DAILY | 4PM - 9PM

King Crab & Gem Caesar ¥/ \HZEPTLL IADS —H— 554 29
Parmesan, Fried Capers, Lemon, Herbed-Bread Crumbs

INWAY L F =X BT —/S— L' /N—T/

Waipoli Farm Island Greens O—AILO7AS K7 — BS54 21
Shaved Local Vegetables, Ginger-Miso Vinaigrette, Furikake

MBS, EERIBE R L Y Y —X 3 H T

Heirloom Tomato Salad T7/L.—AM MDY T H 24
Yuzu Kosho Dressing, Shiso Tofu Puree, Roasted Garlic Streusel

WEEEMDRL vy, YV EGRBNDE1—L, O—ANMIAIKYa b L)L

Potato & Leak Soup Ty HAEL)—FDR—T 24
Truffle Vinaigrette, Poached Lobster, Scallion oil
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Market Sashimi* THIEOFEEA IS 38
Fresh Market Catch, Lilikoi Ponzu, Wasabi, Pickled Ginger

=7y bhFryF Va1 RVEE bW, £EDEEET

Michael Mina’s Ahi Tuna Tartare 247 I T T7DFELADIILFILF 36
Mint, Pine Nuts, Asian Pear, Habafero-Infused Sesame OQil

N A S 2R AV VAVA & Ju . 27734

Market Crudo THIEDFEELIIL—F 32
Lilikoi Emulsion, Scallion Chimichurri, Crispy Rice Noodles

NYa4Y—X, ZFEDF3IF2l), XYR)D SAAX—FIL

Fresh Market Poke* /\JA 7> 7QO/\RT 32
Fresh Market Fish, Wakame Gohan, Wonton Chips
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Blistered Shishito & Sweet Mini Peppers LLE YA LLDT)IL 21
Jalapefio Yogurt, Roasted Garlic Streusel
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Smoked Marlin & Maui Onion Dip AP+ DIER L v VAF AL DTFAYT 24
Taro Chips. Red Onion, Caper, Ogo, Furikake
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Broiled Octopus 3¢ ¢) 43 28
Tomato and Caper Chutney, Cilantro Chermoula, Toasted Pine Nuts
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Prime Beef Lettuce Cups 7'ZALE—TLIRAVT 26
Beef Satay Sauce, Chili Peppers, Little Gem Lettuce
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Crispy Pork Belly 27 1)ZRE— -KR—2% - 1) — 24
Long Bean Stir Fry, Tomato & Cucumber Relish, Sweet & Spicy Glaze
arye—XW. beheFayor)via 74X
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Yuzu Kosho Dressing Taro Chips. Red Onion, Caper, Ogo,

Shiso Tofu Puree, Garlic Shiso Streusel Furikake
LLEIB LD £4)453

Shishito, Jalapeno Yogurt Tomato Chutney, Green Chermoula

Roasted Garlic Streusel

JAL3I=3> Fresh Market Fish SIT D AN

Guava Steak Sauce Roasted Bell Pepper Coulis

A . Listed on Daily Fish List
Crispy Brussel Sprouts Chili Lime Rice y

Michael Mina’s Lobster Pot Pie additional 85

<754 OR ZwoI—¢AFTDh XK

ORDER INDIVIDUALLY OR ORDER FOR THE TABLE

PETITE | 150 TOWER | 270 PETITE | 145 GRAND | 265
Serves 1-2 Serves 3-4 Serves 1-2 Serves 3-4
served with classic sauces & garnishes brushed with miso butter, garlic & yuzukosho
1/2 Lobster 54 1/2 Lobster 54
6 Ginger-Poached Shrimp 33 6 Shrimp 33

6 *Pacific Oysters 35
1/4 1b King Crab 50

6 *Pacific Oysters 35
1/4 1b King Crab 50

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

Ahi Katsu Curry 7bAhYV AL — 66
Crispy Veggie Cakes, Japanese Curry, Cucumber Namasu
JNAE—= - XD r—F DY —X-HL— EPHYRET

Chili Miso Black Cod $R% S DIk & 62
Ohitashi Salad, Pickled Ginger Puree, Garlic Wasabi Cream
BOUL 79 £=EE21—L, =2 =7 haV 7)) —L4L

Michael Mina’s Lobster Pot Pie <A I T T73IFDOT AT — KV /34 128
Black Truffles, Market Vegetables, Brandied Lobster Cream
)2y HIBOHX. 75 F AT R —L

Sesame Roasted Half Chicken O—X|}FF+>DZ Fh (T 47
Snap Peas, Tofu, Tteokbokki, Singaporean Tamarind Deglaze
AFYVTITUNY MYRYE G

Grilled Double-Cut Kurobuta Pork Chop EBENDFv—7 04/ 62
Local Yam Soubise, Roasted Peanuts, Pinot Noir Jus
YLA4E R—E—X, O—XAtE—FVY, E/- /T

Char-Broiled Certified Angus Beef* 8oz Filet Mignon 7ML 3I=3> 74
BRET S HAE—T7 AT —F 140z NY Strip NYX| v 80

Guava Steak Sauce 400z Tomahawk Ribeye for 2
Crispy Brussel Sprouts

fvr—2o )7 74 (2ARD) 220
ADD Char-Broiled Shellfish* 6 Shrimp 33
BN BOFv— 7o L 1/4 1b King Crab 50
Miso Butter, Garlic Yuzukosho 1/2 Lobster 54
IRIG/ N7 — (ALK HHFERR
ADD Seared Foie Gras 29

Wild Mushrooms 18 Garlic & Duck Fat French Fries 17
3f@EE|N+ /0 ICAIK&TCHEE AT 7L F754
F/3 F-az, & FIVHh FFYy7. FA42azx—
Charred Broccolini 15 R GG —R
SOy — TErn, B, Spa:m Fried Rice 18
o= RINLF v —rN\
b7y SESEERD
Lobster Whipped Potato
Purée 36
A7 ZRF—Leruba—L &
FYAT

*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.



