STARTERS
TAPAS

GAZPACHO Vv & 18
Charred Tomato,

Fire-Roasted Bell Pepper,
Shallots, Smoked Paprika
Sourdough Croutons,

Feta Ice Cream

GRILLED OCTOPUS c¢&F 28
Mojo Verde, 'Ulu Bravas,

Big Island Fiddlehead Salad,
White Balsamic Vinaigrette

CAULIFLOWER FLORETTESE®" Vi 27
Black Truffle &
White Miso Vegan Mayo

SHRIMP SANTORINIeF s 34
Kona Shrimp, Roasted

Cherry Tomato Confit,

Ouzo, Smoked Feta

PUNA CHICKEN EMPANADAS 26
Smoked Spanish Paprika,
Piment d’Espelette Pepper

CARBONARA TARTUFATA i 36
Handmade Linguine,
Guanciale, Pecorino Romano,
Black Truffle Duxelle,

Quail Yolk

FRESH
CRUDO

MERIDIA CRUDO ©&F & 31
Catch of the Day,
Seasonal Compressed Fruit,

Sea Asparagus, Dirty Martini
Leche de Tigre, Micro
Cilantro, Finger Lime

*OYSTER CRUDO °&F MP
Six Oysters, Green Apple
Fennel Celery Mignonette,
Finger Lime, Charred
Jalapefio, Micro Cilantro

BACON WRAPPED DATES ¢f 20
Passion Mustard, Manchego
Cheese, Arugula

ENSALADA

CAPRESE ¢"V 21
Ho Farms Tomatoes,

Garden Basil, Burrata
Cheese, Almond Pesto,
Terracuza EVOO

BEET & ISLAND TOMATO SALAD ¢~V 22
Mixed Big Island Berry Jamn,

Big Island Goat Cheese, Oro

Di Rufolo 0il

WAIMEA GREENS SALAD &~V 20
Vine-Ripened Tomatoes,

Hilo Hearts of Palm,

Marcona Almonds, Red Wine
Vinaigrette

GREEK GODDESS SALAD V 22
Chopped Baby Romaine,
Charred Vegetables, Feta,
Chickpeas, Kalamata Olives,
Feta Stuffed Fried Bread

CHEF DE CUISINE, SOTIRIOS KONTOS, SKONTOS@WESTINHAPUNABEACH.COM
RESTAURANT MANAGER, THOR CARLES, TCARLES@WESTINHAPUNABEACH.COM

A service charge of 19% will be added for parties of six or more,

weri dia

and distributed in its entirety to your party’s service team.

v011426



FROM
THE
SEA

FROM
THE
RANGE

PESCE ALA MERIDIA MP
Ask your server about our
day boat catch offering!

*PLANCHA HAWAIIAN AHI 55
Warm Ancient Grain Salad,
Big Island Fiddlehead Ferns,
Romesco Vinaigrette, Kona
Sea Salt, Le Case di Lavinia
EVOO

*GRILLED BRANZINO ¢F 57
WMhole European Seabass,
Arugula, White Balsamic
Vinaigrette, Lemon Herb Rice

PAELLA MIXTA ¢F 58
Bomba Rice, Wild Pork
Sausage, Chicken, Peas,
Saffron, Kona Shrimp, Clans

*Due to the nature of this dish, please

allow 20 minutes for proper cooking

SEARED SCALLOPS 57
Garden ‘Ulu Gnocchi,
Chickpeas, Sweetie Peppers,
Asparagus, Puttanesca,

Fried Capers

TAGLIOLINI FRUTTI DI MARE % 57
Fresh Handmade Tagliolini

di Sepia, Kona Shrimp,
Clams, Parmigiano,

Bottarga Powder

FROM
THE
GARDEN

EGGPLANT STEAK c¢rV & 40
Charred Asparagus, Meridia
Honey-Tahini Aioli & Greek
Pico de Gallo Topped with
Vegan Feta, Fig Balsamic
Reduction

SHL

GRILLED AUSTRALIAN LAMB ¢ 60
Garden Mint Herb
Chimichurri, Asparagus,
Fingerling Potato,
Castelvetrano Olive,
Cannellini Beans, Piquillo
Peppers

*PAN-SEARED FILET MIGNON & 85
Parsnip Purée, Meridia
Garden Vegetables, Truffle
Potato Gratin, Brown Butter
Béarnaise, Black Garlic-Kona
Coffee Demi-Glace

BEEF RAGOUT & 47
Slow-Braised Pulled Beef,
Fresh Pappardelle, Mushroon,
Porcini Au Jus & Manchego
Cheese

BRAISED BONELESS SHORT RIB ¢F 57
Saffron Risotto, Thyme-
Roasted Heirloom Carrots,
Broccolini, Natural Jus

PUNACHICKS "BRICK CHICKEN" ¢ 52
Hilo Hearts of Palm Puree,
Roasted Island Vegetables,
Natural Anise Jus

SIDES

FRESH BAKED BREAD V 5
Balsamic, Olive 0il

BROCCOLINI FRITO &rV 14

Garden Limone

SAUTEED LOCAL MUSHROOMS ¢&F i 14
Za’atar, Kiawe-Smoked Salt

CHARRED BRUSSELS SPROUTS ¢f 14
Guanciale Vinaigrette

ROASTED FINGERLINGS ¢~V 13
Garden Herb Gremolata

SAFFRON RISOTTO &V 14

% - Chef’s Latest ®F - Gluten Free Y - Vegetarian

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness.

If you have any concern
regarding food allergies, please alert your server prior to ordering.

DINNER MENU



