
We proudly support local  farmers and
purveyors,  sourcing the freshest island
ingredients to bring the rich f lavors and
sustainable practices to every dish.

Bocconcino Hawaii  
Crown Noodles
Epi-ya Boulangerie 
Hirabara Farms 
Kahumana Farms 
Kauai Shrimp 
Kōloa Rum Company
Laie Vanil la Company 

Mahalo to Our Community Partners

M a r i ’ s  G a r d e n
M A ‘ O  F a r m s  
M a u i  N u i  V e n i s o n  
M a u k a  M e a t s
S w e e t  L a n d  F a r m
t h e  r i c e  f a c t o r y  
‘ U l u  M a n a  

F o i e  G r a s  T e r r i n e ,  O n i o n  J a m ,  U m e s h u
J e l l y ,  P i l l o w  T o a s t

L a m b  L o l l i p o p s  ( 3  p i e c e s ) ,  C i l a n t r o
P i s t o u ,  S h i s o ,  C u c u m b e r  P i c k l e s

C h a r c o a l  G r i l l e d  P e p p e r c o r n  A h i ,
W a t e r c r e s s ,  H o l l a n d a i s e
p a i r  w i t h :  T h i b a u l t  L i g e r - B e l a i r
B o u r g o g n e  R o u g e

S t e a m e d  K o n a  K a n p a c h i ,  
T o b i k o  B e u r r e  B l a n c
p a i r  w i t h :   H e n r i  P e r r u s s e t  M a c o n -
V i l l a g e  C h a r d o n n a y

P r i m e  U S D A  1 6 o z  R i b e y e ,  C h a r r e d  M i s o
O n i o n s ,  R o s e m a r y  V i n a i g r e t t e
p a i r  w i t h :  F o n t e r u t o l i  C h i a n t i  C l a s s i c o

B u t c h e r s  C u t ,  L o c a l  G r a s s  F e d  B e e f ,
U m e b o s h i  B u t t e r ,  K i z a m i  W a s a b i ,  V e g -
D e m i

B r a i s e d  O x t a i l ,  U d o n ,  P e a n u t s ,  C i l a n t r o ,
C h i l i  P e p p e r  V i n e g a r
p a i r  w i t h :  V a c q u e y r a s  S o u t h e r n  R h o n e
b l e n d

E g g p l a n t  B r o w n  R i c e ,  T a r e  S a u c e ,
S e s a m e ,  N o r i ,  D a i k o n  P i c k l e s

M u s h r o o m  R i c e ,  B r o w n  B u t t e r ,  B a m b o o ,
G a r l i c

B r u s s e l s  S p r o u t s ,  C h i l i  P i n e a p p l e
S a u c e ,  C r i s p y  S p a m

Z u c c h i n i ,  L e h u a  H o n e y ,  G a r l i c ,  P a n k o ,
T h a i  B a s i l

R o a s t e d  C a r r o t s ,  B l a c k  S e s a m e ,
C h è v r e

Sides

H a m a c h i  S a s h i m i ,  L i l i k o i  P o n z u ,
J a l a p e n o

S m o k e d  A h i  P o k e ,  S e a w e e d s ,
A v o c a d o ,  S w e e t  P o t a t o  C h i p s

V e n i s o n  T a r t a r e ,  B o n i t o  A i o l i ,  P i c k l e d
S h a l l o t s ,  C r i s p y  P o t a t o e s

Starters

R o m a i n e  S a l a d ,  H e r b - A v o c a d o  D r e s s i n g ,
G o a t  G o u d a ,  M a c a d a m i a  N u t s

T o m a t o e s ,  S t r a c c i a t e l l a ,  O n i o n ,  M i n t ,  L i
H i n g  M u i  V i n a i g r e t t e

S h i s h i t o s ,  Y o g u r t  A i o l i ,  N u t s ,  S e e d s

C a b b a g e ,  A h i  M a y o ,  T e m p u r a  F l a k e s ,
M a r i n a t e d  T r o u t  R o e

F r i e s ,  S p i c y  M a y o  
+ $ 1 3  M e n t a i k o  S m o k e d  T r o u t  R o e

Shareables
P o r t i o n e d  a n d  s e r v e d  f o r  t w o  t o  s h a r e

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

To show appreciation to our back of house employees, a 1% kitchen fee will be added to each
check. 100% of that fee goes to the employees.



Wine

B U B B L Y

W H I T E  &  R O S É

Prosecco, Villa Sandi

Champagne, Lanson, Brut 

Grenache Blanc, Bodegas Care, Carinena, Zaragosa, 2022 

Sauvignon Blanc, Craggy Range, Te Muna, Martinborough,
2022 

Chardonnay, Henri Perrusset, Macon-Village, 2022 

Chardonnay Far Niente, Napa, 2022

Rosé, Copain, Mendocino County, 2022

R E D

Pinot Noir, Erath, Resplendent, Oregon, 2022

Bourgogne Rouge, Thibault Liger-Belair, Le Deux Terre,
Burgundy, 2019

Grenache, Clefs des Murailles, Vacqueyras, Rhone

Sangiovese, Chianti Classico, Fonterutoli, 2017

Cabernet Sauvignon, Iron & Sand, 
Paso Robles, 2021

Cabernet Sauvignon, Lion Tamer, Lions Head by Hess Person
Estates, 2019

Beer

Cocktails

F O O L S  G O L D
Brown Butter Bourbon, Burnt Lehua Honey, Old Fashioned
Bitters

C A M P F I R E  S O N G  S O N G  
High West Campfire, Cacao Rum, Demerara, Peychaud’s &
Chocolate Bitters, Coconut “Graham Cracker” Dust 

I N  A  H I G H  F A S H I O N E D  W O R L D
Angostura Amaro, Rye, Toasted Coconut Yuzu, 
Egg Whites

A N C H O  T O M I L L O  
Tequila Reposado OR Mezcal, Ancho Reyes Verde, Thyme,
Citrus

S H I  S O  D A K I N E
Fid St. Gin, Shiso, Absinthe, Aperitivo Bianco, Lemon

N E X T  S T O P . . .
Clarified Milk Punch with Appleton Estate 12 Rare Cask Rum,
Orange Liqueur, Orange Juice, Sweet Cream

V I E T N A M E S E  E S P R E S S O
Pau Vodka, Spiced Condensed Milk, 
Fresh Espresso

B E A C H  B U M
Tequila Blanco, Lillet Blanc, Guava, Pienapple, Orgeat

C O C O N U T  G I R L

G & T

I S L A N D  N E C T A R

L A V E N D A R  S P R I T Z

Toasted Coconut, Lime, Club Soda

Guava & Tonic

Lime, Guava, Lychee, Sparkling Grapefruit

Orgeat, Lemon, Ginger, Lavender, Elderflower Tonic

E C H I G O  K O S H I H I K A R I

H I T A C H I N O  N E S T  W H I T E  A L E

B I G  I S L A N D  B R E W H A U S
G O L D E N  S A B B A T H

D E S C H U T T E S  B L A C K  B U T T E R
P O R T E R

Mocktails


