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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.

BIG KINE PLATES

Seafood Mixed Grill MP

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

Paniolo Huli Huli Chicken 56

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

Island Curry 40

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

Farm Herbs vcForse

Charbroiled Wagyu Beef
New York Steak MP
Kuk’s Spice Rub, Roasted Farm Vegetables + Mini

Dutch Potatoes, Red Chimichurri Sauce cF nFsFoF

Australian Grilled Lamb Chops 60
Kuk’s Herb Crust, Roasted Vegetables + Potatoes,
Preserve Surinam Cherry Glace ¢

Grilled Kurobuta Pork Chop 55

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

Fresh Catch of the Day
“En Papillote” MP
Shiitake Mushrooms, Sweet Onions, Ogo,

Farm Basil, Tamarind Nage + Truffle Essence,
Farm Vegetable Kamameshi Rice nr

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.
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Yz Steak | Sushi
* Available only on Friday

SALADS + SIDES

Wedge Salad 24

Gorgonzola, Shaved Maui Onions, Bacon, Local Cherry Tomato,
Bleu Cheese Dressing

Kekaha Cream Corn 16

Roasted Garlic, Butter + Cream GFsF

Sautéed Hamakua Mushrooms 16
Fresh Herb Garlic Butter

Fire Roasted Brussel Sprouts 18

Parmesan Cheese + 20 Year Balsamic Drizzle

Baked Russet Potato 18

Butter, Sour Cream, Chives

House Made Steak Fries 18

Garlic Butter + Parmesan Cheese, Remoulade Sauce GFsF

CHEF OFFERING

28 Oz. Cab Porterhouse* 85
(For Two)

14 Oz. Slow Roasted Prime* 75
Hawaiian Salt Spice Rub, Creamy Horseradish, Natural Au Jus

* CHOICE OF BLACK GARLIC OR BEARNAISE SAUCE

Crab + Scallop + Lobster Dynamite 58
Sushi Rice, Spicy Sriracha Mayo + Unagi Sauce

Rainbow Roll (Nigiri Style) 56
Cured Salmon, Avocado, Kanpachi, Hamachi, Scallop, Ahi, Tako,
Shrimp, Saba, Unagi

King Crab California Roll 34
Spicy Sriracha Sauce, Sweet Soy

Spider Roll 30

Soft Shell Crab, Cucumber, Avocado, Farm Lettuce, Sweet Soy + Spicy Sriracha

Spicy Tuna Roll 28

Sriracha Mayonnaise

Shrimp + Vegetable Tempura 50
Dashi + Daikon Sauce

Sushi Moriwase 80

KUK'S SHRIMP TEMPURA ROLL
Avocado, Cucumber, Topped with Kampachi Poke

AHI NIGIRI
IKURA NIGIRI SPICY TUNA ROLL
VEGETABLE ROLL HAMACHI NIGIRI

KING CRAB CALIFORNIAROLL  NIGHTLY SPECIAL CREATION
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