スパイシーポークベリーボウル–
薄切り豚肉と野菜の韓国風スパイシーソース炒め、ご飯
매운 삼겹살 덮밥–얇게 썬 돼지고기와 야채 볶음, 매운 소스, 흰밥

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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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Premium Hawaiian Loco Moco 18.00
House-made Certified Angus Beef® Patty, 
Gouda Cheese, and Sunny-Side Up Egg, 
Served over Garlic Rice with Demi-Glace Sauce
プレミアムハワイアンロコモコ　-　認定アンガスビーフ®パティ
ゴーダチーズ、目玉焼き、ガーリックライス、デミグラスソース添え
프리미엄 하와이안 로코모코 – 수제 앵거스 소고기 패티, 
고다치즈, 계란 후라이, 갈릭 라이스, 데미글라스 소스

Hibachi Salmon 18.00
Pan-Seared Salmon Fillet, Steamed Rice, 
Seasonal Vegetables, and Cherry Tomatoes. 
Served with Teriyaki Glaze
火鉢サーモン–サーモンのソテー、ご飯、季節の野菜とチェリートマト
照り焼きソース添え
히바치 연어–연어 구이, 흰밥, 제철 채소, 방울 토마토, 
데리야키 소스

Premium Hawaiian Loco Moco

Grilled Tree Bar Platter Seasonal Fresh Fruit

LIGHT BITES
Fromage & Charcuterie 26.00
Three Types of Cheese, Prosciutto, Salami, 
Olives, Black Garlic, Grapes, and Dried Nuts
フロマージュ＆シャルキュトリー–チーズ3種、生ハム、サラミ、オリーブ
黒ニンニク、ブドウ、ドライナッツ
치즈 & 샤퀴테리–치즈 3종, 프로슈토, 살라미, 흑마늘, 
포도, 견과류

Vegetarian Antipasto Plate 14.50
A Fresh Platter with Togarashi Edamame, 
Mini Peppers, and Assorted Veggies
ベジタリアン・アンティパストプレート–唐辛子枝豆、ミニパプリカ
彩り野菜のフレッシュプレート
베지테리언 안티파스토–올리브, 토가라시 에다마메, 
미니 피망, 채소 플래터

Seasonal Fresh Fruit 14.50
Half Cantaloupe Basket, Cantaloupe Balls, 
and Your Choice of Ice Cream 
(Strawberry, Vanilla, or Chocolate) 
 季節のフルーツ–ハーフカンタロープバスケット、カンタロープボール
アイスクリーム（ストロベリー・バニラ・チョコレートからお選び下さい）
계절 과일–칸탈루프 바구니, 아이스크림 선택 
(딸기, 바닐라, 초콜릿)

Scoop & Surf Trio 7.50
Two Scoops Each of Strawberry, Vanilla, 
and Chocolate Ice Cream 
スクープ＆サーフトリオ–ストロベリー、チョコレート、バニラ各2スクープ
3종 아이스크림–딸기·바닐라·초콜릿 아이스크림 두 스쿱

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
グリルドツリーバープラッター–グリルブラートヴルストソーセージ、エビ
フライドチキン、ホタテ、オイスター、コーン、野菜、グリーンリーフ添え
그릴 트리 바 플래터–소시지, 새우, 치킨, 가리비, 굴,
옥수수, 채소, 샐러드

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
ビーチバイツプラッター–トルピードシュリンプ、モッツァレラフライ
エビ春巻き、オニオンリング、グリルコーン、グリーンリーフ、フライドポテト
비치 바이트 플래터–새우 튀김, 모차렐라 스틱, 새우 춘권, 
양파링, 구운 옥수수, 샐러드, 감자 튀김


