
breakfast 

breakfast plates
Includes country-style potatoes, house-made jams and choice of toast: White, Wheat, or English Muffin

Basalt Breakfast	 19
Two Waialua eggs any style, choice of 
applewood smoked bacon, Portuguese 
sausage or link sausage

Avo Veggie Scramble	 16
Two scrambled eggs with avocado, spinach, 
tomatoes

Charcoal Buttermilk 	 17
Pancakes
Guava-strawberry sauce, whipped cream, 
mixed fresh berries 

Pork Belly Fried Rice 	 20
Bacon fried rice, roasted pork belly, 
two fried Waialua eggs

Loco Moco	 19
Wagyu beef patty, bacon fried rice, mushroom 
gravy, sunny-side up Waialua eggs

Eggs Benedict	 21
Two poached eggs, whipped hollandaise,
toasted English muffin, country-style potatoes. 
Choice of: Maple Ham, Portuguese Sausage, 
Bacon, Tomato Spinach
Add: 
      Kalua Pig	 3
      Smoked Salmon 	 5

Avocado Garden Toast	 15
Country-style sourdough bread, Ho Farms 
cherry tomatoes, local radish, Mari's Garden 
Micro greens, pumpkin seed
Add: 
      Poached Waialua Fresh Egg 	 4
      Smoked Salmon 	 5

Lox & Bagel	 17
Smoked salmon, cream cheese, capers, 
onion, toasted bagel

Oatmeal 	 11
Steel cut oats, almond milk, fresh berries

Fruit Bowl 	 12
Seasonal selection of island fruit

Half Papaya		  6
Toast & Jam		  4
Fried Rice 	 7
Potatoes		  6
Bacon 	 8
Pork Belly 	 8

Egg 	 One   4          Two   8
Ham 	 6
Portuguese Sausage	 6
Link Sausage 	 6
Smoked Salmon 	 10

sides
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS SIGNATURE DISH GLUTEN FREE
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Drinks
Basalt Mai Tai	  	 17
Bacardi Rum, Orange Curacao, Orgeat Syrup, 
Lime Juice, Mahina Dark Rum Float 

Basalt Bloody Mary	 14
Pau Maui Vodka, House Bloody Mary Mix

Signature Mimosa	 12
Sparkling Wine, House Strawberry-Guava Syrup

Lilikoi Shandy	 11
Hana Koa Rice Breaker Pilsner, Lemonade, 
Lilikoi Juice

Kai'ina Empress	 19
Empress Gin, Crème de Violette, Lavender, 
Lemon, Egg White 

Shiso-Jito	 15
Bacardi Rum, Cucumber-Mint Chareau Liqueur, 
Lime Juice, Shiso Leaf

Basalt 75	 13
Sparkling Wine, Italicus Rosolio, Lemon Juice 

POG-Driver	 13
Tito's Vodka mixed with Passion Fruit, Orange, 
and Guava Juices

Bourbon Breakfast	 15
Four Roses Bourbon, Iced Coffee, Demerara Syrup, 
Heavy Cream, Bacon

Hawaii Volcanic Sparkling Water  	  8
 777ml

Plantation Iced Tea		  6
Iced Tea		  4
Fountain Drinks		  4
Coke, Diet Coke, Coke Zero, Sprite, Lemonade, 
Seagram's Ginger Ale, Barq's Root Beer 

Guava Lemonade	 6
Passion Fruit Lemonade	 6
Juice	 6
Orange, Pineapple, Cranberry, Apple, POG, 
Tomato, Clamato 

Hawaiian Blend Coffee		  5
Basalt's Custom House Blend
Hawaiian Paradise Coffee, Hawaii 

Hot Tea	 5
Sencha, Jasmine, Chamomile, or Earl Gray

     	b r e w e d  i n  h a wa i i 	    

ALOHA BEER CO Kaka'ako, Oahu   
	 Hiker's Dream Hazy IPA 6.3% ABV   	 9

HANA KOA BREWING CO Kaka'ako, Oahu   
	 Rice Breaker Pilsner 4.2% ABV   	 9
	 Roof Top Pale Ale 5.2% ABV   	 9

MAUI BREWING Kihei, Maui 
	 Bikini Blonde Lager 4.8% ABV	 9
	 Coconut Hiwa Porter 6.0% ABV 	 9
	 Big Swell IPA 6.6% ABV 	 9

OLA BREW COMPANY Kailua-Kona, Big Island   
   Dragonfruit Lemonade Hard Juice 6.5% ABV   9

KONA BREWING Kailua-Kona, Big Island 

	 Longboard Lager 4.6% ABV	 8

		         d o m e s t i c 	      
Blue Moon Belgian White Wheat Ale   	 9
Denver, Colorado  5.4% ABV

New Belgium Voodoo Ranger Juicy Haze IPA   9
Fort Collins, Colorado  7.5% ABV

Coors Light American Light Lager   	 8
Golden, Colorado  4.2% ABV

             i m p o r t e d 	      
Modelo Especial Mexican Lager   	 8
Nava, Mexico  4.4% ABV

Stella Artois European Pale Lager   	 8
Leuven, Belgium  5.2% ABV

DOMESTIC BEER 		  6
Budweiser, Bud Light, or Miller Lite

IMPORTED BEER 	 7
Kona Big Wave, Heineken, Heineken Light, 
Heineken 0.0, Pacifico, Corona

cocktailsdraft beer

 bottled beer

non-alcoholic

hot tea & 
custom roast coffee


