DAILY | 4PM - 9PM

King Crab & Endive Caesar X IN\H_ LIV RA T —H— 29
Parmesan, Fried Capers, Lemon, Herbed-Bread Crumbs

ISWAFVF =X HFr—18—, L'V, N—=T)38)

Waipoli Farm Island Greens 71452 K71 — 18
Shaved Local Vegetables, Ginger-Miso Vinaigrette, Furikake

MG 32, EEBREE X7 Ly bV —Z . 500

Fresh Hearts of Palm Salad Y DADLD 5K 19
Ruby Grapefruit, Avocado, Radish, Butter Lettuce, Dijon Vinaigrette
TUL—=TT)—, TRAIR, WEZ—LBZX, T4 Var I xT Ly —X

Summer Heirloom Tomato Salad T7/)L—L ORIk ¥ 5% 24

Yuzu Kosho Dressing, Shiso Tofu Puree, Roasted Garlic Streusel
WIHMDRL Y > >7, Y VETIBEDE a—L, B—ANNI AL ¥abaAEl

Yellow Corn Soup I—2Z7V—LA—7 24
Lobster, Thai Basil, Vanilla Oil
07 AR —, ZANI)V INZFTyE VA

Michael Mina’s Ahi Tuna Tartare X177 )L O £IAD X)L Z)L* 34
Mint, Pine Nuts, Asian Pear, Habafiero-Infused Sesame Qil

NV SRPA T (V70 abVA R L VAV B S i 1

Japanese Hamachi Crudo /\YF7)L—F 30
Local Papaya, Tobiko, Fresno Pepper, Yuzu-Kalmansi Vinaigrette

I8 Y, hea, TLR/Rs— fif-al<rexs Ly

Hawaiian Aloha Poke /N\NJA 7Y 71N\ R 29
Fresh Market Fish, Wakame Gohan, Wonton Chips

THRA, DN TR F TR

Ono Tataki H<AYUS Dicl=& 32
Marinated Pearl Onion, Black Pepper, Truffled Ponzu, Crispy Rice

Y. avav, Mo TRUHE, aX RV

Blistered Shishito & Sweet Mini Peppers LL&EIDSLD T YL 20
Jalapefio Yogurt, Roasted Garlic Streusel
INTGR—=33d—7)Vt, B—ARMAIL Vo baAE

Smoked Marlin & Maui Onion Dip # Y% ORE% LA A=A DTow T 22
Taro Chips. Red Onion, Caper, Ogo, Furikake
ROAAEF VT TAI8— 50

Broiled Octopus # 0 X 23
Tomato and Caper Chutney, Cilantro Chermoula, Toasted Pine Nuts

M RETVIS—DF ¥V R, AV T I R— Fr V=T INA T

Prime Beef Lettuce Cups 7S ALE—TL XA HvT 22
Beef Satay Sauce, Chili Peppers, Little Gem Lettuce

NN, BT —Y—A_ JEET, Vo LA

Soy-Glazed Pork Belly K/\TPNE A 24
Dark Rum, Local Pineapple, Pickled Daikon Radish
B—27 - FI ISF v ), ki
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*Food Warning: These items are or may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please alert your server/bartender
of any dietary restrictions or allergies, not all ingredients are listed.

order individually or for the table

PETITE 145 1/2 Maine Lobster 54
Serves 1-2 Shrimp 33
Pacific Oysters* 35
GRAND 265
1/4 Ib King Crab 44
Serves 3-4
PETITE 140 1/2 Maine Lobster 54
Serves 1-2 Shrimp 33
GRAND 260 Pacific Oysters 35
Serves 3-4 1/4 Ib King Crab 44

Veuve Clicquot ’La Grande Dame’, Reims, France 2015 85 | 475
Michel Gonet ‘Brut Mina Grand Cuvée’, Champagne, France 46 | 228

Seared Yellowfin Tuna & Foie Gras FN\X X7 ODz/-& & 74775 66
Pineapple, Chinese Broccoli, Cippolini Onions, Young Coconut

NAFy ), hETaya)— FyRY—=—Fh&E Y>raaryy

Chili Miso Butterfish BRI NZ— T v Ia 62
Ohitashi Salad, Pickled Ginger Puree, Garlic Wasabi Cream

BOKEL 5% £Ea—L, V=7 bXU 7U—L

Michael Mina’s Lobster Pot Pie A7 /)L3XF+DOa 7 AZ— KRy /81 128

Black Truffles, Market Vegetables, Brandied Lobster Cream
BN, 80N, 75T —a T Ax—7)—1L

Sesame Roasted Half Chicken I~¥O—AhKFFV 47
Snap Peas, Tofu, Tteokbokki, Singaporean Tamarind Deglaze

AFvTITURY, bRy E, HIE

Grilled Double-Cut Kurobuta Pork Chop Fv—7 1)l 2K 62

Local Yam Soubise, Roasted Peanuts, Pinot Noir Jus
YLAE A—E—X, O—XrE—F vy, €/ - /JT—)V

Char-Broiled Certified Angus Beef* 8oz Filet Mignon 7L I=3> 74
RIET VY HAC—T AT —F 140z NY Strip NYALU w7 80

Crispy Maui Onions, Lilikoi Steak Sauce 400z Tomahawk Ribeye for 2
AVAY ERE, V)ALV —X

rxFR—2 UT7A (2 AR 220
ADD Char-Broiled Shellfish* 6 Shrimp 33
B HDF v — -7 aA)l 1/4 Ib King Crab 44
Miso Butter, Garlic Yuzukosho 1/2 Lobster 54
BRIE/ N2 — T A, iR
ADD Seared Foie Gras 26

Wild Mushrooms 18 Chinese Long Beans 15

WA/ §=35)
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Garlic & Duck Fat French Fries 15
WAL &I i T FT5A4
RIWA TFrevT. T4¥a—

Charred Broccolini 15

Tayay— TEEN, Y, K
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Lobster Whipped Potato Spam Fried Rice 18
Purée 36 VYAV = AN
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