
The Grille 

Entrees 

Free Range Hilo Chicken   crispy leg, island inspired matbucha, forbidden rice      40 
 

Bean Curd  kamuela vegetables, jasmine rice, lunti kari      27 
 

Tempeh  slow roasted hirabara baby kale, forbidden rice,  

cucumber salsa, soy caramel      28 
 

 *Ora King Salmon  I  big island cinnamon plank, preserved lemon & dill      30 
 

*Ni’ihau Lamb  I  three double bone lamb chop, roasted garlic mash 

peppercorn-namida reduction   48 
  

*Opakapaka  I  sautéed short tail pink snapper, fennel pollen  

molokai sweet potato puree, hirabara baby carrots & rainbow chard      46 
 

*Lanai Venison  I  8oz venison chops, chimichurri     46 
 

Beef & Reef I kona coffee braised big island short ribs, roasted garlic pacific white shrimp, 

horseradish smashed potatoes      65 

Baked traditional toppings 11 

Smashed roasted garlic 11 

Gratin gruyere 12 

Puree manchego 11 

Mashed loaded 13 

HG Sides HG Potatoes 

Spicy Fried Rice lobster & Bacon 15 

Maine Lobster drawn butter 40 

Hamakua Mushroom red wine 15 

Brussel Sprouts sriracha 11 

Cauliflower gremolata 14 

Hilo Corn keawe smoke 13 

Onion Rings crack pepper aioli 12 

*7 oz  / *10 oz  Prime Filet Mignon  

23D  Wet Aged, McQuery Ranch, WA  I  54/61 
 

*12 oz Prime New York Strip  

28D Wet Aged, Durham Ranch, WY   I  58 
 

*14 oz Prime Bone-In New York Strip  

38D Wet Aged,  Durham Ranch, WY   I  70 
 

*16 oz Prime Bone-In Rib eye  

38D Wet Aged, McQuery Ranch, WA  I  78 
 

*10 oz Black Berkshire Pork Chop 

Wolf Creek, IA  I  46 

  

A La Plancha 
 

Served with garlic smashed potatoes & keawe smoked hilo corn 
 

*32 oz Tomahawk , Durham Ranch, WY I  kona sea salt   170 
 

*18 oz Chateaubriand, Durham Ranch, WY  I  slow roasted big island bone marrow     130 
 

Pupus 
 

 

*Lobster Tower  I  kona cold lobster,  

avocado  lomi lomi tomato, espelette aioli     24  

 

*Lava Hot Rock  I  kona kampachi,  

american kobe tenderloin, kombu dashi,  

thai chimichurri    25 
 

Foie Gras au Torchon I  poha jam,  

lilikoi champagne gelee, toasted brioche      26 
 

*Ahi Tartare  I  bigeye tuna, asian guacamole 

seasoned rice, nori sauce     22 
 

*Diver Scallops I  bacon, hirbabara baby      

arugula, Spicy volcano honey glaze   24 

 

 

 

 
 

 

Garden 
 

 

“Romaine Wedge”  I  hirabara baby romaine, 

apple smoked bacon, maytag blue cheese,  

buttermilk dressing     19 
 

Waimea Beets  I  slow roasted, kamuela                  

cucumber, hawaii island chevre, coconut  

covered macadamia nuts, white balsamic     18 
 

*Caesar  I  baby kale, tempura white anchovy 

garlic crouton, anchovy vinaigrette     19 
 

Watermelon Carpaccio  I  white balsamic                 

compressed kunia watermelon kalamata olives 

feta cheese    18  
 

Salanova I  hirabara mini greens, Kamuela straw-

berries, roasted heirloom baby carrots, baby cu-

cumber, Hawaiian b cherry tomatoes,  

sherry vinaigrette 18 

Hawaiian Artisinal Cheese Cart 

Naked Cow, Oahu  I  Rustic Tomme, Kona Haze 

Big Island Goat Dairy, Hawaii  I  Ahualoa Valencia, Kalehua Crottin 
 

house made lilikoi jam, brioche, crackers, dried fruits,  

grapes, toasted walnut & pecans  

25 per person 

* Consuming raw or undercook meats, seafood, shellfish or eggs may increase your risk of food borne illness. 


