Din n er Men u Prepared by Rene Caba, Executive chef
~Appetizer #ix~

Escargot Maison white wine and garlic BULLET ...........ccouueeeeueevieeieisieiiessiseseeesseesesseseesesans 15
IRDIT INDV)=FFAREAIL BT &A= v/ \E—RkK

Grilled Lobster and Asparagus with sauce béarnaise and fish roe caviar.............ccoeeevveen. 17
OJRE—=GYJIETRINGHR R7LF—XY—R FHETHEZ

Islander Crab Cakes Asian salad, red curry sauce and QiOli............eeeeueeeeeseevoeevneeieeereveesennn, 17
FTASUE— 93T5—F% FOTFUHSEHRZLZ LyFAL—Y—RAK

Pan Smoked Island Style Duck Breast on a poi-green onion wild rice pancake.................. 14
BEMREDRE—Y KA F=A2 DTAURSARNAUT—FDE FAEALTIL—YHILHEZ

Risotto Frutti di Mare shrimp, clams, scallops, mushrooms saffron SQUCE.............cccevuueeven.. 15
BOED)J Y Taal—LYIFTUY—R

Hawaiian Ahi Sashimi With traditional GArnish.............eecueeeeeeueeceesveeseeeeeiiieeesevesiresenns 15
NTAT7Y FE(RTORE

Wild Mushroom Sauté demi-glace and white wine with toast points..........cccceeevvevvveeveverueenn. 14
HEX/ADYT— TIUIRKKRTATAY—R b—RM—ZAY

Chef’s Ocean Trio seared scallop with pernod, salmon-ahi tartar, poached lobster ............ 16
DITETITH A=A (MIZERIL/—RAK, $—EVETEDZILEIL, OTRE—ETRAR)

Supreme Seafood “ OCAN HAIVESE” .........ouoeeeeeveeeieeeeieeeeeeeetieeeieveteeseseee e veee s 29
Harvested ocean delicacies sashimi, shrimp, salmon, mussels
S —IJ—RTS5vE— “F—v o nN—ARIN TENSDEKRLDIEYY]

~Soup and Salad zx—7 & #355~

Portuguese Bean Soup E{SADE—2ZXZA—T FRILEHILE vvevvvvieeieieieesvescieesesseseaean 9
Spanish Cold Soup Gazpacho  Z/X=LafZ/8Fa: ABEOBHEA—T vvieeieeciviies cvvvvirinnn, 9
Hau Tree Supreme Salad island field greens on a lettuce cup house dressing............cccueeeeune.n. 9
NOI)—FHYSHE LEIZRAVYTAY NI/4B52DEETEN:-HEE
Caprese Insalata kamuela tomatoes and slices of Fresh mozzarella, balsamic vinaigrette................. 15
LAY SA—NTL—E  NTABENREYYTLSF—X NLHIaBRLYY Y
Grilled Scallop Kebab salad butter lettuce, blue cheese, grape tomato vinaigrette dressing............ 15
MIZBEDTIILYIE NE—LAR-TIN—F—XTL—TrIb IR T LybRLY LT
Bay Shrimp Spinach Salad orange segments, grape tomatoes in bacon vingigrette..................v..... 13
RAL )T EFINAEDYSH
Caesar Salad > — =55 . s 13
with Shrimp ~— I1NBZAY.......cS 16
with Chicken  FXUAY.orre. s 14
Ahi Cobb Salad Nicoise grilled fresh island ahi with mixed island greens in vinaigrette..................... 15

TeE(®FO)aTHSH ——XE

BMELFVTIELEDOHBICEENTHYELTA. 1I5%HUDFYITZBITNIEENTT
.6 BRHRLULEDTIL—TIZIEFH 17% DY —ERBEMESE TN =EEET, A2 TEREBEHNET,



~Fish & Seafood 71y 183 —o—k~

Fresh Island Catch of the Evening &BiEhbATONTAifEERA

Opakapaka (A 73H7\A), Mahimahi(REXE), Ahi (FE), Onaga(#AFH), Opah (#Y\), Tai(ZA)

***¥Choice of preparation IR iF*****

*SAUTEED IR e T LEVYIS— T—ILTSUY—R
*BROILED (v B O OO SRSR TOdY—R
*CAJUN STYLE THADxw> RBZA)L]........ RN —HA TRy N—E K

*STEAMED  TRF =L, FUVIVALREAIL Dovy— IOvAVhQER TE &K
*PAN FRIED T/ 054 S H$I50 ZhayIo)—LY—2R
*BAKED  (add-S5)I RATK Lo H=—FHZ BITAVTAILI—R
Ask your server for Tonight's selection and pricing T—7IABE I TA3— RED AT R R MTitEE S ST,
Lobster Tail Duet spiny lobster tails prepared fruitti d’Mare style....ieeeeeeserssrsseaneeresssssssssnnnnnns 52

OJRE—F—)L BOFEFZ NI/ —&ITST—RAKY—R

Fishermen’s Stew lobster, clams, scallop, shrimp, crab and island fish in saffron broth. .......... 45
T4o%—IVR —T—RIFa— NIGEBERN HI50T430R—F

Island Mahimahi Crusted with Crab and Avocado with beurre blaNCc SAUCE..evuseeseesresssesssssoses 43
IeYE FARARA=ZHHZ T—LIS50V—2R

Seafood Mixed Grill grilled lobster; jumbo shrimp, scallop and fresh island fish .e.eceeeeeeeereseeneencd2
D—D—RIYHRG ) OTRE— NI R RAVE - NT(EBEHR FUI—LY—R

Seared Island Ahi 7e (=5 0)DVUT— GAIEEEEBUTELY) vreeeerrrsrcrererersssreneeerssssnsasesssssasesans 40
* With Garlic LE>-/1\8—_ Fvis—FKz
* FURIKAKE #'T2%)L5YH &

Miso Sake Salmon filet marinated in miso, then steamed to healthy perfection....ccceeeeseeereerereess 35
H—ELDYT— IVRHYHTIL—/N— ALS—HUT

Seared Scallops served with penne pasta in @ PEStO CreAM SAUCE..ceesrereresseressssrersssessessssarassesns 39
CYURMILEDYT— RURISREEND LI — LY =R

RAAVE (2a)oN)IT— UDTARIRRIFR A—)vI&IKTARTLY—2R

~From the Grille #raE~

Black Angus Rib Eye Harris Ranch all natural beef 200z. ..........cueeveeevvvevieeeireeiieeeievesiressieensans 48
Au jus and horseradish
TIVITUARE VITART—F 124VR BHEBETHERZ

Black Angus Filet Mignon Harris Ranch all NQtural BEEf ...........ccveeveeeveeerveesreesrervresresesseenns 45

Green peppercorn and sauce béarnaise
TIVITURARE TALEZIVRT—F FURYIR—&RT L F—XY—RFEZ

Black Angus New York Steak Harris Ranch all natural beef garlic butter.............c.covevuean... 43
TSVITURARE Za—3—DRT—F H—Uvo1\8—Kz

Colorado Lamb Chops Grilled with garlic Rerb bUttEr SAUCE...ceerersssesresssssresssarersssnsssssasssssns 49
205K SLAFITFEEREKE H—)von—TnNg—J—2

Hawaiian Pan-Seared Pork Chops Choice of Madeira plum sauce or adobo style.............. 36
R—=0FavTDIT— T5L IT45Y—R XIE FRRRE2AL

Hawaiian Grilled Chicken Marinated in Chef’s special sauce with pineapple chutney........e... 32
INTATY GUIRFXY SxTRRUYIVY—R&IMFVTILFYIRER

Kamulea Tomato topped with Grilled Vegetables Z%Y IR &EFHFFEDT ) Iureeereerernnanns 30

Ginger Steamed Tofu “Chinese Style” h#ERFELTIE £ EDEYuisvrreessnssnssessenssessensnssnssesns 30
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