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BAR MENU

HAWAIIAN KUMAMOTO OYSTERS
Green Apple, Ginger, Yuzu

BIGEYE TUNA TACOS
Miso Mayo, Asian Pear Chili Crisp, Shiso

TRUFFLE DEVILED EGGS
Crudité, Chive Creme Fraiche

STEAK TARTARE
Dry-Aged Hawaiian Beef, Caper, Egg Yolk, Tarragon Aioli, Potato Chips

MILLER & LUX CAESAR FOR ONE
Hand-Harvested Lettuce, Spanish Anchovy, Sourdough Crouton,
Meyer Lemon

8 0z WAGYU SKIRT "STEAK AU POIVRE”
Prime Black Angus, Maitre D'Butter, Green Peppercorn Sauce,
Truffle French Fries

M&L BURGER
Dry-Aged Blend, Mt.Tam Triple Cream Brie, Bacon Jam, Crispy Onion,
Truffle French Fries

ROSETTE RAVIOLI
Lemon Ricotta, Waimea Tomato Passata, Parmesan, Garden Basil

CHICKEN PICCATA
Lemon, Caper, Cauliflower, Arugula

HAWAIIAN BIG EYE TUNA NICOISE
Haricot Vert, Hearts of Palm, Olive, Basil Pisto

LUXURY ADDITIONS

OSCARACCOUTREMENT
King Crab, Béarnaise, Terragon

PERIGORD TRUFFLES
Half Ounces, Shaved Tableside




