
 

 
 

MANTA RAY FAVORITESMANTA RAY FAVORITESMANTA RAY FAVORITESMANTA RAY FAVORITES    
 

Manta’s Famous Fresh Fish Sandwich  15 
Grilled fresh fish served on a Kainaliu Bakery bun with a Li 

hing mui Mango Salsa and local Avocado Aioli. Served with 

Hawaiian-style pineapple coleslaw. 

Huli Huli Style Chicken Sandwich   15 
Roasted chicken flavored with ginger, garlic, soy sauce, pine-

apple, and brown sugar. Served on a Kainaliu Bakery bun with 

spicy Aioli and a side of Hawaiian-style pineapple coleslaw. 

Kalua Pork Quesadilla     15 
Tender Kalua (smoked) Pork in a warm flour tortilla with a 

cheddar cheese blend, guacamole, sour cream, and salsa. 

Served with Hawaiian-style pineapple coleslaw. 

Wok Vegetables and Tofu    15 
 Assorted vegetables seared wok style with sesame ginger 

glaze 

Paniolo Style Grilled Steak Tacos   15 
Marinated beef with local herbs, garlic, peppers, onions, and 

cilantro. Grilled and served with flour tortillas, guacamole, 

sour cream, salsa, and a side of Hawaiian-style pineapple cole-

slaw. 

Grilled Angus Beef Cheeseburger   15 
Cooked to your liking with choice of Swiss or Cheddar. Served 

with Kona style potato chips and a side of  

Hawaiian-style pineapple coleslaw. 

(or choose our flavorful garden burger) 

 

DESSERTSDESSERTSDESSERTSDESSERTS 

 

The Chocolate Bomb      9 
Dark chocolate mousse, with a brandied cherry brulee 

Classic NY Cheese Cake     9 

 

 

 

PUPUSPUPUSPUPUSPUPUS    
 

Seafood Trio Sampler  17 
Blackened Ahi Sashimi, Ahi Poke and Coco-

nut Ceviché on a bed of Asian Vegetables with Taro Chips 

Cheese and Fruit Plate      18 
Gouda, Swiss, Cheddar and Big Island Goat Cheese with  

Seasonal Fresh Fruit. Served with Guava Jelly, Crackers, and Bread 

Kona-Style Coconut Shrimp    15 
Coconut-crusted shrimp, golden fried and served with a  

sweet chili lime dipping sauce 

Island Style Wings     14 
Tender chicken wings tossed with tangy pineapple ginger  

sesame sauce 

Hawaiian Kine Seafood Chowder    8 
Shrimp, scallops, fish and clams in a rich base of coconut milk  

and Apple wood smoked bacon. Served with rustic cheese bread. 

Steamed Edamame (Soy Beans)   7  
Tossed with Soy, Sesame Oil and Red Pepper Flakes 

 

SALADSSALADSSALADSSALADS    
 

Hawaiian Ahi Salad     17 
Spicy fresh-caught Ahi seared rare. Served on tender locally-grown 

greens with Hamakua tomatoes. Topped with crispy wontons and an 

Orange Ginger Vinaigrette 

Keauhou Caesar Salad     12 
Kamuela-grown Hearts of Romaine tossed with classic Caesar dress-

ing and garlic croutons (with Chicken $17)  

Farm to Fork       7 
Select Big Island Field Greens, cucumbers, beets, Hilo tomatoes, and 

Molokai purple sweet potatoes. Served with Papaya dressing. 
 
“The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, lamb, pork, or shellfish 



 

SIGNATURE MARTINISSIGNATURE MARTINISSIGNATURE MARTINISSIGNATURE MARTINIS    

10 

KONA COFFEE MOCHA 
Kahlua, Baileys, Dark Crème de Cacao, Ice Cream Mix, Chocolate 

Syrup 

MANTA RAY MARTINI 
Blue Curacao, Vodka, Watermelon Pucker, Malibu Rum 

KEAUHOU COSMO 
Vodka, Peach Schnapps, Cranberry Juice, Hint of Sweet and Sour 

PINEAPPLE PRINCESS 
Pineapple Rum, Butterscotch Schnapps, Vanilla Vodka,  

Pineapple Juice 

SOUR APPLE MARTINI 
 Apple Vodka, Sour Apple Puckers, Triple Sec, Sweet and Sour 

LYCHEE MARTINI 
Vodka, Dash of Orgeat, Lychee Juice 

 

SIGNATURE COCKTAILSSIGNATURE COCKTAILSSIGNATURE COCKTAILSSIGNATURE COCKTAILS 

10 

BIG ISLAND ICED TEA 
Vodka, Light Rum,  Gin, Tequila, Triple Sec, Pineapple juice, 

Splash of Midori 

MAI TAI 
Light Rum, Orange Juice, Pineapple Juice, Splash of Dark Rum 

served on the rocks 

PASSION PRESS 
Passion Fruit Vodka, Passion Juice, Soda, Orange Slice 

HAUPIA DAIQUIRI 
A Frozen Coconut with Lemon Rum 

PELE’S PASSION 
A Perfect Blend of Light Rum, Pina Colada, Passion Fruit and 

Strawberry 

FIRE DANCER 
Coconut Rum, Crème de Banana, Passion and Cranberry Juices, 

Dark Rum 

HAWAIIAN PUNCHED 
Southern Comfort,  Vodka, Amaretto, Pineapple Juice, Touch of 

Grenadine 

LYCHEE ON THE ROCKS 

 

WINE AND BEERWINE AND BEERWINE AND BEERWINE AND BEER    

 

CHAMPAGNE                                 

GLASS 

4001 Charles de Fere, Blanc de Blanc, Cuvee Jean-Louis, France  

            8 
 

SWEET BLUSH WINE 

4111 Sycamore Lane, White Zinfandel, California*      8 
 

DRY LIGHT TO MEDIUM INTENSITY WHITE WINES 

4103 Trinity Oaks, Pinot Grigio, California*       8 

4101 Pepi Sauvignon Blanc, California        8 
 

DRY MEDIUM TO FULL INTENSITY WHITE WINES 

4203 Sterling Chardonnay, Central Coast, California*      9 

4115 Silverado Chardonay, Napa County, California             11 
 

DRY LIGHT TO MEDIUM INTENSITY RED WINES 

4502 Red Diamond, Merlot, Washington*        8 

4607 MacMurray Ranch, Pinot Noir, Sonoma, California    11 

4403 Kunde Cabernet Sauvignon, Sonoma, California         12 

4609 14 Hands, Cabernet Sauvignon, Washington*       8 
 

DRY TO FULL INTENSITY RED WINES 

4401 Penfolds, Shiraz, “Thomas Hyland”, South Australia  10 

 

DRAFT BEERS       5.50 
Kona Big Wave, New Castle, Stella Artois, Widmer 

DOMESTIC BEER BY THE BOTTLE                     
5.50 Budweiser, Bud Light, Coors Light, Miller Lite 

SPECIALTY BEER BY THE BOTTLE                     
6.00 
Kona Long board, Kona Fire Rock, Kona Big Wave, Heineken, 
Heineken  Light, Guiness, Corona,  Samuel Adams, Amstel Light, 
St.Pauli Girl N/A 
 


