
TO SHARE

PO I S SO N  C R U
Fresh Local Fish, Coconut Milk,

Taro Chips, Calamansi
29

VO LC A N O  S P I C E D  A H I
Pohole Fern Salad, Cider,

Garlic Chips
32

C H A R R E D  B R U S S E LS

S P ROU TS
Bacon Jam, Parmesan,
Balsamic Reduction

19

C R I S PY  B U R RA TA
Fried Burrata, Vodka Cream,

Rustic Garlic Bread
26

SQUA S H  RA V I O L I
spinach, goat cheese,

crushed tomato basil sauce
21

K A UA ' I  P RA W N S
smoked kiawe plank, olena aioli

26

FA R M  H OU S E  B R E A D
Rosemary, Garlic Confit, EVOO

12

C H E E S E  P L A TT E R
chef's selection of cheeses,

nuts, fruits
24

C A P R E S E
vine ripened tomatoes, mozzarella,

basil, balsamic pearls
28

M A U I  M EZ Z E
Ulu & Chickpea Hummus, Tomato,

Feta, Olives, Flatbread
26

SOUP AND SALADS

K U L A  O N I O N  SOU P
Gruyere, Puff Pastry

16

FA R M  SA L A D  
Local Greens, Pickled Onions,

Beets, Goat Cheese,
Lemon Vinaigrette

19

B E E T  ROOT  SA L A D
crisp pear, chevre, -8 vinegar, micro greens

21

K A L E  SA L A D  
Strawberries, Almonds, Cranberries, Feta,

Lilikoi Hibiscus Vinaigrette
19

*CONSUMING  RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS*

V EG E TA R I A N G L U T E N  F R E E
Our kitchen is not certified gluten free,

cross contamination may occur

V EGA N

A 2% culinary surcharge will be applied



FROM THE LAND

C H A R R E D  L A M B  C H O P S
Chimichurri Rub, Almonds, Saffron

Farro Pilaf
51

WA GY U  B U RG E R
handcrafted Wagyu patty,

White Cheddar, carmelized onion
Bacon, Truffle Honey Aioli,
House Pickle, Volcano Fries

35

M A U I  CO F F E E  D U ST E D
R I B EY E

Fondant Potato,
Torched Truffle Butter

56

COQ  A U  V I N
Free Range Chicken Braised in Maui

Red Wine, Local Mushrooms,
Chard, Fondant Potatoes

41

PO R K  C H O P
Garden Herb Crust, Star Anise,
Tamarind, Truffle Yukon Gold

48

RA N C H E R ' S
PA P PA R D E L L E

House Pappardelle, Ranch Beef,
Local Mushrooms

39

VEGAN

H OU S E  M A D E  B U RG E R
Local Taro, Mushroom, Charred Onion, Farro,

Smoked Cheddar, Pineapple BBQ Sauce
35

ROA ST E D  K A BOC H A  SQUA S H
Ancient Grains, Mojo Verde, Olena Oil

45

C A U L I F LOW E R  P I C A TTA
White Wine, Herbs, Lemon, Capers,

Whipped Gold Potatoes
43

TA RO  R I SOTTO
Parmesan, Sweet Corn, Kalo Leaves

41

FROM THE SEA

P E P P E R  C R U ST E D  T U N A
Bordelaise, Charred Red Cabbage,

Scallion Potatoes
50

C H E F ' S  DA I LY  F R E S H  F I S H
MP

S E A FOO D  ST E W
Kaua'i Prawns, Local Fish, Clams,

Saffron Fennel Broth, Garlic Rouille
52

B I G  G LO RY  BA Y  SA L M O N
Braised Swiss Chard, Beluga Lentils

MP

V EG E TA R I A N G L U T E N  F R E E
Our kitchen is not certified gluten free,

cross contamination may occur

V EGA N


