
    

soup
TODAY’S HOMEMADE SOUP  6.25

sa lads
HOUSE SALAD  6.75

Organic greens, sherry vinaigrette, parmesan, slivered almonds, tomatoes.    
Scoop of chicken or tuna salad.  9.75

BISTRO SPINACH SALAD  11.00
Roast turkey, sun-dried fruit, pecans, blue cheese, apples, 

balsamic dressing.  

APPLEWOOD SMOKED SALMON NIÇOISE  12.50
Roasted potatoes, tomatoes, red onion, egg, petite green beans, kalamata olives, 

artichoke, red wine vinaigrette.  

ASIAN CHICKEN SALAD  11.75
Chopped romaine, carrots, green onion, cilantro, sweet sesame dressing, 

won ton pi garnish.  

GREEK SALAD & HUMMUS  10.00
Organic field greens, tomatoes, cucumber, sweet onions, feta cheese, capers, 

red wine vinaigrette, hummus, warm pita bread.  

sandwiches
GRILLED HAM & SWISS  11.00

Country farm bread, whole-grain mustard-parsley butter, 
petite greens salad.  

SPA WRAP  11.25
Roast turkey, swiss, lettuce, tomato, avocado, dijonnaise, 

whole wheat tortilla.

TUNA PECAN SANDWICH  10.00
White albacore tuna, water chestnuts, toasted pecans, deli-rye, 

vine-ripened tomatoes.  

CHICKEN SALAD SANDWICH  10.00
Country farm bread.

HALF SANDWICH & SOUP  10.25
Chicken or tuna salad, cup of today’s soup.

f r om t he ba k e r y
FRESHLY BAKED SCONES & TARTS

Ask your server for today’s selections

A surcharge will be added to shared plates

We accept Neiman Marcus, Bergdorf Goodman, American Express, VISA, MasterCard, 
Diners Club, JCB credit cards, cash and checks

NM
Ala Moana     

    



ho t  t e a
DAMMANN FRÈRES SACHET TEA SELECTIONS 3.50

Breakfast - a blend of Sri Lanka, Darjeeling and Assam

Earl Grey - a subtle marriage of teas from Keemun in the
Anhui province of China, delicate silver tips and Calabria 

bergamot essential oil

Jardin Bleu - a blend of teas from India and China, flavored
with rhubarb, wild strawberry, and scattered with 

cornflower petals 

Goût Russe - exclusive and unique blend of Chinese tea 
and citrus fruits essential oils 

Caramel - intense taste of caramel, scattered 
with pieces of toffee

Four Red Fruits - cherry, strawberry, raspberry, red currant 

Decaf Mango - Sri Lanka tea with mango aroma

Jasmine Green - green Chinese unique and original fusion 
of a sencha tea and lemongrass 

Chamomile Tisane - harvested June to September, notes 
of citron and light bitterness

Nuit d’Été Tisane- hibiscus flowers, apple bits and rosehip
peels flavored with raspberry, strawberry and cream 

w i n e  s e l e c t i o n s
SANTA MARGHERITA PROSECCO  9.00

Italy NV 

FERRARI-CARANO FUMÉ BLANC  9.00
Sonoma County 2009  

RAYMOND CHARDONNAY  9.00
Napa Valley 2008   

LA TERRE MERLOT  9.00
California 2007

CELLAR NO. 8 CABERNET SAUVIGNON  10.00
California 2009   

bee r
IMPORTED 6.00

Corona, Heineken

DOMESTIC 5.00   
Budweiser, Miller Lite, Bud Light

co f f e e  & e sp r e s s o
ILLY CAFFÈ FILTRO 3.00
Filter drip preparation

ESPRESSO  3.00
Prepared in its purest form

CAPPUCCINO 4.00
Espresso, steamed and frothed milk 

CAFFÈ LATTE  4.00
Espresso, steamed milk, layer of froth

CAFFÈ MOCHA  4.25
Espresso, chocolate, steamed milk

CAFFÈ BREVE 4.00
Espresso, steamed half and half 

THAI LATTE  4.25
Espresso, sweetened condensed milk, steamed milk, 

layer of froth  

THAI MOCHA 4.25
Espresso, rich chocolate, sweetened condensed milk, steamed

milk

CHAI LATTE 4.00
Chai, steamed milk, layer of froth

STEAMERS 2.75
Steamed milk, assorted flavorings

r e f r e s h
DAMMANN FRÈRES ICED TEA 3.00

ASSORTED SODAS 3.00

ITALIAN SODAS  3.00
Sparkling club soda, fruity splash flavor

FRESH JUICES 3.00

VOSS BOTTLED WATER 3.50
Sparkling and still

MOCK PINK CHAMPAGNE  3.50
Cranberry and pineapple juices, splash lemon-lime soda

FRUIT SMOOTHIE  4.50
Tea-infused fruit freeze

ESPRESSO SHAKE 5.50
Ice cream, espresso

CHILLED COFFEE FLOAT  4.50
Vanilla ice cream, whipped cream

AM 2.11


