
BUBBLES

gruet, sauvage blanc de blanc, new mexico, us nv 	 15 / 50
chandon, sparkling brut, napa valley, ca nv 	 (375ml)  50
lucien albrecht, crémant d’alsace brut	 56
alscace, france nv 
faire la fête brut rosé, crémant de limoux, france nv	 17 / 62 
lallier brut, serie r.019, champagne, france nv        	 80
louis morette, brut grande reserve, champagne, france nv	 95

ROSÉ

minuty ‘m’ rosé, côtes de provence, france 2023 	 14 / 48

WHITES

romerhof riesling kabinett, trittenheim, germany 2021 	 14 / 48
pasqua, pinot grigio, veneto, italy 2023 	 14 / 48
livio felluga, pinot grigio, friuli-venezia giulia italy 2021	 50
famille dubard, sauvignon blanc, sw, france 2022	 15 / 52
louis latour macon-lugny les genievres, maconnais	 52
burgundy, france 2022
prosper maufoux, domaine vigne au roy bourgogne	 18 / 56
hautes côtes de nuits, france 2021
famille savary, chablis, burgundy, france 2022 	 20 / 75
domaine boris champy, bourgogne aligoté doré	 75
mantoux, burgundy, france 2020
laporte, sancerre le rochoy loire, france 2022	 75
flowers, chardonnay sonoma coast, california 2022	 20 / 75
rombauer chardonnay, carneros, ca 2022 	 80

bud light	 7 
stella / corona	 7
kona brewing co. big wave / light blonde ale	 7 
maui brewing co. pog seltzer	 7 
athletic brewing co. (na)	 8 
peroni	 8
lanikai brewing co. ‘shave ice’ tropical seltzer	 10 
lanikai brewing co. ‘seasonal’ sour	 10 
hana koa brewing co. ‘seasonal’	 10
sapporo	 10

raspberry lemonade	 6
coke / diet coke / sprite / fanta	 6
italian sparkling water 500ml 	 8
hibiscus iced tea 	 6

NIPPON 007	 25
roku gin, haku vodka, lemon twist, caviar bump, shaken up

‘I’IWI	 14
ko’olau gin, campari, orange, lemon, orgeat

HIBISCUS GIMLET	 14
ko’olau gin, hibiscus essence, lime

FRENCH 75	 14
roku gin, fresh sour, crémant topper

PIÑA COLADA	 14
cruzan rum, pineapple, coconut, shaken rocks

‘AMAKIHI	 15
mezcal, lime, orange-serrano syrup

LANIKAI MAI TAI	 14
lanikai pineapple rum, lanikai macaretto, pineapple,
lime orgeat, dark rum float

KOLEA	 14
hornitos tequila, mango, lilikoi, lime, demerara

KNOB CREEK SOUR	 14
lime, simple syrup, egg white, bitters

NIGHTBIRD	 15
asian pear infused saiten, domaine de canton, lemon, demerara

BLOODY MARIA	 18
mezcal, spiced tomato mix, local fried prawn

YOKOHAMA BREEZE	 14
toki, pineapple, lemon sour, midori, basil

PISCO SOUR 	 16
pisco, lime, honey, cinnamon, demerara, egg white 

MANA MEILI 	 16 
brown butter washed meili vodka, lilikoi, coconut cream,
angostura, demerara

REDS

our domaine de valmoissine, pinot noir	 16 / 60
provence, france 2022
au bon climat, pinot noir	 18 / 65
santa barbara county, california 2022
cusumano, nero d’avola sicily, italy 2020	 14 / 48
château de la chaize, ‘fleurie’ gamay	 68
beaujolais, france 2022 

pio cesare, barbera d’alba piedmont, italy 2021	 68
rombauer zinfandel, napa valley, ca 2021 	 (375ml)  40
delas ventoux, côtes du ventoux, france 2020	 48
juan gil, red blend, jumilla, spain 2021 	 15 / 52
domaine vico vin de corse clos, venturi rouge	 72
corsica, france 2021
domaine du vieux telegraphe chateauneuf-du-pape	 78 
telgramme chateauneuf-du-pape, france 2021	
orin swift ‘papillon’ red blend, napa valley, ca 2021 	 145
duckhorn merlot, napa valley, ca 2021 	 85
comtesse de malet roquefort, merlot/cab franc	 16 / 60
st. emilion, france 2020 
iron + sand, cabernet sauvignon	 20 / 75
paso robles, california 2021
faust, cabernet sauvignon, napa valley, california 2021	 85
o’shaughnessy, cabernet sauvignon, howell mountain, ca 2019	 180
silver oak ‘alexander valley’ cabernet sauvignon	 180
alexander valley, ca  2021

NON-ALCOHOLIC

SAKE
sparkling sake	 (300ml)  18
shimizu no mai “pure dusk” junmai daiginjo	 (300ml)  24
shimizu no mai “pure snow” (un-filtered) 	 (300ml)  20

BEER



CLAM CHOWDER	 25
coconut clam stock, manilla clams, breadcrumbs 

MEZE PLATTER 	 18
roast carrot hummus, whipped lemon ricotta,
baba ghanoush

PESCE CRUDO	 22
it’s so fresh, changes daily

CAVIAR	 34
housemade potato chip, mascarpone, lemon zest

SMOKED FISH SPREAD	 18
whipped cream cheese, red onion, fried capers

POISSON CRU	 22
local fish, lime, coconut, bonito flakes

GRILLED PRAWNS	 22
kauai head on, pistou, roasted romesco

OSTRICHE ALL’ITALIA	 24
baked oysters, garlic, parsley, lemon, breadcrumb

BONE MARROW	 22
24-hour brine, fermented salsa, grilled focaccia

MEATBALL 	 18
local beef, pomodoro, shaved pecorino

S.A.L.T. PLATTER 	 40
meats, cheese, champagne pate, honeycomb, crudite, 
scratch focaccia

MOULES POMMES FRITES	 26
mussels, pork belly, cambazola, pecorino, frites

SCORCHED TAKO	 20
greek salsa, breadcrumbs

FRESH LOCAL FISH	 25
fresh fish caught daily, ask your server for today’s preparation

AHI NIÇOISE	 25
olive oil poached, fried capers

CAESAR	 16
grilled radicchio, pecorino, breadcrumbs

BURGER	 25
venison + pork belly, smoked white cheddar, brioche

PORTOBELLO STACK	 20
roast vegetable stack, brioche bun, macnut aioli 

FLATBREAD	 22
ask your server for today’s selection 

CALZONE	 22
meatball, sauteed mushrooms, pomodoro, mozzarella 

PAPPARDELLE BOLOGNESE	 26
pasta, local beef, hawaiian chili crunch

PORK CHOP	 32
24 hour brine

BONE IN RIBEYE	 60
18 oz bone in, chimichurri, compound butter

ANUENUE POMMES FRITES	 8
okinawan, sweet potato, russet, duckfat

SEASONAL VEGETABLE	 8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

M A N A  +  P U A ,  S A LT

SCRATCH FOCACCIA	 8
orange infused olive medley, compound butter 


