
{ salads }{  salads }

oysters on the half shelloysters on the half shell*

shrimp cocktailshrimp cocktail

petite chilled shellfish platterpetite chilled shellfish platter*

grand chilled shellfish plattergrand chilled shellfish platter*

sashimi trio*sashimi trio*

crispy onions, jalapeno, roasted garlic ponzu  29     

truffle ponzu, 18k gold  35

cucumber, espelette, ginger aguachile  30  

ahi  tuna “rolls”ahi tuna “rolls”*

caviar & tunacaviar & tuna*

kona lobster & melonskona lobster & melons*

{ appetizers }{  appetizers }

bacon, egg, tomato, onion, blue cheese, house ranch  24 

garlic streusel, parmesan, tempura white anchovy  20  

basil stuffed burrata, pita croutons, balsamic vinaigrette  24

chop chop b.l.t ‘wedge’chop chop b.l.t ‘wedge’

truffle caesar truffle caesar 

burrata & kawamata tomatoes burrata & kawamata tomatoes 

  

a  michael mina restauranta michael mina restaurant

 {   {  raw bar raw bar }}

lilikoi mignonette  36  

dashi poached, wasabi cocktail sauce  28

4 ea. shrimp & oysters, 1/2 lobster, sashimi, king crab  mkt

12 ea. shrimp & oysters, 2 lobsters, sashimi, king crab  mkt 

tuna, salmon, kampachi, yuzu ponzu  35

{ ohana menu } {  ohana menu }   

95 per person95 per person
for the table family stylefor the table family style

full table participationfull table participation

french maui onion soup french maui onion soup 

bacon wrapped scallops*bacon wrapped scallops*

hot stone A5 japanese wagyu*hot stone A5 japanese wagyu*

trio of cheeses, garlic baguette croutons  20    

cherries, macadamia nuts, madeira emulsion  35  

yuzu kosho, wasabi, ponzu, hawaiian sea salt  65  

   follow us on instagram & twitter @STRIPsteaksteakHI

   Executive Chef Garrick Mendoza

ahi tuna rollsahi tuna rolls

burrata & tomatoesburrata & tomatoes
----------------

bacon wrapped scallopsbacon wrapped scallops
kona kampachikona kampachi

----------------

prime ny strip steakprime ny strip steak

stir fried asparagusstir fried asparagus

short rib fried riceshort rib fried rice
------------------

 pineapple foster pineapple foster

garlic butter roasted shellfishgarlic butter roasted shellfish*

4 oysters, 4 crab stuffed clams, 4 mussels, 4 shrimp, 2 scallops

whole lobster, king crab, corn ribs, roasted fingerling potatoes, corn fondue  mkt



  j idori  brick chickenjidori  brick chicken   52
sweet & spicy peppers, fennel seeds

capers, maui onions

stripsteak sauce  5    

béarnaise  5    

chimichurri 5

horseradish crust  8      

black truffle butter  12  

crumbled blue cheese   8

broiled shrimp  28

broiled half lobster  55    

diver scallops*  30  

{  from the char-broiler }{  from the char-broiler }
All Steaks Are Finished With Our Signature Rosemary-Thyme-Garlic Butter

{ s ide dishes }{  s ide dishes }

{  accompaniments & additions }{  accompaniments & additions }

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

   stir fried   stir fried asparagusasparagus  18
ginger, garlic, scallion

creamed corn creamed corn 15           
jalapeño

mac & cheese mac & cheese 23    
black truffle  

       

short rib fried rice short rib fried rice 18                                        
fried egg +5

crispy potatoes crispy potatoes 15    
parmesan, rosemary  

      

whipped potatoes whipped potatoes 18
butter, chives

loaded  +5

 8oz. center-cut filet mignon 8oz. center-cut filet mignon*
  Iowa, USA  75

  14oz. prime ny strip steak  14oz. prime ny strip steak*
  Iowa, USA  85

 20oz. bone-in ribeye 20oz. bone-in ribeye*
  Nebraska, USA  105

kona kampachi*kona kampachi*
  ginger-garlic soy sauce  52

18oz. dry-aged prime bone-in ny18oz. dry-aged prime bone-in ny*
  Iowa, USA  130  

16oz. akaushi boneless ribeye16oz. akaushi boneless ribeye*
  American Wagyu  125

 triple-seared A5 japanese wagyu triple-seared A5 japanese wagyu*
  sea salt, sake, soy  8oz./195

ora king salmon*ora king salmon*
  saffron-tomato vinaigrette  48

  miso-broiled chilean sea bass miso-broiled chilean sea bass  69 
baby bok choy, king trumpet mushrooms

watermelon radish, ginger dashi

  ahi  tuna foie poivre* ahi  tuna foie poivre*  67 
four peppercorn blend crusted

seared foie gras, sauteed spinach

  red wine braised short ribred wine braised short rib    69
glazed carrots, snap peas

pommes duchesse

{ mains }{  mains }

 32oz. rum flamed-salt baked tomahawk 32oz. rum flamed-salt baked tomahawk*
  herb-garlic butter, red wine demi 225


