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S A S H I M I  &  S U S H I

W I L D  A H I  S A S H I M I*  gf   22

O R G A N I C  K I N G  S A L M O N  S A S H I M I*  gf  21

S A S H I M I  S A M P L E R * gf   38
ahi, salmon, kanpachi, hamachi

H A M A C H I  S A S H I M I   25
japanese yellowtail

C A L I F O R N I A  R O L L*  gf s     21
avocado, cucumber, crab

S P I C Y  T U N A  M A K I*    23
spicy tuna, cucumber, avocado,spicy aioli

V E G G I E  R O L L  v   26
greens, carrots, cucumber, red cabbage, 
shiso leaf, gomadare sauce on the side

P LU M E R I A  R O L L*  gf    30
spicy tuna, avocado, pickled daikon,  
topped with salmon, kanpachi, ahi, garlic aioli

R E D  D R A G O N  R O L L*  s  26
crab mix, tamagoyaki, avocado,  
topped with torched ahi, yuzu tobiko,  
garlic aioli, unagi sauce

V O L C A N O  R O L L*  s  26
shrimp tempura, unagi, topped with 
spicy ahi, jalapeno, bubu arare, 
black tobiko, spicy aioli, unagi sauce

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
PLEASE LET YOUR SERVER KNOW IF THEREARE ANY ALLERGIES TO 
PRODUCTS OF WHICH WE SHOULD KNOW. 
A service charge of 18% will be added for all parties of 6 or more. 

v  V E G E TA R I A N 
gf  G L U T E N  F R E E

gv  G L U T E N  F R E E  & V E G E TA R I A N

s  S H E L L F I S H    v+  V E G A N

L A R G E  P L A T E S

N E W  YO R K  S T E A K* gf  57
ali'i mushroom, oyster mushroom,  
copper f rites, garden grown marungay gremolata

PARKER RANCH GRASS  30 
FED BURGER  
brioche bun, chipotle pickle aioli,  
cheddar or swiss cheese, f rench f ries  
A D D : B A C O N  2,  AV O C A D O  4

UDON NOODLES v  34 
japanese udon, shiitake mushroom, 
green beans, bok choy, sweet onion, 
bean sprout, atsuage tofu

O L I V E  C H A R C O A L  TA KO  gf s  36
grilled octopus, seasoned potatoes,  
grilled local vegetables, kalamata aioli

A J I  M I S O  B U T T E R F I S H  gf  36
aji amarillo miso marinade,  
bed of wilted braising greens

D A I LY  C ATC H  gf  55
kabocha pumpkin risotto, grilled heart of palm, 
local baby carrots, avocado vinaigrette,  
extra virgin olive oil

D U R O C  P O R K  B A B Y  B A C K  R I B S  45
adobo dry rub pork ribs, mauna kea 
honey-bbq sauce, sauteed braising greens,
crispy f ingerlings potato

S P I C Y  TA N  TA N  R A M E N  32
ulu garden greens, island pork, chili oil, 
sesame broth, scallions



F R O M  T H E  B R I C K  O V E N

M A R G H E R I TA  v  25
f resh mozzarella, pomodoro,  
kamuela tomato, basil

H A M A KU A  M U S H R O O M  v  26
truffle sea salt, three cheese blend, béchamel,  
dried oregano, parmesan

C O C H O N  27
wild boar sausage, prosciutto, 
three cheese blend, bacon, pomodoro,  
parmesan

G A R D E N  R O S E M A R Y-B L E U  25
blue cheese, ulu garden rosemary, arugula

S M O K E D  S A L M O N  26
smoked salmon, capers, red onions,  
cream cheese,house made everything  
bagel gremolata

C O P P E R  K A B O C H A  H U M M U S  v+  15
virgin olive oil, crispy pepitas,  
smoked paprika

T Z AT Z I K I  v  15
greek yogurt, ho farms agrodolce, 
extra virgin olive oil, ulu garden herbs

G A R D E N  B A B A  G H A N O U S H  v+   15
ulu garden eggplant, jalapeno peppers, spices

C O P P E R  B A R  D I P  S A M P L E R  38
all house spreads with grilled  
house made foccacia and flatbread

FA R M E R 'S  M A R K E T  V E G G I E S  12
enjoy these raw vegetables with our 
house made spreads

B U I L D  Y O U R  O W N

S TA R T I N G  20 
three-cheese blend 

S A U C E  
béchamel (white), pomodoro, pesto

TO P P I N G S  2 
bell pepper, onion, tomato, mushroom,  
pineapple, pepperoni, bacon, prosciutto,  
chicken, sausage

GENERAL MANAGER 
Jaslynn Lorenzo, JLorenzo@MaunaKeaBeachHotel.com 

SOUS CHEF 
Eric Ramos, ERamos@MaunaKeaBeachHotel.com 

S M A L L  P L A T E S

C O P P E R  F R I E S  gv   15
truffle oil, parmesan

C O P P E R  W I N G S  22
house buffalo sauce or korean sauce

C A L A M A R I  s  24
cabbage slaw, sriracha aioli

E D A M A M E  gv   14
sweet and sour sauce, crispy garlic 

K F C  v  20
korean f ried cauliflower, crispy garlic, 
kim chee slaw, house pickled chilis

T H I C K  C U T  B A C O N   17 
szechuan peppercorn dust

G R E E N  B E A N S  v s     15 
szechaun sauce, whiskey candied macnuts

B R O C C O L I N I  gv    15 
sautéed, crispy garlic

PA R K E R  R A N C H  B E E F  & U LU  G YO Z A   15 
garden lemongrass-beef broth,                           
ryu, cilantro

U LU  G A R D E N  FAT TO U S H  S A L A D  v+   20  
ho farms tomatoes, hirabara romaine, 
house crispy flatbread, island cucumbers, 
hearts of palm, sweet peppers, ulu garden radish, 
meyer lemon-sumac vinaigrette, vegan feta

R O A S T E D  B E E T  S A L A D  gv   21  
roasted beets, arugula, radish, 
local goat cheese, white balsamic vinaigrette

B A B Y  R O M A I N E  S A L A D  gv   19  
hirabara farm little gem, ho farm tomatoes,  
f resh local avocado, strawberries, candied mac nuts, 
baby mozzarella,calamansi vinaigrette

C A E S A R  S A L A D  22
baby romaine, parmesan, croutons, anchovy 

S A L A D A D D I T I O N S: C H I C KE N 12,  S H R I M P 17,  F I S H*15


