BURNTPINE

SANDESTIN

HAWAIIAN

APPETIZER:
Coconut Shrimp
shrimp coated in a crispy, golden batter made from
shredded coconut with a sweet and sour sauce
Grilled Pineapple Slaw
grilled pineapple over greens with crumbled feta,
toasted macadamia nuts, honey lime dressing

MAIN COURSE:
Kalua Pork

slow-roasted seasoned pork shoulder
Shoyu Chicken

chicken simmered in soy sauce, mirin, sugar, ginger,
and garlic

SIDES:
Hawaiian Rice
coconut fried rice, spam, green onion, peas, carrots
Vegetable Stirfry
bok choy, snow peas, carrots, peppers, onion, ginger
shoyu sauce

DESSERT:
Pineapple Cake
vanilla creme onglaze
Mango Sticky Rice
tropical sweetness of ripe mangoes with the creamy
richness of coconut-infused sticky rice




