
Pupus 
 

Punawai Oysters  I  grown on property, spicy maui onion & ogo mignonette, cocktail sauce  22 

Pacific White Shrimp  I  traditional cocktail sauce, lemon         20 

Kona Cold Lobster   I  Wailea hearts of palm, avocado, “Louie Dressing”     26 

Sushi Stack  I  Yellow Fin Tuna Poke, Asian Guacamole, Seasoned Rice, Teriyaki Nori Sauce  20 

Lava Hot Rock  I  Kona Kampachi, American Kobe Tenderloin, Soy Dashi, Thai Chimichurri   23  

The Garden 

Big Island Gazpacho  I  roasted tomatoes, Kauai shrimp, Kamuela cucumbers, avocado   18 

Classic Iceberg   I  tomato, cucumber, bacon, blue cheese, buttermilk dressing    19 

Waimea Beets   I  roasted red & yellow beets, chévre, balsamic li hing mui reduction   18 

Caesar Salad  I  hirabara baby romaine, lomi tomato, parmesan cheese crisp      20 

Hawaiian B Tomato Salad  I  kalamata olives, buffalo mozzarella, herb dressing    22 

 

 

The Grille 
 

Filet Mignon 

6 oz  I  48   8 oz  I  52 

28D Wet Aged, Durham Ranch, WY  

 

8 oz Half Lamb Rack  

Thomas Farms, Australia  I  50 

 

12 oz Prime New York Strip  

28D Wet Aged, Durham Ranch, WY   I  58 

 

14 oz Prime Bone-In New York Strip  

38D Dry Aged, Allen Brothers, IL   I  68 

 

16 0z Prime Bone-In Rib eye  

32D Dry Aged, Allen Brothers, IL  I  75 

 

18 0z Chateaubriand  

Slow Roasted Big Island Bone Marrow, Carved Tableside 

“Natural Certified Angus Beef”, Durham Ranch, WY   I   125   

 

 

 

The Surf 

   Garlic Shrimp      23 

   7 oz Maine Lobster Tail     40 

   10 oz  Alaskan King Crab Legs    42 
 

 

Mauka to Makai 

Boat to Table I  fresh catch of the day, warm pipinola salad, tomato banyuls vinaigrette   45 

Pacific Mahi Mahi  I  pan roasted, island ratatouille,  au gratin potato, Hamakua mushroom cream  42 

Free Range Hilo Chicken  I  kona pale ale, sitaw bean, winged pea, Kamuela honey sambal glaze  40 

Shaved Tenderloin & Fried Rice  I  ginger soy marinade, lobster fried rice, chayote kimchee   38 

Brussels Sprouts  

Sautéed Spinach 

Steamed Broccoli, Béarnaise 

Mashed Potatoes 

Classic Baked Potato 

Twice Baked Potato 

10 

Tempura Green Beans 

Ali’i Mushrooms & Onions 

Mac & Cheese w/ House-Made Bacon 

Lobster Fried Rice  

15 

 

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

Executive Sous Chef: James Ebreo 

General Manager: Tasio Baserga 

The Must Haves 


