S Cle ¢ g s ¢
X, P § )
fls Lo ‘ ‘e
0Ol 3. % e o’ e
L Ny I X Y e DO
P e e RS
»“.A w8 B kh
¥ . & 3 %
o0 P
. L @ -
L] @
« . o o

~APPETIZER

. Avocado Hummus- 21

» i
® .
oL »arashi?hawaﬁan salt, tortilla chips, grilled pita
W SRS o gratile o
“ o wSauteed Shrimp- 28
g c%%rfy'{r,o&na-fa,ja/apeno, chili gar/ic, gri//ea/ Ip/"/‘a
Cheesy Garlic Fries- 16

gar/ic, parmesan, Ipars/ey

The Restaurant

SALADS x'

ﬂdd ﬂVly FTO*EIH seared *D{M /Z 9"I”ed ferlyu/el ChIC,?EH ,Lv" ."'
5ch‘seared shr:m’p 6 9r1//ed s+ea/e /7 E N

_7rr//ed local catch-19 @ N i :

O

Waipoli Farms Baby Romaine Caesar 1“9

crau*ons PGFWIGSHVI cherry *ama?‘o

Ahi Poke Tostada- 28 o ', .

wakame, onion, édamame, furakake, wasabi aioli, cris,;y wam‘ans';\

ENTREES

Hana Ranch Steak-52
[boz. ribeye, mashed Fa*m‘oes, 5rr'//ed broccolini, blue cheese butter

Local Catch of the Day-40

furakake rice; _gri//ed Ipineap,u/e spear, sauteed zucchini, coconut curry Jus

Finadene Alfredo- 24

mushrooms, artichoke hearts, roasted tomato, spinach

add any profeini seared tofu-12, gri//eJ *eriyalei chicken-1l,
5lpcs.seared shrim‘p-/6, gri//ed steak-1T
gri//ed local catch-19

DESSERT

Pumpkin Pie- 12

with whi’plnez/ cream



