
Lunch Menu 3-28-12 

 

STARTERS 
 

Char Siu Barbecue Pork Riblets with Coleslaw   14.00 
 

Nori-wrapped Ahi Tuna Tempura with Mustard and Pickled Vegetables  13.00 
 

Kahuku Corn Chowder with Crispy Taro and Lomilomi Salmon  9.00 
 

Chilled Island Vegetable Gazpacho  8.00 

 

ENTRÉES 
All sandwiches served with choice of Sweet Potato Fries, French Fries, or Island Field Greens 

 

Daily Local Hawaiian Plate Lunch  20.95 
Ask your server for today’s selection. 

 

Kalua-roasted Pulled Pork Sandwich in Steamed Rice Buns  14.00 
 

Blue Crab Cake Sandwich with Cucumber and Spicy Remoulade  24.00 
 

Today’s Hawaiian Sustainable Catch Tacos with Island Slaw and Salsa 19.00 
 

Roasted Chicken Salad on Ciabatta Bread with Sumida Watercress  14.00 
 

Angus Chuck Burger with Caramelized Balsamic Onions, Vermont White Cheddar,  
Mānoa Lettuce, and Kamuela Tomatoes  18.00 

 

Bucatini Pasta Carbonara with Bacon and Pecorino Cheese  19.00 
 

Char-grilled Vegetable Sandwich on Focaccia with Basil Aïoli  12.00 
 

Ahi Niçoise Salad with Green Beans, White Anchovies, and Mustard Vinaigrette  22.00 
 

‘AMA‘AMA Chopped Salad, Crispy Wonton Strips, Bacon, Avocado, and House-made Ranch Dressing  15.00 
 

Upcountry Romaine Caesar Salad or Field Greens 
With Today’s Hawaiian Sustainable Catch  20.00 

With Chicken  18.00                  With Local Prawns  20.00      
 

DESSERTS 
Your Choice 10.00 each 

 

Coconut Panna Cotta with chilled Passion Fruit Broth and Green Tea Tuile 
 

Liliko‘i Meringue Mousse with Caramelized Bananas 
 

Hawaiian Chocolate Cake with Kā‘ū Coffee Cream and Caramel Chard 
 

Pineapple Tarte Tatin with Caramel Cream 
 

Floating Island with Guava, Strawberry, and Lychee Sorbet 
 

COLD BEVERAGES 
 

Water - Purified Still or Sparkling   
            (1 liter Carafe)  7.00 
 

Iced Tea - Tropical Mango-Mamaki  
                Blend or Traditional  
                Black  3.50 
 

POG Juice - A blend of Passion  
                    Fruit, Orange, and   
                    Guava  2.50 

NON-ALCOHOLIC 
SPECIALTIES 

 

   Liliko‘i Splash, Passion Colada,     
   Pineapple Ginger Splash,  
   or Sparkling Island Spiced  
   Cooler  6.00 
 

   Waialua Sodas (12oz) 
     Pineapple, Liliko‘i, KonaRed,  
     or Mango  4.00 

HOT BEVERAGES 
 

  100% Kona Press Pot Coffee  9.50 
  Honolulu Blend Hawaiian Coffee     
     (regular or decaf)  3.00 
  Hawaiian Blend Cappuccino  5.00 
  Hawaiian Blend Espresso  4.50 
  Hawaiian Blend Mocha  5.50 
  Hot Cocoa  3.00 
 

  Hot Tea - Assortment of Silk  
     Sachet Whole Leaf presented  
     Tableside  3.50 

 

 
An 18% service charge is added for parties of 7 or more. 

General excise tax of 4.71% will be added to all transactions. 


