APPETIZER

KABOCHA PUMPKIN SOUPSF
Marshmallow and basil oil
10

SEARED AHI TATAKI*¢F
Scallions, toasted sesame seeds, togorashi, ponzu
18

GRILLED ISLAND SHRIMP®*
Coconut chili marinated shrimp,
green papaya slaw, cilantro vinaigrette
18

5 SPICE FILET MIGNON SKEWERS®*
Namasu, peanut sauce
17

SALAD

CAESAR SALAD
Baby Hirabara Farm romaine, parmesan, croutons,
creamy Caesar dressing
14

KEKELA FARM’S MIXED GREENSE®F
Green beans, carrots, grape tomatoes,

hearts of palm, red wine vinaigrette
14

BABY SPINACH SALAD & ARUGULASF
Candied pecans, shaved red onion, cauliflower,

bell peppers, goat cheese, sherry vinaigrette
14

< ENTREE

¢ 1/2 BONELESS MARY’S FARM CHICKEN¢®*

Whipped potatoes,
roasted market vegetables, natural au jus
36

GRILLED MARKET CATCHE¢F
Sautéed garlic spinach, sesame rice,

lemongrass emulsion, habanero oil
37

COFFEE CRUSTED STEAK DU JOUR®*
Chef’s choice cut, roasted yukon gold potatoes,
grilled asparagus, liliko‘i butter

42

TOFU STEAK®F
Cornmeal crusted tofu, soy bean succotash,

garlic spinach, sweet tamari
26

LINGUINI & CLAMS
Little neck clams, smoked bacon,
chili flakes, white wine lemon sauce, herbs
32

PIZZA NY STYLE 12”

CHEESE CLASSIC PIZZA'¢
Red sauce, mozzarella cheese,
parmesan
15

PEPPERONI PI1ZZA
Pepperoni, red sauce, mozzarella cheese
18

ARUGULA PROSCIUTTO
Garlic oil, red bell peppers, figs,
honey & goat cheese
19

GF = Dish is prepared gluten free. Please alert your server of any allergies or dietary restrictions.
*Consuming raw or undercooked meat, poultry, shellfish or eggs may increase risk of food borne illness.



