MINA
MEALS

—

BAR EXCLUSIVE

All served with Duck Fat Fries & Mango Lilikoi Pie

CHICKEN NUGGIES 21

lemon pepper seasoning, house ranch, hot honey

DOUBLE PATTY CHEESEBURGER 24

American cheese, special sauce, onions, pickles

CHICKEN KATSU SANDWICH 23

panko crusted chicken breast, miso mayo
tonkatsu sauce, ginger pickles

CLASSIC FISHWICH 24

American cheese, dill pickles, tartar sauce

* WOULD YOU LIKE A DRINK WHAT THAT? »

Beer 6
Wine or Sake 9



WAGYU &
WHISKEY PAIRINGS

BAR EXCLUSIVE

WAGYU "FRENCH DIP" 9EA
Maui onion, horseradish cream, Hawaiian roll

TOKI 10Z $10
JAPANESE OLD FASHIONED $13

CRISPY WAGYU MEATBALLS (3EA) 15
scallion, Japanese curry

MAKERS 46 10Z $12
CLASSIC OLD FASHIONED $14

TERIYAKI WAGYU SKEWER 16

pineapple, scallion, sesame

KURAYOISHI 10Z $10
YUZU OLD FASHIONED $14

WAGYU SHORT RIB 25
cucumber kimchi, kalbi glaze, toasted sesame

HIBIKI HARMONY $18
ISLAND OLD FASHIONED $20

MINI OLD FASHIONED FLIGHT
JAPANESE, CLASSIC, YUZU $55
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KONA LOBSTER TOAST 18
jalapefio, avocado purée, sesame

FISH & CHIPS 24
market fish, hurricane fries, pink peppercorn tartar sauce

BONE MARROW PRIME BEEF BURGER & FRIES 30
caramelized Maui onions, aged cheddar, steak sauce

This burger has been a labor of love over the past 40 years.
Chef Mina has now perfected his ultimate burger.

3 PC PACIFIC OYSTERS* 14
‘ilikoi mignonette

3 PC JUMBO TIGER SHRIMP COCKTAIL 12
Wasabi Cocktail Sauce

SPICY AHI TUNA TACO 7EA
avocado purée, sriracha aioli

CHOP CHOP WEDGE 12
bacon, tomato, egg, red onion, blue cheese, buttermilk ranch

‘KUNG PAO' EDAMAME 8
spicy chili-garlic sauce, bell pepper, cashews

70Z PRIME NEW YORK STRIP 49
substitute 8oz center-cut filet mignon +38
gomae broccolini, red wine reduction

LYCHEE MULE - 10
vodka, lime, gingerbeer

LILIKOI MAI TAI * 10
rum blend, lilikoi, lime

ISLAND OLD FASHIONED * 13
whiskey, falernum, tiki bitters

KIRIN * 6
COORS LIGHT - 6
DOGFISH HEAD 60 MINUTES IPA * 6

WINE - 9
somm'’s choice: red, white & sparkling

SAKE * 9
masumi sake matinee



	MINA
	MEALS
	All served with Duck Fat Fries & Mango Lilikoi Pie
	CHICKEN NUGGIES  21
	lemon pepper seasoning, house ranch, hot honey

	DOUBLE PATTY CHEESEBURGER 24
	American cheese, special sauce, onions, pickles

	CHICKEN KATSU SANDWICH 23
	panko crusted chicken breast, miso mayo
	tonkatsu sauce, ginger pickles

	CLASSIC FISHWICH 24
	American cheese, dill pickles, tartar sauce

	• WOULD YOU LIKE A DRINK WHAT THAT? •
	Beer   6
	Wine or Sake   9


	WAGYU &
	WHISKEY PAIRINGS
	WAGYU "FRENCH DIP" 9EA
	Maui onion, horseradish cream, Hawaiian roll

	TOKI 1OZ $10
	JAPANESE OLD FASHIONED $13
	CRISPY WAGYU MEATBALLS (3EA) 15
	scallion, Japanese curry

	MAKERS 46 1OZ $12
	CLASSIC OLD FASHIONED $14
	TERIYAKI WAGYU SKEWER 16
	pineapple, scallion, sesame

	KURAYOISHI 10Z $10
	YUZU OLD FASHIONED $14
	WAGYU SHORT RIB 25
	cucumber kimchi, kalbi glaze, toasted sesame

	HIBIKI HARMONY $18
	ISLAND OLD FASHIONED $20
	MINI OLD FASHIONED FLIGHT
	JAPANESE, CLASSIC, YUZU $55

	ISLAND-INSPIRED SPECIALTIES
	KONA LOBSTER TOAST  18
	jalapeño, avocado purée, sesame

	FISH & CHIPS  24
	market fish, hurricane fries, pink peppercorn tartar sauce

	BONE MARROW PRIME BEEF BURGER & FRIES  30
	caramelized Maui onions, aged cheddar, steak sauce


	STRIPSTEAK CLASSICS
	3 PC PACIFIC OYSTERS*  14
	‘ilikoi mignonette

	3 PC JUMBO TIGER SHRIMP COCKTAIL  12
	Wasabi Cocktail Sauce

	SPICY AHI TUNA TACO  7EA
	avocado purée, sriracha aioli

	CHOP CHOP WEDGE  12
	bacon, tomato, egg, red onion, blue cheese, buttermilk ranch

	‘KUNG PAO’ EDAMAME  8
	spicy chili-garlic sauce, bell pepper, cashews

	7OZ PRIME NEW YORK STRIP 49
	substitute 8oz center-cut filet mignon +38
	gomae broccolini, red wine reduction


	COCKTAILS
	BEER & WINE
	LYCHEE MULE ・ 10
	vodka, lime, gingerbeer

	LILIKOI MAI TAI ・ 10
	rum blend, lilikoi, lime

	ISLAND OLD FASHIONED ・ 13
	whiskey, falernum, tiki bitters

	KIRIN ・ 6
	COORS LIGHT ・ 6
	DOGFISH HEAD 60 MINUTES IPA ・ 6
	WINE ・ 9
	somm’s choice: red, white & sparkling

	SAKE ・ 9
	masumi sake matinee
	4:00-6:00
	BAR EXCLUSIVE




