
OUTRIGGER CANOE CLUB Lunch Menu

APPETIZERS 
Edamame   6 
Choice of plain, salted, or spicy garlic  
Crispy Calamari 12 
Sriracha aioli 
Coconut Shrimp 15 
Mango chili sauce 
Brussels Sprouts 10 
Tossed with grated parmesan 
Chicken Wings 15 
Ranch, celery 
Sliders 12 
Monterey jack cheese, BBQ sauce, 
sweet & tangy bacon jam 
 SUSHI & SASHIMI 
Spicy Ora King Salmon Roll 14 
Hamachi Roll 14 
Ebi Tempura Roll 14 
Spicy Big Eye Tuna Roll 14 
California Roll 14 
Vegetable Roll  12 
Ahi Poke Bowl 16 
Island style or spicy 
Sashimi Trio 18 
Ahi, Hamachi, King Salmon 

TRADITIONS 
OCC Burger 12
House-made Louis sauce, green leaf lettuce, tomato, sliced onion 

Add cheese 1.00 
Add bacon 2.50 

Add avocado 2.50 
Add jalapeno 1.00 

Beyond Burger or Chicken breast can be substituted for no additional charge 
OCC Mahi Mahi 21 
Lightly battered or flame broiled, steamed rice, sautéed vegetables, lemon caper butter 
Vegan Yellow Thai Curry 15 
Coconut milk, red and green bell peppers, eggplant, carrot, onion, steamed rice 
Beef Stew 15 
Choice of white or brown steamed rice 

SOUP, SALADS & SANDWICHES 
Portuguese Bean Soup  5/8 
Cup or bowl 
Chicken & Kahuku Papaya 15 
Curried chicken salad, mango chutney, 
mixed greens, red grapes, celery seed 
dressing 
OCC Cobb 15 
Crisp iceberg, diced tomatoes, turkey, 
avocado, egg, bacon and blue cheese 
crumbles, Roquefort dressing  
Caesar Salad   9 
Romaine hearts, house-made dressing, 
shaved parmesan, garlic croutons 
Blackened Salmon 18 
Mixed greens, fresh papaya, goat cheese, 
toasted almonds, papaya seed dressing 
OCC Mahi Mahi Sandwich 16 
Lightly battered & sautéed,  
green leaf lettuce, sliced tomato, onion 
Vegan Greek Wrap 12 
Hummus, cucumbers, tomatoes, olive 
tapenade, mixed greens, Greek dressing. 
Add Chicken   6 



OCC COCKTAILS 
Henry 7 

Blended orange juice, lilikoi, grenadine, vodka 
Rab Guild 8 

Blended mint, sweet & sour, vodka 
Palolo Fizz (Mocktail) 5

Grapefruit, lilikoi, lemon, agave, blood orange
vaNilla Pie 8

Vanilla vodka, sweet and sour, triple sec, egg white, oat crumble
Barley Smash 8

Vodka, iichiko, lychee, yuzu, mint
Bitter Sweet 8

Bourbon, amaro, lemon, aperol  

PIZZA 
Choice of traditional or cauliflower crust 
Margherita 15 
Olive oil, fresh mozzarella, tomato, basil 
The Perry 17 
Marinara sauce, mozzarella, goat cheese, 
pepperoni, peppadews, red onion, red pepper, 
rosemary 

Build Your Own 
Marinara, mozzarella 10 

Jalapeno 1.50 Pepperoni  3.00 
Red onion 1.00 Italian sausage 2.50 
Mushroom 1.00 Bacon 2.50 
Black Olives 1.00 Tomato 2.00 
Red bell 
peppers 

1.00 Goat cheese 2.00 

Pineapple 1.50 Anchovy 2.00 

DESSERTS 

Berry Swirl NY Cheesecake           9
Mixed berries coulis, frosted pistachio, 
strawberry black pepper jam, Tahitian 
vanilla gelato 

“Mochaccino” Frozen Parfait        9
Cacao almond crumble, coffee ginger jelly, 
chocolate soup

Tropical Fruit Pavlova (GF)          9
Chocolate meringue, lemon-honey 
semifreddo, morello cherry sauce

Coconut Affogato (GF)                   9
Dairy free coconut sorbetto, 
double shot espresso

Lilikoi Meringue Tart                        9   
Mango lime coulis, oat crumble, coconut 
sorbetto 

Midnight Grasshopper Pie              9
Oreo crust, mint Oreo gelato, chocolate 
ganache 

Gelato or Sorbetto          6
flavors of the day


