808-930-5556
http://www.expresswaiters-onlineorders.com

Papajacs
Desserts
Macaroon Delight

Flatebreads
$11.00

6 Macaroons in assorted flavors

Bread pudding
Home made ice cream ginger
lemon
Home made ice cream vanilla
Cheesecake

$5.50
$4.95
$4.95
$7.70

Starters
CHARCUTERIE BOARD

$22.00

Chefs selection of artisan meats
and cheeses, crackers, seasonal
fruits, and nuts.

CAPRESE SHAREABLES

$13.20

Mozzarella, cherry tomatoes, and
fresh basil, drizzled with balsamic
glaze

TUNA MELTS

$13.20

Tuna, Pepperjack cheese, tomato
served on toasted crostinis

SAUTEED MUSHROOMS

Sandwiches
Small Garden salad
Cold Pea Salad
AVOCADO & SPROUTS
SANDWICH

Chicken, apples, cran raisins,
onions, celery, and peacans on a
toasted butter croissant. choice of
regular or curry

TUNA & SPROUTS
SANDWICH
MEATBALL SANDWICH

Drinks

Salads
$4.40
$4.68
$3.30
$3.30
$3.30
$4.40
$4.68
$4.68
$3.30
$3.30
$3.30
$3.30

Entrees
$23.10

GREEK SALAD

$16.50

Blend of fresh bell peppers, roma
tomatoes, red onion, cucumber, and
kalamata olives garnished with feta
cheese

ORIENTAL CHICKEN

$17.60

Seasoned chicken, iceberg lettuce,
cilantro, peanuts, mandarin oranges
and won ton strips tossed in sesame
dressing

TUNA SALAD

$16.50

Tuna with celery on a bed of mixed
greens, tomatoes, and artichoke
hearts

A dish of Louisiana origin,
consisting of cooked shrimp in a
mixture of tomatoes, the "holy trinity"
of onion, celery and bell pepper along
with spices served over rice

SHRIMP SCAMPI ENTREE $23.10
Butter garlic shrimp served with
linguine in a white wine sauce

CHICKEN SPINACH PASTA $18.70
ENTREE
Chicken, Spinach, tomatoes, and
mushrooms pasta in a white
parmesan sauce served with garlic
bread

$19.80
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BOWL OF MINESTRONE

$9.90

Delicious and homemade mixture
of fresh and seasonal vegetables
with savory aromas of basil and
oregano

$6.60

a hearty but light with tons of
garden veggies and some little, tiny
pastas.

CUP OF CURRIED
KOMBUCHA SQUASH

$6.60

lightly curried, kobucha, carrot,
onions, ginger, garlic, cayenne, black
pepper.

CUP OF SHRIMP WATSON

Lightly seasoned roasted chicken
on a bed of mixed greens, tomatoes,
and artichoke hearts

SHRIMP CREOLE ENTREE $23.10

Hearty & savory dish full of flavors
of beef, potatoes, carrots, celery, and
onions served with rice

$13.20

ROASTED CHICKEN SALAD $16.50

Spinach and cheese ravioli in a
garlic thyme and basil marinara
sauce and Shrimp garnish served

BEEF STEW ENTREE

$13.20

$9.90

Butternut squash, ginger, onions,
carrots and cilantro with curry

CUP OF MINESTRONE

Tuna & celery mix topped with
sprouts on a toasted butter croissant

$13.20

Homemade tomato based broth
soup with celery, onions, shrimp and
tarragon

BOWL OF CURRIED
KOMBUCHA SQUASH

Potato Salad
ROASTED CHICKEN SALAD $13.20
SANDWICH

Italian meatballs, fresh mozzarella,
and marinara

SPINACH AND CHEESE
RAVIOLI ENTREE

$13.20

Avocado on toasted sourdough
with sprouts, black pepper, and salt
and red onions

Sauteed mushrooms with toasted
garlic crostinis

Sparkling Water
Lemonade
Iced Coffee
Hot Tea
Hot coffee
Coconut water
Fever tree ginger beer
Strawberry lemonade
Diet coke
Iced tea
Sprite
Coke

Soups
ALL SOUPS ARE SERVED WITH
GARLIC BREAD
BOWL OF SHRIMP WATSON $9.90

Homemade tomato based broth
soup with celery, onions, shrimp, and
tarragon

$6.60

LAMB SHANK ENTREE

$33.00

Lamb Shank with chefs sauce
served with mash potatoes and
seasonal vegetables
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