


our story

The year was 2006, there were award-winning restaurants 
honoring cuisine of the islands, Italy, and Japan, but what 
was missing?  Ah, it became clear that the south shore 
needed a modern Asian restaurant.  Acting on this obvious 
lack, former Food & Beverage Director, Keith Spinden, an 
admitted Asian food junkie, teamed up with Executive 
Chef Larry Eells to create a fun, free-spirited Asian food 
restaurant.  

In a whirlwind Oahu trip to sample the many famous Asian 
restaurants, the concept began to form.  Promoting local 
boy, Romel Begonia, to Chef de Cuisine of this new restaurant 
it was clear that he should learn authentically from 
the pros, so he packed his bags for a culinary immersion 
in Bangkok and Beijing.  Studying under the tutelage of 
Master Chefs, Chef Romel gained insight into authentic 
Northern Chinese and Thai cuisines to add to his existing 
“local-style” repertoire of Korean-Japanese-Chinese-
Hawaiian Fusion.  It is through this mix of brainstorming, 
culinary exploration, and creative license to play that 
YUM CHA was born.  Since opening it has grown to be a 
local favorite as well as a hit with visitors to the island.

With a break in 2010 while the golf course grew new 
greens, Chef Larry launched a Southeast Asian culinary 
journey of his own.  Acting as visiting Chef at the Grand 
Hyatt Shanghai he introduced Hawaiian favorites to 
their menu while absorbing local Chinese culture and 
cuisine.  Afterwards, he traveled to Seoul and Tokyo to 
sample local fare and garner new ideas.  The new menu 
has some of the old favorites from Chef Romel’s original 
menu as well as a fresh infusion of ideas from Chef Larry’s 
travels.  YUM CHA, as we know it today, is a result of a 
desire for good Asian food, our chef’s passion for delicious 
concoctions, and all of YUM CHA’s loyal followers.  

Our new Chef de Cuisine Zachary Pham and proprietor 
Kenneth Semerau welcome you to enjoy the many flavors 
of YUM CHA in a fun, relaxed atmosphere.



STARTERS
YUM CHA SPRING ROLLS - 10

PORK, CELERY, GREEN ONION, CARROT 

SERVED WITH LETTUCE & MINT

“TIANJIN” EGG OMELET - 8
CRAB, GREEN PEAS,

SWEET & SOUR SAUCE

PORK POT STICKER - 10
SPICY SOY

AHI #1 POKE & WONTON - 14
TRUE HAWAIIAN

INDONESIAN CHICKEN SATAY - 10
3 PIECES, PEANUT SAUCE

EBI MAYO & BABY BOK CHOY - 12
3 PCS. FRIED LARGE SHRIMP TOSSED

WITH SESAME MAYONNAISE WITH BABY

BOK CHOY & CANDIED WALNUTS

DIM SUM

Many dishes are prepared with peanut oil or nuts, please let us know if you 
are allergic. Many items can be made gluten free upon request.  

Gluten free shoyu is also available.  
 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish,or Eggs May 
Increase Your Risk of Food Borne Illness.Hawaii Tax will be added. An automatic 

gratuity of 18% is added to parties of 8 or more.  

SERVED IN BASKETS

PORK SHUMAI

SHRIMP WONTON
KAUAI CORN, ENGLISH PEA, HOISIN

PEANUT SAUCE

3 PIECES PER ORDER - 14

ROASTED DUCK BAO
SHAVED RED ONION, MINI TOMATO,

CILANTRO, HOISIN SAUCE

SOUP & SALAD
KAUAI WATERCRESS SALAD - 10

“DA KINE” FARM WATERCRESS

MANDARIN CHICKEN SALAD - 13
ORANGE, PLUM, SOY, JICAMA, CILANTRO

CHICKEN HOT & SOUR SOUP - 7
SHIITAKE, ONION, BELL PEPPER

“

SOM TAM” GREEN 
PAPAYA SALAD - 10

DRIED SHRIMP, LONG BEAN, PEANUT

CHILI SHRIMP SALAD - 12
FRIED POP CORN SHRIMP, 

SWEET & SOUR SAUCE 

BEEF & ASPARAGUS SOUP - 8
SHIITAKE, ONION, BELL PEPPER

NOODLES & RICE
“ERAWAN” STYLE PAD THAI

FROM THE GRAND HYATT BANGKOK

CHICKEN - 16 SHRIMP - 18 TOFU - 19

YUM CHA FRIED RICE - 10
CARROT, CELERY, EGG

SINGAPORE STYLE 
SHRIMP NOODLE - 17

CHOW FUN, HOUSE MADE CURRY SPICE

BUN THIT NUONG - 15
GRILLED PORK, LETTUCE, RICE NOODLE,

PICKLED VEGETABLES

CRAB STIR FRIED RICE - 16
X.O. SAUCE, SOY SAUCE, GREEN ONION,

EGG, LETTUCE

TERIYAKI & SMOKED SALMON
FRIED RICE - 18

LETTUCE, EGG, SOY SAUCE



KOREAN SIZZLING PORK - 20
TOFU & KIM CHEE

KOREAN BEEF SHORTRIBS - 25
SOY SAUCE, CHILI SPICE, SESAME OIL

SZECHUAN PEPPERED WAGYU
BEEF STIRFRY - 22
ASPARAGUS, GINGER

KUNG PAO CHICKEN - 22
BELL PEPPER, CHILI, PEANUTS

SEASONAL WHOLE ISLAND FISH - 38
STEAMED OR WOK FRIED

PORK, NIRA GARLIC CHIVE &
BEAN SPROUTS - 18

OYSTER SAUCE

WOK FRIED LOBSTER PRAWNS
IN BLACK BEAN -36

STEAMED FISH WITH TOFU STIR
FRY - 29

STIR FRIED VEGETABLE, SOY, GINGER

TEMPURA VEGETABLES - 15
SWEET POTATO, ONION, BROCCOLLINI, 

EGGPLANT, MUSHROOM, ASPARAGUS

ENTREES

VEGETABLE FRIED RICE - 7

CHICKEN SKEWERS - 9

VEGETABLE CHOW FUN - 9

BEEF SKEWERS - 9

MANDARIN CHICKEN - 9

KEIKI MENU

FRIED ICE CREAM - 10
VANILLA, GREEN TEA, CHOCOLATE,

AZUKI BEAN OR MACADAMIA NUT

MANGO MOUSSE - 7
MANGO PUREE, WHIPPED CREAM

ICE CREAM - 4
VANILLA, GREEN TEA, CHOCOLATE,

AZUKI BEAN OR MACADAMIA NUT

ALMOND FLOAT - 7
ALMOND MILK, MILK, AGAR, PINEAPPLE,

STRAWBERRY, FIVE SPICE

DESSERT

Many dishes are prepared with peanut oil or nuts, please let us know if you 
are allergic. Many items can be made gluten free upon request.  

Gluten free shoyu is also available.  
 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish,or Eggs May 
Increase Your Risk of Food Borne Illness.Hawaii Tax will be added. An automatic 

gratuity of 18% is added to parties of 8 or more.  

SIDE DISHES
WOK SEARED EDAMAME - 8

GARLIC HOISIN

STEAMED VEGETABLE - 6
SEASONAL

STEAMED RICE - 3
WHITE OR BROWN

TEMPURA SHRIMP - 10
3 PCS.

KIM CHEE TRIO - 8
NAPPA & PINEAPPLE,

GRILLED CUCUMBER, NAMASU




