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DINNER MENU

Appetizers

HUMMUS (V) 18
local beets | orange | macnut | warm flatbread
add a second flatbread (4)

AHI SASHIMI* (GF) 22
yuzu ponzu | seaasparagus | ikura | ogo | tomato

CHICKEN WINGS (GF) 18
sweet chili | cucumber | basil | lime

BABY BACK RIBS 22
black bean sauce | scallion | garlic chili

SHISHITO PEPPERS (GF) 17
grilled onion | cilantro | lime

SHRIMP BLT 23
gruyere cheese | sweet chili sauce | scallion

THAI RED CURRY BEEF 21
short rib | mozzarella | peanutsauce | cilantro

ROASTED VEGGIE 19
shishito pepper | tomato | goatcheese | basil

Salads & Soup

SEAFOOD CHOWDER 17
local catch of the day | shrimp | purple sweet potato

SOUP OF THE DAY 12
inquire for featured selection

LOCAL BABY ROMAINE 14
croutons | shaved parmesan | Caesar dressing

CHICKEN CHOPPED SALAD 20
lettuce | chicken | onion | egg
bacon sesame soy vinaigrette

DA WEDGE 15
bacon | herbs | parsley | tomato | blue cheese
blue cheese dressing

Mains

ISLAND FRESH CATCH MP
prepared with our chef’s selection of local vegetables

GRILLED RIBEYE* (GF) 49
Hawaii Rancher’s beef | smoked goat cheese
Surinam cherry demi-glaze | garden vegetables

GRILLED AHI* 39
jasmine rice | papayasalad | sweet chilioil | furikake

SAUSAGE & PEPPERS 41
Portuguese sausage | shishito pepper
sweet potato | cilantro

ROAST CHICKEN (GF) 34
coconut kabocha | crispy canoe crops
Hawaiian chili pepper water

KOREAN BRAISED SHORT RIB 38
kimchee fried rice | bok choy | scallion | soy egg

Sides
WHITE RICE (GF,V) 6

CRISPY CANOE CROPS (GF, V) 10
kabocha | breadfruit | taro | sweet potato

ISLAND GREENS (GF) 9
coconut | macnut | sesame

ROASTED MUSHROOMS (GF) 12
goat cheese | kiawe smoked salt

TARO ROLLS 8
butter | ‘alaea salt

GF—gluten free V-vegan

A $2 Eco Fee will be charged for each to-go order

An 18% service charge will be added to parties of 6 or more

*Consuming raw or uncooked meats, poultry, seafood , shellfish or eggs may increase
your risk of foodborne illness

Inform your server of any allergies that you may have so we can accommodate your
dining experience
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SPECIALTY COCKTAILS

PINEAPPLE PICKERS 16

Titos vodka | pineapple juice | lime sour | pineapple | lime

LANAI LYCHEE 16
Ocean vodka | St. Germain
elderflower liqueur | lychee puree | lime sour

KEAUHOU MULE 15
Ocean Vodka | ginger | lilikoi | basil | lime

HANA HOU 15
Grey Goose vodka | aperol |
fresh strawberry coconut water | Thai basil | lime

GREEN GIANT 16
Casamigos blanco tequila | elderflower liqueur
basil lime juice | cucumber wheel

MUA MAI TAI 15
Bacardi silver | Ferrand dry curacao | orgeat lime
whaler’s dark rum float

1944 ORIGINAL MAI TAI 17
Ko Hana Kea agricole rum | Ferrand dry curacao
orgeat lime juice

BIG ISLAND ICED TEA 15
Rum | vodka | gin | triple sec | sweet n’ sour
passion fruit puree

LILIKOI MARGARITA 17
Casamigos blanco tequila | triple sec | sweet n’ sour
Passion fruit puree | lime

BEER

LOCAL DRAFT 8
Kona Brewing Company Kua Bay IPA | Big Wave
Longboard

LOCAL CANNED 8
Maui Bikini Blonde | Ola Brew IPA | Kona Light
Maui Coconut Hiwa Porter

DOMESTIC 6
Bud Light | Coors Light | Michelob Ultra

IMPORT 7
Heineken

DRINKS

NON-ALCOHOLIC

SODA 3
Coke | Diet Coke | Sprite | Dr. Pepper | Ginger Ale

JUICE 4
Orange | Pineapple | Apple | Grapefruit | POG | Guava |
Cranberry | Tomato

BREWED ICED TEA 4
HAWAIIAN VOLCANIC BOTTLED WATER 7

MILK 4
whole milk | 2% | almond | oat | soy

HOUSE BREWED COFFEE
Kona Coffee Blend

12 oz cup 3.50

16 o0zcup 4

100% Kona Coffee
16 0ozcup 6

Espresso

Café Geneva 5
100% Kona Coffee 7
*add extra shot (3)

CAPPUCCINO & LATTE - 12 0z
Café Geneva 5
100% Kona Coffee 7

HOT TEA 3.50
Earl Grey | English breakfast | Chai



SPARKLING & CHAMPAGNE

DOMAINE STE. MICHELLE BRUT SELECT
Columbia Valley, Washington, USA

BELE CASEL ASOLO PROSECCO SUPERIORE

Treviso, Italy

COLLET BRUT ART DECO PREMIER CRU
Champagne, France

VIETTI MOSCATO D’ASTI
Castiglione Tinella, Italy | 2021

PERRIER JOUET GRAND BRUT
Champagne, France

STEORRA BRUT
Russian River Valley, California, USA

J VINYARDS BRUT ROSE
Russian River Valley, California, USA

FAIRE LA FETE BRUT ROSE
Cremant de Limoux, France

CLETO CHIARLI ORGANIC LAMBRUSCO
Modena, Italy

WHITE

FERRARI-CARANO | FUME BLANC
Sonoma County | California | 2020

CASA SMITH ‘VINO’ | PINOT GRIGIO
Ancient Lakes, Washington, USA | 2020

SELBACH | REISLING
Mosel, Germany | 2021

STONELEIGH | SAUVIGNON BLANC
Marlborough, New Zealand | 2021

SALDO BY PRISONER | CHENIN BLANC
Oakville, California, USA | 2021

LOVEBLOCK | SAUVIGNON BLANC
Marlborough, New Zealand | 2022

THE PARING | SAUVIGNOIN BLANC
California, USA | 2020

TRIENNES SAINTE FLEUR | VIOGNIER
Provence, France | 2020

HUNGRY BLONDE | CHARDONNAY
Napa Valley, California, USA | 2019

SEASUN | CHARDONNAY
California, USA | 2021

ICONOCLAST | CHARDONNAY

Russian River Valley, California, USA | 2018

WINE SELECTIONS
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ROSE Glass Bottle
FORTANT

Cotes de Provence, France | 2021 13 45
CHERRY HOUSE

Paso Robles, California | 2021 15 53
THE PALE ROSE BY SACHA LICHINE

Rhone Valley, France | 2021 69
RED

ERATH ‘RESPLENDENT’ | PINOT NIOR

Oregon, USA | 2019 15 53
WEATHER | PINOT NIOR

Sonoma Coast, California, USA | 2020 64
PROSPER MAUFOUX | BOURGOGNE

Cotes de Nuits, France | 2018 18 72
PAITIN STARDA | NEBBIOLO

Langhe, Italy | 2021 16 59
M. CHAPOUTIER LA BERNADINE

Chateauneuf du Pape, France | 2019 120
MORGAN COTES DU CROW'’S

Monterey, California, USA | 2019 14 49
LA BARROCHE ‘LIBERTY’

Rhone Valley, France | 2020 98
ANDIS PAINTED FIELDS ‘CURSE OF KNOWLEDGE’
Sierra Foothills, California, USA | 2020 54
STAGS’ LEAP | PETITE SIRAH

Napa Valley, California, USA | 2019 89
POSTMARK | CABERNET SAUVIGNON

Paso Robles, California, USA | 2019 17 65
BEAULIEU ‘BV’ VINEYARD | CABERNET SAUVIGNON
Napa Valley, California, USA | 2018 19 74
8 YEARS IN THE DESERT BY ORIN SWIFT

California, USA | 2021 105
QUILT ‘FABRIC OF THE LAND’

Napa Valley, California, USA | 2020 74
ST. FRANCIS VINYARDS | MERLOT

Sonoma Valley, California, USA | 2018 15 54
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