DINNER d I DINNER

Kapa Hale
CORNY BREAD (2PC) NAAN YA BUSINESS
Grilled Corn Bread, Lilikoi & Honey Fresh Garlic Naan, Sumida
$10 LET : S BEGIN Watercress Namul,Tikka Masala Curry
UNI-CORN (UNI BUTTER +$8) $12

AN X T RT HAL R AL WIERNICP IR I AN ANA XX AAX L NINEFAF OO IR J A LS I IFX A A NK ORI T

HAWAIIAN BEEF TARTARE=x MAUKA & MAKAI KAPA-CCIO*
Local Beef, Macadamia Nut, Catch of the Day, Arugula,

Pickled Mushrooms & Mustard LEMONGRASS PORK SKEWERS(3PCS) Kahuku Sea Asparagus,
Seeds, Fried Garlic Mountain View Farm Pork, Nuoc Cham, Preserved Lemon, Nori
$18 Mint, Basil, Pickled Shallot $18
$18
WkHIZlN I DhIP1c Y:U DIP . LET'S TAKO 'BOUT IT CHICKEN LIYER MOUSSEx
Smoked Catch of the Day Dip, Black Garlic Char Siu Octopus, J. Ludovico Farm
Pickled Shallot, Capers, . . Chicken Liver, House Pickles,
g q Kawamata Lomi Lomi Tomato, .
CGrilled Brea Pickled Radish, Scallion Gr|||e$<i|1$reoo|
$17 $18
A T AL AT AR AL S IERI I I IR AN AR A AT ONONOIAF IO IR JEFL SR A S SFIONIONF S
EGGPLANT v is -For vege-l-able KALE‘N ME SOFTLY
Ho Farms Kale Jun,

Ho Farms Eggplant Tempura,
Spicy Tomato, Parmesan, Basil

$16 HAKU LEI PO'O
A HAWAHAN CROWN TO CELEBRATE THE FARMERS ACROSS THE ISLANDS

Fresh Farm Greens, Seasonal Rotating Vegetables & Fruits,
Kona Coffee Crumble, Mint, Cider Vinaigrette

EVERYDAY I’M BRUSSEL “N $25 MISO CABBAGE
Fried Brussels Sprouts, Pickled Grilled Sugarland Cabbage, Miso-

Scallion, Radish, Soy-Chili
$16

S , Wak , Kol Cit
Cranberry, Brown Butter FROM MY HEAD, TO-MA—TOES esame, Wa %Tg olea Citrus

$17 Sugarland & Ho Farms Tomato, Basil,
Kolea Farm Calamansi Ponzu
$17
PN T KT KA L WIE RPN AR ASAEARAAFLE U NEONNPAFXOOC IR J I SONIEX A I SAIOOFILF
I LOVE YOU A LAKSA RISOTTO=x YOU CHICK'N ME OUT
Kauai Shrimp, Scallop, Clams, MAINS Grilled & Roasted J. Ludovico Farm Chicken,
Coconut Malaysian Curry, Calamansi Malunggay Salsa Verde,
Chm'Lmﬁzé:bo”o Rice KOJI AGED STEAK DIANEx R°°“;i;%”°*°
New York Striploin,

SHRIMPLY IRRESISTIBLE Small Kine Farms ‘Shrooms, Mustard,  @HoP IT LIKE IT’S HOT=*
Fresh Tagliatelle, Kauai Shrimp, Aloun Farm Green Beans Mountain View Tamarind Pork Chop,
Chorizo Ragu, Pickled Pepper, $6@ | 120z $75 | 160z Broccolini, Orzo, Jalapeno, Lime

Parmesan, Basil $48
$46 .
WHERE'S DA BEEF? FRESH CATCH
Fresh Tagliatelle, Small Kine Farm Mushrooms & Local Fresh Catch,
Cauliflower Bolognese, Tomato, Parmesan, Basil Cheft’s Special of the Day
$38 $MP

*Consuming raw or undercooked foods may increase your risk of foodborne illnesses.



