Appetizers

14

BAKED ESCARGOTS
17

KONA LoBSTER CRAB CAKE

THE CAKE WALK

29

KING CRAB RAVIOLI

CRISPY SHANGHAI SPRING ROLLS

SEARED AHI AND FOIE GRAS

i

STEAMED MANILA CLAMS

CRIsP FRIED BLUE CORN CRUSTED CHILE RELLENO

RECONSTRUCTED CALIFORNIA ROLL

SWEET SOY MARINATED SEARED AHI SASHIMI

13

KALUA DUCK QUESADILLA

19

17

18

13

19

18

15

15



Salads and Soups

BUFALA TOMATO SALAD

EGGPLANT NAPOLEON

15

WARM PECAN CRUSTED GOAT CHEESE AND BABY ARUGULA SALAD

22

SALAD OF HAWAIIAN KEAHOLE LOBSTER

10

KuULA MIXED GREENS

11

BABY SPINACH SALAD

12

BABY ROMAINE CAESAR SALAD

12

ARUGULA CAESAR SALAD

10

Toy Box TOMATO SALAD

10

MaAui ONION Soup

11

SWEET KuLA CORN SouP

18%
7.27.04

For your convenience we will present one check with an 18% gratuity included for all parties of 5 or more
Executive Chef Arnulfo Gonzalez 1.13.05
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14



From the Land

14

CENTER CUT 14 0z. VEAL CHOP

OVEN ROASTED CHICKEN BREAST

MAcADAMIA NUT SMOKED KUROBUTA PORK CHOP

“0Osso Bucco”
KONA CoFFEE ROASTED RACK OF LAMB

CHEF ARNIE’S HOME-MADE MEATBALLS

KALuA Duck

STEAK CHRISTIAN

12

CENTER CUT 12 0z. NEW YORK STEAK

1/2
SURF AND TURF

Chef’s Tasting Menu
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From the Sea

62

STEAMED 2 LB. HAWAIIAN KEAHOLE LOBSTER

SEARED LION PAW ScALLOPS

34

PACIFIC SALMON FILLET

37

SAUTEED MAHI-MAHI

MaAuUI ONION AND SESAME SEED CRUSTED SEARED AHI

33

TEQUILA SHRIMP AND FIRECRACKER RICE

Vegetarian

26

GRILLED POLENTA STACK

27

FOUR CHEESE MANICOTTI

From Local Farms
6

CREAMED KULA SPINACH

6

STEAMED KULA ASPARAGUS glazed with béarnaise

CARAMELIZED SHIITAKE MUSHROOMS
BROILED HAU'ULA TOMATOES olive oil and herb glazed

BABY SUGAR SNAP PEAS with toasted pine nuts

ROASTED BABY BEETS white balsamic, Mirin and chili glaze

18%

38

39

For your convenience we will present one check with an 18% gratuity included for all parties of 5 or more

Executive Chef Arnulfo Gonzalez



