amuse to-go
island greens

10

roasted kabocha

12

roasted beets

12

stage sashimi*

17

tomato, cucumber, radish, crouton,
creamy miso vinaigrette
sweet land farm goat cheese, honey,
quinoa, yuzu olive oil vinaigrette, arugula
sweet land farm goat cheese, tomato,
cucumber, wasabi lilikoi vinaigrette
hamachi, shoyu gelée, orange + wasabi tobiko,
shiso, spicy ponzu, radish

14

charcuterie + cheese plate

25

daily selection of cheese + charcuterie,
marinated olives, crackers, grapes

13

crispy pork belly bao buns

12

braised short rib ‘sliders’

15

red wine braised beef short rib

20

10 oz new york steak*

28

arugula, parmesan reggiano, balsamic reduction
thai chili lime marinated pickled green papaya,
scallions
red wine braised short rib, potato bun,
creamy horseradish, crispy onions
yukon potato puree, sautéed mushrooms, demi-glace
sautéed mushrooms + onions,
truffle soy demi-glace, parsley

baked brie

maui pineapple compote, grapes,
big island honey, crackers

braised pork adobo arancini

keiki options
cheese pizza

10

havarti grilled cheese

10

linguini

10

house made french bread, french fries
patatas bravas*

crispy potatoes, togarashi mayo, furikake,
tobiko, smoked paprika, katsuobushi
truf fled creamy polenta

sauteed mushrooms, applewood bacon, swiss chard,
pecorino romano, petersons’ upland farm egg

10

with marinara, garlic cream, or butter
12

dessert
portobello mushroom pizza

garlic cream, mozzarella, bacon onion jam,
arugula, truffle essence
italian meat pizza

san danielle prosciutto, italian sausage, pepperoni,
tomato sauce, mozzarella, mushrooms

15

15

kona mocha cheesecake
frozen pumpkin pie**

15

s’mores mocha flan**

15

dark chocolate stout cake**

15

spiced kabocha creme brulee,
tahitian vanilla bean ice cream, whipped cream,
vanilla poached pears, cardamom, cinnamon
kona coffee flan, toasted marshmallow ice cream,
chocolate ganache, valrhona chocolate ‘rocks’,
graham cracker powder

avocado toast

11

‘jbh’ grilled cheese

12

ciabatta, romesco, pickled onion, chili flakes
balsamic reduction, lemon zest, arugula
havarti, house made kimchi, truffle essence,
house made french bread
graham cracker calamari

wasabi cocktail sauce, yukari, shiso leaf

70% dark chocolate mousse, dark chocolate tuile,
burnt hickory smokey meringue, nutella ice cream,
candied cocoa nibs, salted caramel
**these desserts contain ice cream and are
recommended to be enjoyed immediately.

14

7

*consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

