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VALENTINE’S DAY WEEKEND

Family style, served as prepared and may arrive at varying times.
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QUINOA SALAD ... 18
Waipoli Farm mixed greens, Ho Farm tomatoes, asparagus, beets, fried chevre goat cheese
KALE SALAD ... 18

Local kale, baby fennel, purple radish, beets, lotus roots, Ho Farms cherry tomato,
liliko’i vinaigrette (vegan, g

MANOA BUTTER LETTUCE ... 19
Radicchio, champagne vinaigrette, blood orange, cranberries, roasted chickpeas,
crispy sage (vegan, g)

HAMACHI CARPACCIO ... 19

Thinly sliced Japanese yellowtail, ponzu,shaved Maui onion, jalapeno tsukemono,
cilantro, chili threads, kale salad

HAMACHI JALAPENO ROLL ... 22
Hamachi, jalapeno tsukemono, cucumber, avocado, jalapeno-cilantro aioli, cilantro

HOT

GRILLED SEASONAL VEGETABLES ... 24
Balsamic reduction, fresh herbs (vegan, g)

CALAMARI FRITTI ... 18
Salt & pepper dusted calamari, shishito peppers, signature yuzu kosho aioli, citrus

MARYLAND STYLE CRAB CAKES ... 38
Maryland style crab cakes, kale salad, dijon aioli, citrus

HONEY MISO-GLAZED DUCK BREAST ... 32
Roasted kabocha purée, confit heirloom carrots,
blistered Ho Farms tomato, roasted beets, Makaha pea tendrils (g)

BEEF SLIDERS (3pcs) ... 21
Dry-aged beef sliders, cheddar cheese, brioche buns, bacon aioli, tomato jam, pickle spear

GLAZED JUMBO CHICKEN WINGS ... 20
Bone-in wings, chili black vinegar glaze, macadamia nut butter sauce, celery
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EGGPLANT PARMESAN ... 28
Breaded eggplant, marinara, mozzarella & parmesan cheese, garlic-herb mini baguette (v)

MISO SALMON ... 30
Hawaiian miso butter, choi sum, shichimi peppers, fried brussels sprouts, onions

KAUAI GARLIC PRAWNS ... 34
100z Kauai prawns, Thai coconut curry sauce, sautéed eggplant, crispy garlic, cilantro, rice (g)

GRILLED LAMB CHOPS ... 48
Mint Raita sauce, garlic-herb roasted fingerling potatoes,seasonal vegetables (g)

BRAISED SHORT RIBS ... 36
USDA choice short rib, Kona coffee demi glace, garlic confit scallion mashed potatoes,
seasonal vegetables

GRILLED NEW YORK STRIPLOIN ... 52
New York strip steak, truffle mashed potatoes,
seasonal vegetables, Maui onion jam, Hawaiian seasoning salt, citrus
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SIDES & ADD-ON
SHOESTRING FRIES ... 8 MASHED POTATO ... 9 RICE (v, gluten-free) ... 5
Crispy thin-cut potato fries (v, vegan) Butter, heavy cream (v)
Truffle +3
TRUFFLE FRIES ... 11 Garlic confit scallion +k4

French fries, truffle oil, parmesan parsley (v)
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Consuming raw or under-cooked meats, poultry, i
9 rav . . P o Prices do not include tax and tip, (v) vegetarian
seafood, shellfish may increase risk of food-borne iliness.

o . . . (9) gluten free
Please inform your server of any food allergies or dietary restrictions. 18% service charge will apply to parties of 8 or more.

(vegan) vegan
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