
starters

roasted beet box 9
kailani farms mesculin. kunana goat cheese. lemon thyme vinaigrette

poke wraps  11
spicy ahi poke. sushi rice. kailani farms micro radish. amasu shoga. ponzu glaze 

kailani greens  8
mesculin mix . assorted local vegetables. sunrise papaya dijon dressing

nanea caesar salad    10
romaine. parmesan. tomato crostini. caesar dressing

seafood bruschetta 14
shrimp. scallops. clams and fish in a tomato garlic broth. toasted sourdough 

mushroom risotto 11
creamy risotto. shaved parmesan. kailani arugula. madeira jus. white truffle oil 

soups

hawaiian seafood chowder 8

miso soup. wakame. green onion. shiitake. silken tofu 7

signature entrees

grilled rib eye steak 31
potato cake. crisp onions. grilled asparagus. madeira jus 

kauai honey lemongrass chicken 26
linguica fried rice. baby bok choy. natural jus

duck two ways 28
5 spice seared breast. kalua duck laulau. molokai purple mash. hoisin-lilikoi citrus glaze

agedashidofu 20
crispy tofu. light miso broth. gingered tomatoes. stir-fried vegetables. shiitake 

pasta au greque 18
fettuccine. greek olives. capers. artichokes. roasted peppers. tomato 
garlic broth. feta cheese. add chicken or shrimp

seafood alfredo 24
shrimp. scallops. fresh fish. fettuccine. garlic cream. parmesan

(denotes menu items which feature local ingredients from kauai, oahu, maui and the big island)



chef’s fresh sheet
just our little way of keeping ourselves out of trouble……
we proudly feature ingredients from kailani farms, cultivate, kauai fresh farms, kunana farms, 
layaoen farms, lapperts ice cream, hamakua farms and more as we find them…..

starters

green pea risotto  13
garlic prawns. kailani farms arugula. herbed tomatoes

blt wedge 9
crisp iceberg. bacon. tomato. bleu cheese. red onion balsamic ranch

thai curry steamed mussels 13
fresh blue mussels from vancouver island. grilled baguette

proscuitto wrapped scallops  12
white truffle mash. hamakua farms honshimegi mushrooms. garlic spinach

entrees

salmon and prawns 32
grilled salmon. chili grilled prawns. lemongrass jasmine rice. sweet chili butter

monchong 29 
roasted garlic seared. yukon mash. cabernet reduction. lemon butter
roasted tomato chutney

ginger braised short ribs 27
slow cooked beef short ribs. shiitake yukon mash. grilled corn relish. natural jus

sesame crusted ahi 29
asian arugula salad. jasmine rice. wasabi aioli. soy reduction 

desserts

chocolate volcano cake 8
raspberry coulis. vanilla ice cream. kula strawberries

kauai coffee crème brulee 8
burnt crème. kula strawberries. whipped cream. shortbread cookies

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


