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eats + drinks

SCAN
TO
LEARN
MORE

OUR “ALOHA PASS IT ON” INITIATIVE IS OUR WAY
TO SUPPORT OUR ISLAND COMMUNITY BY

OFFERING A PORTION OF SALES OF CERTAIN ITEMS
TO A DIFFERENT LOCAL CHARITY EACH MONTH. 

LEARN MORE AT THEALOHAPROJECT.COM

tiramisu
CHEF BOYD’S DECADENT TAKE ON 

TRADITIONAL TIRAMISU    14

chocolate macadamia nut tart
MACADAMIA NUT, VALRHONA CHOCOLATE, 

MACNUT SHORTBREAD CRUST    12

gypsea gelato
SEASONAL FLAVORS AVAILABLE, ASK YOUR SERVER   7

haupia “broke da mouth” cake
LAYERS OF COCONUT CREAM, COCONUT CAKE,

HAWAIIAN HAUPIA, WHIPPED CREAM    15

kai guy’s cheesecake of the day
PLEASE ASK YOUR SERVER WHAT KAI GUY DID TODAY!    12

dolci

koo koo for coconuts
CREAMY COCONUT SORBET SERVED IN A COCONUT SHELL    11

SWEET DELIGHTS

huggo’s famous big island lime pie
MACNUT GRAHAM CRACKER CRUST, 

LIME ZEST,  SOUR CREAM TOPPING    12

“stressed” is 
“desserts”

spelled 
backwards

Bella

5.13.26



margherita pizza
SAN MARZANO TOMATOES, MOZZARELLA, BASIL    12

lemon kai fries
SALTY + SOUR, ITALIAN SALSA VERDE    5

garden fritto misto
GREEN BEANS, ARTICHOKE, PEPPERS, ONION,
ZUCCHINI, ROMESCO, SEARED LEMON    9.5

calamari fritto
MARINARA, ROMESCO, SEARED LEMON    10.5

request gluten free ultimate cheeseburger*
GRAIN-FED BEEF (OR BEYOND BURGER),

KAI BUN, CRISPY CHEDDAR, MOZZARELLA,
FONTINA, LETTUCE, TOMATO, ONION,

BALSAMIC AIOLI    12
sub gluten free bun

GLUTEN-FREE VEGETARIAN (OR CAN BE MADE VEGETARIAN) VEGAN
*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION*CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION

Vegetarian, Vegan and Gluten-Free Items are prepared in a kitchen with shared work space and fryers. Despite best efforts, cross contamination between gluten and meat
is possible. Some of our food may contain allergens including nuts, soy, seafood, dairy or wheat. If you have any dietary allergies or concerns, please notify your server.
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gamberoni pesto pizza
SHRIMP, MACNUT PESTO, 

MUSHROOMS, ONION    13.5

“fun kai” funghi pizza
ALI’I MUSHROOM, ITALIAN SAUSAGE, 
MACNUT PESTO, MOZZARELLA    12

pear + gorgonzola pizza
BACON, MOZZARELLA, 

WHITE SAUCE, BALSAMIC    13.5

meatsa pizza
PEPPERONI, SAUSAGE, 

TOMATO SAUCE, OLIVES, ONION    14.5

ezzo pepperoni pizza
PEPPERONI, RED SAUCE, MOZZARELLA    12

pollo bianco pizza
CHICKEN, ARUGULA, FONTINA, GORGONZOLA,

ROASTED GARLIC, WHITE SAUCE    12

meatball sandwich
SIGNATURE MEATBALLS, HOAGIE ROLL,

MARINARA, MOZZARELLA,
FRENCH FRIES    12

naples-style pizza

bar dinner menu

$2 OFF TAPS

SCAN TO SEE OUR 48 TAPS!

liquid
gilligan’s girl

REFRESHING COCONUT VODKA,
LILIKOI, GINGER LIQUEUR, 

REAL COCONUT WATER    8

mango mule
VODKA, MANGO PUREE, 

LIME JUICE, GINGER BEER    8

coco tai
ORANGE JUICE, 

PINEAPPLE JUICE, ORGEAT,  
LIGHT + DARK RUMS, 

VANILLA BEAN SYRUP   8

huggo's mai tai
THIS RECIPE HAS BEEN A HIGHLIGHT

ON OUR MENUS SINCE ITS
CREATION IN 1969 AT OUR SISTER
RESTAURANT, HUGGO'S. IT'S OUR

SECRET BLEND OF TROPICAL JUICES,
ALMOND ESSENCE + LIGHT AND

DARK RUMS. OUR "57 YEAR" MAI TAI
IS THE BEST IN THE ISLANDS   8

HAPPY HOUR
margi on the rocks 5

all well drinks 5

house red or white wine 6

bud light 5

mich ultra 5

HAPPY
HOUR

HAPPY
HOUR

gamberi calabrese
SHRIMP, CALABRIAN CHILI

GARLIC BUTTER, FOCACCIA    12

Bella

eats + drinks

bella salad    
KALE, SPINACH, FRIED GARBANZO, BEETS, 

GOAT CHEESE, CUCUMBER, ONION, 
PINE NUTS, TAHINI DRESSING    9.5

sub gluten free bun


