
 W E E K L Y  S P E C I A L S

V = Vegetarian | GF = Gluten Free | SF = Soy Free | NF = Nut Free | DF = Dairy Free | MP = Market Price
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

09.01.26 - 09.05.26

a

 

 
SALADS + PUPUS

House Hoisin Sauce, Chili Oil, Green Onion, Sesame Seeds,
Kim Chee Vegetables DF

Farm Watercress Salad 23
 

Lomi Kale + Farm Greens Salad 23
 Papaya, Avocado, Strawberry, Kuk's Gourmet Nuts, 

Red         Onions, Whipped Feta Cheese, 
Papaya Shrub Dressing 

Grilled Romaine Spears 21
Cherry Tomato, Red Onion, Lemon Pepper Breadcrumbs,
Parmesan Cheese, House Caesar Dressing NF SF

Farm Harvest 21
Farm Greens, Shaved Farm Vegetables, 
Kukui`ula Honey + Tarragon Vinaigrette   NV DF GF NF﻿ SF

Ahi Poke + Pickled Ogo Salad MP
Local Ahi, Onion, Green Onion, Avocado Crema, 
Sesame Seeds, Crispy House Made Rice Chips

Roasted Beets + Okinawan Sweet Potato, Shaved Radish,
Cranberry Goat Cheese, Honey Citrus Dressing 

GF SF

 

V GF DF SF

Kaua`i Shrimp + Crab Fried Rice 34
Vegetable Medley, Farm Egg, Scallion 
                                      

Slow Braised Pork Belly + Bao Buns 31
Cilantro, Ginger, Green Onion + Asian BBQ Sauce 

Pork + Kaua`i Shrimp Shumai 32

GF DF NF

DF

NF

GF NF SF DF

Dinner
The `umeke held meals that families shared, symbolizing 
the connection between food, family and community.
This cherished tradition of communal dining continues
to reflect the aloha spirit that remains at the heart of
island culture.

 B I G  K I N E  P L A T E S

Shiitake Mushrooms, Sweet Onions, Ogo,
Farm Basil, Tamarind Nage + Truffle Essence,
Farm Vegetable Kamameshi Rice NF

Herb Marinated Fresh Catch, Jumbo Shrimp,
Spanish Tako, Grilled Potatoes + Farm Vegetables,
Ikura Calamansi Cream Sauce

Kuk’s Spice Rub, Roasted Farm Vegetables,
Mini Dutch Potatoes, Red Chimichurri Sauce

Kuk’s Herb Crust, Roasted Vegetables + Potatoes,
Preserved Surinam Cherry Glaze

Chef Allan’s Seasoning, Buttery Mashed Potatoes,
Sautéed Kekaha Corn, Braised Greens, 
Da Smokin’ Hawaiian Sweet Chili Sauce

Chef’s Spice Rub, Buttery Mashed Potatoes, 
Honey Glazed Vegetables, 
House Miso + Black Garlic Sauce

Kukui`ula Farm Vegetable Korma, House Naan Bread,
Pickled Red Onion, Crispy Garlic, Basmati Rice, 
Farm Herbs 

Island Curry 40

Fresh Catch of the Day
“En Papillote” MP

Seafood Mixed Grill MP

Paniolo Huli Huli Chicken 56

Grilled Kurobuta Pork Chop 55

Charbroiled Wagyu Beef New
York Steak MP

GF

Australian Grilled Lamb Chops 60

GF NF

V GF DF SF

GF SF

GF NF SF

 
Creamy Kabocha Pumpkin Soup
Crispy Kale, Toasted Pepitas

 

 

 
Kurobuta Pork Carnitas Pizza
Grilled Pineapple, Mozzarella + Cotija Cheese, Diablo Sauce

Grilled Corn Pizza
Jalapeño Peppers, Farm Basil, Mozzarella Cheese, 
Garlic Cream Sauce

BBQ Chicken Pizza
Red Onions, Mozzarella + Blue Cheese, BBQ Sauce

Soup 16

Salad 25

Noods 30

Pizza 21

House Made Spaghetti + Meatballs
Rancher’s Daughter Ground Beef, Parmesan Cheese, 
Mushroom Cream Sauce

Kiawe Smoked Beets + Whipped Goat Cheese
Farm Watercress, Orange Segments, Dates, 
Candied Almonds, Cured Egg, Lemon Champagne Vinaigrette


