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SASHIMI & SUSHI

WILD AHI SASHIMI* (&) 22

ORGANIC KING SALMON SASHIMI* (gf) 21

/

SASHIMI SAMPLER* (¢f) 38
ahi, salmon, kanpachi, hamachi

HAMACHI SASHIMI 25
Japanese yellowtail

CALIFORNIA ROLL* (9% 21

avocado, cucumber, crab

SPICY TUNA MAKI* 23
spicy tuna, cucumber, avocado,spicy aioli
VEGGIE ROLL () 26

greens, carrots, cucumber, red cabbage,
shiso leaf, gomadare sauce on the side

PLUMERIA ROLL* (& 30
spicy tuna, avocado, pickled daikon,
topped with salmon, kanpachi, ahi, garlic aioli

RED DRAGON ROLL* (*) 26
crab mix, tamagoyaki, avocado,
topped with torched ahi, yuzu tobiko,

garlic aioli, unagi sauce

VOLCANO ROLL* (*) 26
shrimp tempura, unagi, topped with

spicy ahi, jalapeno, bubu arare,

black tobiko, spicy aioli, unagi sauce

Cbhb
COPPER

BAR
LARGE PLATES
NEW YORK STEAK* (&) 57

ali't mushroom, oyster mushroom,
copperfrites, gm’a’en grown marungay gremo/am

PARKER RANCH GRASS 30
FED BURGER
brioche bun, chipotle pickle aioli,

cheddar or swiss cheese, french fries

ADD: BACON 2, AVOCADO 4

UDON NOODLES (") 34
Japanese udon, shiitake mushroom,
green beans, bok choy, sweet onion,

bean sprout, atsuage z‘ofu

Y Yam\
f)(s)

OLIVE CHARCOAL TAKO &%) 36
grilled octopus, seasoned potatoes,
grilled local vegetables, kalamata aioli

AJI MISO BUTTERFISH () 36
aji amarillo miso marinade,

bed of wilted braising greens

DAILY CATCH (& 55
kabocha pumpkin risotto, grilled heart of palm,
local baby carrots, avocado vinaigrette,

extra virgin olive oil

DUROC PORK BABY BACK RIBS 45

adobo dry rub pork ribs, mauna kea
honey-bbq sauce, sauteed braising greens,

crispy fingerlings potato
SPICY TAN TAN RAMEN 32

ulu garden greens, island pork, chili oil,
sesame broth, scallions

(V) VEGETARIAN (¢") GLUTEN FREE & VEGETARIAN

(&) GLUTEN FREE (5) SHELLFISH (%) VEGAN

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.



SMALL PLATES

COPPER FRIES (&) 15
truffle oil, parmesan

COPPER WINGS 22

house buffalo sauce or korean sauce

CALAMARI () 24
cabbage slaw, sriracha aioli

EDAMAME (&) 14

sweet and sour sauce, crispy garlic

KFC (v) 20
korean fried cauliflower, crispy garlic,
kim chee slaw, house pickled chilis

THICK CUT BACON 17
szechuan peppercorn dust
GREEN BEANS (")(*) 15

szechaun sauce, whiskey candied macnuts

BROCCOLINI (& 15
sautéed, crispy garlic

PARKER RANCH BEEF & ULU GYOZA 15
garden lemongrass-beef broth,

ryu, cilantro

ULU GARDEN FATTOUSH SALAD " 20

ho farms tomatoes, hirabara romaine,

house crispy flatbread, island cucumbers,

hearts of palm, sweet peppers, ulu garden radish,
meyer lemon-sumac vinaigretfe, @eganfeta

ROASTED BEET SALAD (& 21

roasted beets, arugula, radish,
local goat cheese, white balsamic vinaigrette

BABY ROMAINE SALAD (& 19
hirabara farm little gem, ho farm tomatoes,

fres/_) local avocado, strawberries, candied mac nuts,
baby mozzarella,calamansi vinaigrette

CAESAR SALAD 22
baby romaine, parmesan, croutons, anchouvy

SALAD ADDITIONS: CHICKEN 12, SHRIMP 17, FISH*15

FROM THE BRICK OVEN
MARGHERITA () 25

fresh mozzarella, pomodoro,
kamuela tomato, basil

HAMAKUA MUSHROOM () 26

truffle sea salt, three cheese blend, béchamel,
dried oregano, parmesan

COCHON 27

wild boar sausage, prosciutto,
three cheese blend, bacon, pomodoro,
parmemn

GARDEN ROSEMARY-BLEU 25

blue cheese, ulu garden rosemary, arugula

SMOKED SALMON 26

smoked salmon, capers, red onions,
cream cheese,house made everything
bagel gremolata

COPPER KABOCHA HUMMUS % 15
virgin olive oil, crispy pepitas,
smoked paprika

TZATZIKI (V) 15

greek yogurt, ho farms agrodolce,
extra virgin olive oil, ulu garden herbs

GARDEN BABA GHANOUSH % 15
ulu garden eggplant, jalapeno peppers, spices

COPPER BAR DIP SAMPLER 38

all house spreads with grilled
house made foccacia and flatbread

FARMER'S MARKET VEGGIES 12
enjoy these raw vegetables with our

house made spreads
BUILD YOUR OWN

STARTING 20
three-cheese blend

SAUCE
béchamel (white), pomodoro, pesto

TOPPINGS 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



