
 

Chef’s Mauka 
 

WYC Burger                                                    15.95  

Aberdeen Angus Beef, Lettuce, Tomato,  

Maui Onion, Kosher Dill Pickle     

 

Half Pound Wagyu Burger             28.95  
Broadleaf Wagyu Beef, Lettuce, Tomato,  

Maui Onion, Kosher Dill Pickle     

    

Burgers served on Potato Bun with Shoestring 

French Fries or Cole Slaw   

Substitute Garlic Fries $1, Onion Rings, $2  

Side Salad or Caesar Salad $3 
 

Add:  Cheese $1, Mushrooms $2, 

Avocado $2, Fried Egg $2, Bacon $4 
 

10 oz. NY Steak                        35.95 
Peppercorn Sauce with Herb Roasted Potatoes 

and Seasonal Vegetables 
 

Low-Carb Grilled Chicken           22.95 
Chimichurri, White Rice and Seasonal Vegetable  
 

Prime Rib (Friday Only)   9 oz. Cut          36.95 

    16 oz. Cut        65.00     
Slow Roasted and Crusted w/Hawaiian Salt, Rose-

mary & Garlic Baked Potato, served with Seasonal 

Vegetables, Au Jus & Creamy Horseradish 
 

 Daily Mauka Special                  A.Q.     

House Made Soups & Appetizers 

French Onion Soup                              Cup 7.50      Bowl   10.50 

New England Clam Chowder served with Saltine Crackers                    Cup 5.50      Bowl      8.50 
 

Cajun Ahi Tuna Tataki with Wasabi & Shoyu                      15.50 

Local Ahi Tuna Sashimi with Wasabi & Shoyu             15.50 

Beet Hummus with Crudite and Pita                13.95 

 

 

Waikiki Yacht Club 

Est. 1944 

 

Dinner Menu  

 

Chef’s Makai 
 

North Shore Fish Tacos                         19.50 
Cajun Grilled Fish Filets with Cabbage, Salsa, 

Lime/Cilantro Aioli         

 

Beer Battered Fish & Chips                  21.50 
with Tartar Sauce, Malt Vinegar, French Fries  

and Cole Slaw 
 

Local Grilled Mahi Mahi Picatta           29.95 

with Linguini, Seasonal Vegetables,  

Lemon Caper Butter Sauce              
 

 

Pan Seared Low-Carb Salmon            31.00 

with Sauteed Fennel, Spinach,  

Sundried Tomatoes, Lemon and Fresh Dill 
 

 
 Daily Makai Special               A.Q. 

Extraordinary Desserts 
      

House Made Crème Brulée     9.95 House Made Lava Cake              9.95 

Warm Apple Pie Ala Mode     9.95 Gelato/Sorbet  1 scoop 4.95   2 scoops    8.95 

                    Chef’s Special Dessert               A.Q.  
 

20% Service Charge will be added to parties of 8 or more 

$1 for each To-Go item with 15% service charge 

                                      Greens & Things  

Caesar Salad Crisp Romaine, Aged Gran Padano, Home Made Croutons & Caesar Dressing        13.95 

Fall Salad Roasted Beets with Caramelized Onion, Chevre and Toasted Walnuts          14.25 

Cauliflower Steak  Chimichurri, Herb Roasted Potatoes and Seasonal Vegetables       16.25  

Loaded Acorn Squash  Brown Sugar Roasted Multi-Grain Stuffed Acorn Squash      16.95 

             with Sage, Craisins and Walnuts                 

Tue, Wed, Thu, Sat 5  - 8:30 pm      l      Fri. 5 - 9 pm 


