
PUPUSPUPUS
I S L A N D  S T Y L E  S T A R T E R S

C H I P O T L E  C O R N  R I B S  2 2  ( G F, V )

Chipotle-Lime Aioli, Pasilla 
Tamarind Salt, Cotija Cheese

E D A M A M E  P O T  S T I C K E R S  2 2 
Pan-Seared Vegetable Dumplings,  

Citrus Ponzu Dipping Sauce

L O A D E D  “ H A P U N A C H O S ”  2 0  ( G F, V )

Refried Beans, Guacamole,  
Sour Cream, House Pico, Jalapenos, 

Green Onion, Cheese Sauce 
Add Beef Chili 6

F R I E D  C O C O N U T  S H R I M P  2 3
House Cocktail Sauce

C R I S P Y  C A L A M A R I  2 5
Tartar Sauce, Lemon Wedge

T I K I  G L A Z E D  C H I C K E N  T E N D E R S  2 3
Honey-Wasabi Glazed Chicken Tenders, 

Cucumber Mint Salad

G A R D E N  B A S I L  P E S T O  H U M M U S  2 2  V +
Warm Pita Bread, Local Carrots, 

Cauliflower, Cucumber, 
Toasted Pine Nuts, Garden Basil 

F R E S H  C A T C H  S A N D W I C H *  3 0
Grilled Wild Catch,  

Toasted Brioche Bun,  
House Tartar, Lettuce,  

Onion, Kamuela Tomatoes 

N A U P A K A  F R I E D  
C H I C K E N  S A N D W I C H  2 4

 Lightly Breaded Chicken Breast, 
Toasted Brioche Bun,  

Shredded Lettuce, Spicy Aioli,  
B&B Pickle Chips 

N A U P A K A  B U R G E R *  2 8
Parker Ranch Beef Patty,  

Toasted Brioche Bun,  
Swiss Cheese, Lettuce,  

Kamuela Tomatoes,  
Onion

S M A S H B U R G E R *  3 0
Double-Stack Smashed Parker  
Ranch Patties, Swiss Cheese, 

Arugula, Tomatoes, Smoked-Herb 
Mustard Sauce, Fig-Balsamic 

Caramelized Onions, Brioche Bun, 
Served with Truffle Fries

BIG PLATESBIG PLATES
W I L D  C A U G H T  C A T C H  4 7  ( G F )

Pan-Seared Wild Caught Catch, Garden Basil 
Butter Sauce, White Steamed Rice, 

Medley of Island Vegetables

L O C O  M O C O *  3 2 
Grilled Parker Ranch Patty,  

Sunny Side Up Egg, Brown Gravy,  
Grilled Hamakua Mushrooms,   

White Steamed Rice

P A N  R O A S T E D  C H I C K E N  4 2  ( G F )

Roasted Fingerling Potatoes,  
Big Island Vegetables, Pan Jus

G R I L L E D  F I S H  T A C O S *  2 8 
Guacamole, Shredded Lettuce,  

House Pico de Gallo, Sour Cream

B I G  I S L A N D  S T Y L E  S A I M I N  2 2 
Sun Noodles, House Cured Pork Belly,  

Soft Boiled Egg, Sliced Scallions,  
Crispy Nori, Fish Cake

M A U K A  P O R K  R I B S  3 8  ( G F ) 

Smoked BBQ Sauce,  
Garlic Aioli, French Fries

F I R E - G R I L L E D  S K I R T  W I T H  I S L A N D  
S M O K E D  H E R B  C H I M I C H U R R I *  4 8  ( G F ) 

Charcoal Smoked Chimichurri, 
Garden 'Ulu Fries, Garlic Aioli, 

House Side Salad,  
Citrus Balsamic Vinaigrette

( G F )   G L U T E N  F R E E   |   ( V )   V E G E T A R I A N   |   ( V + )   V E G A N
A service charge of 19% will be added for parties of 6 or more, and distributed in its entirety to your party's service team. 
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

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

SANDWICHESSANDWICHES
All Sandwiches Served with French Fries or Sweet Potato Fries

v020926

EAT WELL MENUEAT WELL MENU

A H I  T A T A K I  
H a l f  1 7  |  F u l l  2 2

Sesame Seared Wild Ahi,  
Soy Wasabi Dressing

A H I  P O K E  B O W L 
H a l f  1 9  |  F u l l  2 5

Wild Caught Ahi, Sweet Onion,  
Seaweed Salad, Cucumber, Kukui Nuts, 

Kabayaki, Spicy Mayo, Furikake,  
Steamed White Rice and Ogo

N A U P A K A  G A Z P A C H O  
H a l f  8  |  F u l l  1 2

Chilled Tomato and Garden  
Vegetable Soup, Artisan Toast, 

A Perfect Wellness Pick to  
Energize Your Day

G R I L L E D  P I T A  F A L A F E L  G Y R O  2 4  ( V ) 

Char-Grilled Pita, Crispy Herb Falafel, 
Traditional Tzatziki, Schug Sauce, 

Chopped Lettuce, Cherry Tomatoes,  
Red Onion, Fresh Herbs, 

Served with a side of Fresh Vegetables 
and Garden Basil Hummus

ON DA SIDEON DA SIDE
F R E N C H  F R I E S  1 0  ( G F, V ) 

S W E E T  P O T A T O  F R I E S  1 0  ( G F, V )

T R U F F L E  P A R M E S A N  F R I E S  1 3  ( G F )

I S L A N D  AV O C A D O  6  ( G F, V )

W H I T E  R I C E  6  ( G F, V )

S E A W E E D  S A L A D  8

D I N N E R

B A N G  B A N G  C A U L I F L O W E R  ( G F, V + )  
H a l f  1 4  |  F u l l  2 2

Crispy Cauliflower,  
Vegan Miso Sriracha Aioli, 
Macadamia Nuts, Scallions

SALADSSALADS
C L A S S I C  C A E S A R  S A L A D  1 9 

Kamuela Baby Romaine, Shredded Parmesan,  
Focaccia Croutons, House Anchovy Dressing

C H O P P E D  C O B B  S A L A D  2 3
Kamuela Baby Romaine, Cherry Tomatoes,  

Boiled Eggs, Crispy Fried Onions, Bacon, Avocado, 
Blue Cheese Crumbles, Tarragon Dressing

C R A N B E R R Y  C R U N C H  S A L A D  2 0  ( G F, V )

Fresh Garden Kale, Mixed Greens, Cherry Tomatoes, 
Cucumbers, Dried Cranberries, Red Onions, 

Smoky Chickpeas, Almonds, 
Cranberry-Poppy Seed Dressing

A D D  T O  A N Y  S A L A D
Grilled or Crispy Chicken Breast, Tofu 11  

Tiger Shrimp 13 
Fresh Catch, Poke, Seared Salmon 20


