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

B I T E S

CHICKEN WINGS & DRUMETTES GF ..16
Ke‘olu Seasoned, Served With Crudité & Ranch

BLACKENED LOBSTER WONTONS ... 24 
Slaw, Papaya Salsa, Coriander Cream, Guacamole

CLASSIC CAESAR ...... 16
Hirabara Baby Romaine, Parmigiano Reggiano, 
Croutons

Served with choice of French Fries, Onion Rings, Fruit, 
Small House Salad, or Truffl e Parmesan Fries +5
GF Buns available upon request

PRIME RIB SANDWICH ...... 30
Sliced Prime Rib, Caramelized Onions, Gruyère, 
Au Jus, Horseradish Cream, 
House-Made French Baguette

HOT CHICKEN SANDWICH ...... 23
Pickle Brined Chicken Thigh, Gochujang Aïoli, 
Lettuce, B&B Pickles

TAT BURGER ...... 27
8 oz. Wagyu Beef, Swiss Cheese, Crispy Onions, 
Bacon, Garlic Aïoli

GF Caulifl ower Crust Available Upon Request

MARGHERITA ...... 15
Pizza Sauce, Fresh Mozzarella, Garden Basil

KĪLAUEA ...... 17
Pizza Sauce, Smoked Pulled Pork, Pineapple, 
Red Onions, Mozzarella & Fontina Cheese

HO‘OKENA CHICKEN ...... 20
BBQ Sauce, Chicken, Cilantro Pesto, 
Puna Goat Cheese

HILO HULA ...... 27
Kauai Shrimp, Sweet Chili, Scallion
Smoked Mozzarella & Fontina Cheese

BADA BING ...... 21
Pizza Sauce, Coppa, Pancetta, Italian Sausage, 
Pepperoni, Mozzarella
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