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fresh shucked
Nuoc Chom, Housemade Cocktail Sauce, Horseradish 

 
Old Bay

7
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Dinner
5pm-10pm

 

lobster tacos
Fresh & Crispy Lahaina Flour Tortillas, Guacamole, 
Mango Salsa, Fresno Chili, Lemon Aioli

BLT BRUSCHETTA*
Duroc Pork Bacon, Spicy Goat Cheese,         
Wild Arugula, Tomato Jam, Balsamic Reduction

beer steamed mussels 
Black Mussels, Local Beer, Coconut Curry, Cilantro, 
Chipotle Oil, Housemade Foccacia

SHRIMP

s
Hua Momona Farms Micro Greens  Paprika, 

i

 hamakua
Mushroom Cream Sauce, Parmesan,      
Roasted Ali'i Mushrooms, Truffle Oil

COCONUT CURRY CARROT
Coconut Cream, Local Carrots, Ginger, Chipotle Oil

   
Roasted Corn, 
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ADD GRILLED CHICKEN (8) 
SHRIMP (16) FRESH FISH (18)

*20% gratuity will automatically be added to parties of 6 or more.
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Roasted Cherry Tomatoes, 

Creamy  
Hua Momona Green Beans

*
Shrimp Seared  

Red Pepper Flakes, 

*Vegetarian Option Available
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7shutome           
(hawaiian swordfish)
Sweet Clean Flavor, Firm Steak-like Texture

9
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herb & panko Crusted  mahi mahi
Jalapeño Corn Purée,  Roasted Fingerling Potatoes, Hua Momona Farm Green Beans

STUFFED PRAWNS
Rockefeller Style: Spinach, Parmesan, Bread Crumbs 
Mashed Potatoes, Local Asparagus

Creamy Heirloom Carrots

   
Cornichon Pickles  

Salted 

Choose one:

 

coconut curry 
carrot soup
Coconut Cream, Local Carrots, Chipotle Oil

Choose one:
fresh catch fish
Wild Rice, Carrot Puree, Mango Salsa

 Cherry Tomatoes, 
 

60

Choose one:
pineapple pie
Housemade, Pineapple

vanilla bean

Sugar Cookie

s
1 each

F R E S H  I S L A N D  F I S H
* seasonal  

Winter  Selection:
Citrus Beurre Blanc    with  Sweet Potato Hash, Celery Root Puree, Heirloom Carrots

or     Mango-Jicama Salsa with Wild Rice & Carrot Purée

AHI TUNA
Seared Rare, Dense Firm Texture, Rich Flavor

MAHI MAHI
Soft Texture, Rich Flavor

roasted s
 

sautéed mushrooms
Garlic, Leeks, Fresh Herbs, White Wine, Butter

twice baked potato
Brown Sugar Bacon, Green Onions, White Cheddar Béchamel

fleetwood
Five Cheese , Green Onion

Garlic Parsley

Hua momona green beans
Big Island Macadamia Nuts, Grilled Lemon




