SMALL PLATES

Feta Tuna
Serrano chile, citrus ponzu, kunana feta cheese

Ahi Tacos
Rare ahi, guacamole, won bok cabbage, siracha crema

Achiote Shrimp
Pineapple rum cocktail sauce, lemon

Sliders
A’akukui beef, pepper jack, Hawaiian sweet bun

Char Siu Ribs
Black bean vegetables, char sui bbq glaze, scallions

Lemon Caesar
Baby romaine, myer lemon anchovy dressing, parmesan crouton

Market Salad
Local greens, macadamia nuts, tomato, cucumber, kunana feta cheese,
guava balsamic dressing

Sweet Potato Frites
Guava mustard aioli, parmesan cheese

Edamame
Flash wok fried, kim chee sauce

BRICK OVEN

Japanese Pear Flat Bread
Gorganzola, macadamia nuts, local greens, brie

Pipikaula Flat Bread
Kamuela tomato, sweet onion, fontina

Seared Hawadiian Tuna Flat Bread
Pineapple, garlic EVOO, fontina cheese

Braised Shortribs
Mauvui onions, wilted totsoi, Asian bbq glaze

Cast Iron Chicken
Tamale casserole, li hing mui apples, annatto glaze

SEAR & WOK

Risotto
Hamakua mushrooms, basil oil, parmesan cheese

Ahi
Shrimp stir-fry, Kekaha corn, vegetable spring roll, sake soy glaze

Sirloin Steak
Kauai coffee sea salt dry rub, Maui onions, sweet potato frites

Mahi Mahi
Panko macadamia nut crust, won bok slaw, kaffir lime vin blanc

Opah (Moonfish)
Hamakua mushroom risotto, edamame, kaiware salad, pesto oil



HAPPY ENDINGS

Smores
Graham crackers, marshmallows, banana, macadamia nuts, chocolate

Duo of créme Brulee
Coconut green tea, POG (passion orange, guava), raw sugar

Cobbler
Peach pineapple, cinnamon popcorn streusel, praline ice cream

Chocolate Truffle
Koloa rum truffle, layered flourless cake, chocolate ganache

Lilikoi Cheesecake
Kauai speacialty, graham crust, fresh berries

A 17% GRATUITY WILL BE ADDED FOR LARGE PARTIES OF 7 OR MORE.
CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD AND EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS



