
Shareables 
Tuna Poke Nachos* | 18 
Furikake Wonton Chips, Avocado, Sriracha Lime Aioli, 
Scallions, Jalapeño

Maui Fries | 17 
Maui Salsa, Pork Belly, Queso Chihuahua, Jalapeño, 
Green Onions, Charred Scallion Crema

Crispy Wonton Chips | 10  
Furikake Spice, Pineapple Plum Dipping Sauce (V)

Pork Belly Bao Buns | 18 
Honey Garlic Sauce, Pickled Onions, Jalapeño,  
Cucumber, Green Onions, Sesame Aioli

Lechon Kawali | 15 
Crispy Pork Belly, Ginger Soy Dipping Sauce

Slow-Cooked Pork Ribs | 21 
Pineapple Rum Glaze, Sesame Seeds, Scallions

Small Bites 
Fried Shishito Peppers | 12 
Sesame Seeds, Yuzu Kosho Aiolo (V)

Chicken Satay | 16 
Fried Shallot, Cucumber Carrot Relish,  
Peanut Sauce (N)

Teriyaki Beef Skewer | 17 
Peanut Sauce, Cucumber Relish, Scallions,  
Sesame Seeds (N)

Vegetable Egg Rolls | 15 
Pineapple Plum Dipping Sauce (V)

Lemongrass Chicken Dumplings | 14 
Ginger Soy Dipping Sauce

Coconut Shrimp | 18 
Sweet Chili Sauce

Salads 
Crunchy Kane | 17  
Mixed Greens, Red Onions, Bell Pepper, Carrot,  
Cucumber, Crunchy Noodles, Sesame Seeds,  
Citrus-Ginger Vinaigrette (VF)

Watermelon & Corn | 18 
Arugula, Cherry Tomatoes, Cucumber, Red Onion,  
Avocado, Feta Cheese, Radish, Macadamia Nuts,  
Preserved Lemon Dressing (V, GF, N)

Togarashi Chicken Chopped | 23 
Mixed Greens, Pickled Onions, Cherry Tomatoes,  
Cucumber, Grilled Mango, Sesame Yuzu Dressing (GF)

Salad Additions 
Mahi 14 | Grilled Chicken 8 | Coconut Shrimp 10

Handhelds
Served with French Fries

The Kane Burger | 24 
Sesame Aioli, Korean BBQ Pork Belly, Kimchi,  
Lettuce, Onion, Brioche Bun 

Korean Fried Chicken Sandwich | 23 
Gochujang Mayo, Asian Slaw, Korean BBQ Sauce,  
Pickles, Brioche Bun

Mahi Sandwich | 26 
Pineapple Coconut Slaw, Lemongrass Aioli,  
Togarashi Rub, Brioche Bun

Polynesian Bowls 
Topped with Cucumbers, Avocado, Edamame,  
Seaweed Salad, Sesame Seeds and Scallions

1.	 Select Protein

Tuna Poke* | 24 
Soy Marinade, Ginger, Shallots, Sriracha Lime Aioli

Hawaiian Chicken | 22 
Pineapple, Soy, Bell Peppers

Crispy Pork Belly | 22 
Honey Garlic Sauce

Fried Tofu | 19 
Honey Garlic Sauce (V, N)

2.	 Select Base  
Mixed Greens with Citrus-Ginger Dressing  
or Sushi Rice

Pu Pu Platter | �� 
Enjoy Kane’s best-selling appetizers,  
served with an assortment of sauces.

Coconut Shrimp, Chicken Satay, Pork Ribs,  
Vegetarian Egg Rolls, Honey Sriracha Wings

Operations Charges: A taxable 20% Staff Service Charge 
is added to parties of 6 or more and distributed entirely to 
service staff performing the service. 

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions. 

V • Vegetarian | VF • Vegan Friendly | GF • Gluten Free 
N • Contains Nuts

6 Wings | �� 
Charred Scallion Crema, Sesame Seeds

Huli-Huli 
Sweet & Savory Teriyaki

Lemon Togarashi 
Dry Spice Rub

Ko Choo Jung 
Korean Spicy & Tangy, Jalapeño

Honey Sriracha 
Sweet & Spicy, Scallions



Beer
Draft Beer | 10  
Kona Big Wave, Michelob Ultra, High 5 IPA,  
La Playita Pilsner, Islamorada Ale

Domestic Cans | 8.50  
Coors Light, Miller Lite, Michelob Ultra, Yuengling

Craft & Import Cans | 9.50 
Corona Extra, Corona Light, High 5 IPA,  
JW Wheat, Stella Artois

Hard Seltzers | 9  
High Noon | Vodka, Tequila & Iced Tea
NŰTRL | Orange, Pineapple

Wine	 gl	 btl
Caposaldo Prosecco	 15	 56 
Moët & Chandon Rosé	 32	 116 
Moët & Chandon Brut	 29	 108 
Whispering Angel, Rosé  	 17	 64  
Pighin, Pinot Grigio	 15	 56 
Sonoma, Chardonnay	 17	 64 
Villa Maria, Sauvignon Blanc	 15	 56 
Gravel Bar, Cabernet Sauvignon	 17	 64 
Meiomi, Pinot Noir	 15	 56

Frozen | 18
Add Dark Rum Floater | 3.50 

Pina Colada 
Bacardi Light Rum, Fresh Coconut  
& Pineapple

Strawberry Daiquiri 
Bacardi Light Rum & Fresh Strawberries

Miami Vice 
Pina Colada & Strawberry Daiquiri

Wave Whisperer 
Grey Goose Vodka, Green Chartreuse, 
Cold-Pressed Cucumber & Lime Juice, 
Organic Agave Infused with Thai Basil

Tikila 
Don Julio Blanco, Cold-Pressed  
Grapefruit & Lime Juice, Organic  
Agave Infused with Tangerine,  
Guava, Hibiscus

Torchlight Tropic 
Makers Mark, Toasted Coconut,  
Warm Spices, Cold-Pressed Pineapple 
Juice, Almonds, Chocolate Bitters

Polynesian Pearl 
Bombay Sapphire, Jasmine Tea, 
Lavender, Rosemary, Bergamot, 
Prosecco

Cocktails | 18

Desserts | 12
Pineapple Upside Down Cake 
Cinnamon Honey Reduction,  
Vanilla Ice Cream

Coconut Rice Pudding 
Toasted Macadamia Nut Crumble,  
Mango Sorbet

Rum Cake 
Caramelized Banana Rum Compote,  
Vanilla Ice Cream

Indulge in the flavors of paradise 
with our tropical drink collection 
Each designed to Enhance your 
Experience on Marco Island.


