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ALOHA + MALAMA + ‘OHANA

DUCK FAT FRITES 10
duck fat | pecorino | M+P ketchup (gf)

SMOKED FISH SPREAD 18

Local a’u | cream cheese | fried capers

MOULES POMMES FRITES 26
mussels | pork belly | cambazola | pecorino (gf)
GRILLED PRAWNS 22

chermoula marinated kauai head on shrimp
roasted red bell pepper | polenta (gf)

S.A.L.T. PLATTER 45

meats | cheese | paté | M+P dip

scratch focaccia

GRILLED VEGETABLE BOARD 30

seasonal vegetables | M+P dip

scratch focaccia (veg) (gf available) seasonal crudité | scratch focaccia

CAESAR™ 16 + ADD ON

grilled radicchio | pecorino | breadcrumbs +grilled prawns 13

M+P caesar dressing (gf available)

PUA'A+ 18 & - L
pan del sal | pork bhellyvlv sage sausage
soufflé egg | white cheddar | maple syrup

BURGER™ 25

venison + pork belly | gouda | butter lettuce

+ pork belly 8

OKINAWAN POTATO HASH 18

red onion | bell pepper | garlic | rosemary
local arugula | soft scrambled egg (gf)

AHI KATSU SANDWICH 26

local tuna | butter lettuce | tomato

tomato | aioli | brioche bun

ULU BISCUITS + GRAVY 24

venison + pork gravy | cook to order egg

M=+P tartar | M+P pickles | brioche bun
STEAK + EGGS 40

180z rib-eye | chimichuri | eggs
pork belly | M+P chili crisp

STRAWBERRY + MISO
FRENCH TOAST 18

torched strawberries | mint

rosemary fried potatoes (gf)

LOBSTER + WAFFLES 42

savory wild rice waffle | fried lobster tail
sweet corn butter | bourbon maple syrup
strawberry miso maple syrup
+ ADD AN EGG 4

M+P whipped cream (veg) ™
: + ADD PORK BELLY 8
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+ BOTTOMLESS MIMOSAS 30

choice of orange, guava, or pineapple juice

10:00 AM-3:00 PM
MANA + PUA

* Please be aware that consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.
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PESCE CRUDO/SASHIMI™ 24
fresh caught seasonal fish | ogo | salmon roe (gf)
‘FYAH’ GRILLED TAKO’AKO" 20

fermented ancho chili + ginger | sea asparagus
white bean purée | chili flake | mint

SMOKED FISH SPREAD" 18

Local a’'u | cream cheese | fried capers
scratch focaccia

S.A.LL.T. PLATTER 45

meats | cheese | paté
M+P dip | scratch focaccia

CAESAR SALAD 16

grilled radicchio | pecorino | breadcrumbs
M+P caesar dressing (gf available)

CLAM CHOWDER" 30

coconut clam stock | coco flakes
toasted bread crumbs (gf available)

M+P FLATBREAD 25

M+P house made dough | seasonal flavors
BURGER" 25

venison + pork belly | gouda | butter lettuce
tomato | aioli | brioche bun

PAPPARDELLE BOLOGNESE 30
M+P pomodoro | M+P chili crunch | pecorino | basil
LOBSTER GNOCCHI" 48

lobster tail | grilled corn | leek buerre blanc (gf)
LAMB" 48

tarragon cured | parsnip purée | dijon (gf)

LOCAL HAWAIIAN WHOLE FISH MKP

M+P calamansi chili sauce | fried leeks

SMALL KINE SIDES

side focaccia (veg) +6

duck fat frites (gf) +10
fire-kissed brussels (veg) +8
brie + peewee potato +8

é ée/jure/toa&éaéowtow ’

JUMBO SCALLOP"™ 22
lilikoi buerre blanc | caviar (gf)
GRILLED PRAWNS 22

chermoula marinated kauai head on shrimp
roasted red bell pepper | polenta (gf)

MOULES POMMES FRITES 26
mussels | pork belly | cambazola

pecorino | frites (gf)

GRILLED VEGETABLE BOARD 30

seasonal vegetables | M+P dip
scratch focaccia (veg) (gf available)

ANUENUE SALAD™ 20

arugula | poached egg | red onion
pickled potato | warm pork belly vinaigrette (gf)

CALZONE 22

pomodoro | pepperoni | mozzarella
pecorino | basil

CROQUE PUA’A 22

prosciutto | brie | olive tapenade
M=+P pickles | scratch focaccia

AHI KATSU SANDWICH 26
local tuna | house tartare | brioche bun
RICOTTA RAVIOLI 28

portobello cream sauce | blistered tomato
pine nuts | toasted bread crumb | herb oil (veg)

WONG’S FRESH CATCH™ 30
local ‘ohana caught fresh fish | chef’s preparation (gf)
180z RIBEYE™ 60

marbled beef | chef’s signature preparation (gf)

+ ADD ON”

pork belly +8
grilled prawns +13
seared ahi +13
jumbo scallop +13
lobster tail +20

o swecs ]

* Please be aware that consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.
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SHAKEN + STIRRED

LIMONCELLO SPRITZ 16 CHANDON GARDEN SPRITZER 18
il tramanto | sparkling wine orange peel | bitters
BLOODY MARIA 18 JAVA LAVA 16
banhez mezcal | M+P spiced tomato mix asvo cold brew | caffe borghetti
fire grilled tako leg licor 43| alma tepic
1954 PINA COLADA 16 LANIKAI MAI TAI 17
rum haven | kuleana huihui | pineapple lanikai pineapple rum | lanikai macaretto
coconut cream | dark rum float pineapple | lime | orgeat | dark rum
M+P OLD FASHIONED 17 ALI’I DAIQUIRI 16
kapahi bourbon | bitters | demerara KoHana kea | demerara | lime
HIBISCUS GIMLET 16 AMAKIHI 17
tradewind gin | hibiscus | lime banhez mezcal | lime | orange-serrano syrup
KANALOA’S CATCH 18 KOLEA 16
kuleana nanea + huihui | pineapple hornitos reposado | mango
orange | lime | grenadine . .y lilikoi | lime | demerara

BEANS MANA-LESS

ESPRESSO 4/7 SPARKLING LEMONADE 8
illy dark italian roast hibiscus, lilikoi, or mango
FRENCH PRESS 8 PUA’S POWER 9
illy dark italian roast ginger | tropical fruit | cherry
AGVO COLD BREW 7 KALANPS COCONUT 10
butter mochi foam cream | coconut | pineapple | vanilla

vanilla or mac-nut

SODAS + SIPS

COKE | DIET COKE | SPRITE

HIBISCUS ICED TEA ©

W ITALIAN SPARKLING WATER soomi 8
MANA + PUA

REDBULL 7

‘Okole Maluna



GRAPE

WHITE

PASQUA, PINOT GRIGIO

Puglia, Italy 2023

CADE, SAUVIGNON BLANC

Napa Valley, California 2024

NINER ‘JESPERSEN RANCH’ CHARDONNAY
Edna Valley, California 2022

ROMERHOF, RIESLING KABINETTE
Trittenheim, Germany 2021

LOUIS LATOUR MACON-LUGNY ‘LES GENIERVRES’
Maconnais, Burgundy, France 2022
WHITEHALL LANE, SAUVIGNON BLANC
Napa Valley, California 2022

DOMAINE GUEGEN, CHABLIS

Burgundy, France 2022

ROMBAUER, CHARDONNAY

Carneros, California 2022

WHISPERING ANGEL
Caves d’ Esclans, Cotes de Provence 2024

BUBBLY

CAVE DE LUGNY, CREMANT

Bourgogne, France (nv)

CHANDON SPARKLING BRUT ROSE

Napa Valley, California (nv)

LALLIER BRUT SERIES ‘R.019’

Champagne, France (nv)

LOUIS MORETTE BRUT ‘GRAND RESERVFE’
Champagne, France (nv)

COLLET ‘BLANC DE NOIR’

Ay Champagne, France (nv)

SAKE 300mi

‘AWA YUKI” SPARKLING

kobe, japan

‘PURE DUSK’

shimizu no mai, junmai daiginjo

‘PURE SNOW’

shimizu no mai, unfiltered

GRAIN

[ LOCAL coors |ight

ROTATING SEASONAL 10 .
lanikai b i heineken
anikai brewing peroni

hana koa brewing

lagunitas ipa
kalihi beer -

Sapporro zo:
maui brewing high noon seltzer
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BOEN, PINOT NOIR

Russian River, California 2022

PASQUA ‘DESIRE LUSH +ZIN’, PRIMITIVO
Puglia, Italy 2022

NINER ‘BOOTIACK RANCH’ CABERNET SAUVIGNON
Paso Robles, California 2021

ROMBAUER, ZINFANDEL 375mi

Napa Valley, California 2021

PALMINA, NEBBIOLO

Santa Barbara, California 2016

CHATEAU DE LA CHAIZE, ‘FLEURIE’

Gamay, Beaujolais 2022

ELOUAN, PINOT NOIR

Oregon 2021

LOUDENNE ‘LE CHATEAU’, MEDOC
Bordeaux, France 2016

SANTA CRISTINA, CABERNET SAUVIGNON

Tuscany, Italy 2022

TERRAZAS ‘DE LOS ANDES’, CABERNET SAUVIGNON
Mendoza, Argentina 2020

BELLE GLOS ‘BALADFE’

Arroyo Seca, California 2022

BANSHEE, CABERNET SAUVIGNON
Sonoma County, California 2022

DOMAINE DE VIEUX TELEGRAPHE’
Chateauneuf Du Pape, France 2021

LA CREMA ‘SEA LIFT VINEYARD’, PINOT NOIR
Sonoma Coast, California 2021

DUCKHORN, MERLOT

Napa Valley, California 2021

IL SEGGIO ‘POGGIO AL TESORO’ ROSSO

Tuscany, Italy 2020

DOMAINE FAIVELEY ‘MERCUREY’, VIELLES VIGNES
Bourgogne, France 2021

KOSTA BROWNE, PINOT NOIR

Russian River, California 2022

ARGIANO ‘BRUNELLO DI MONTALCINO’
Piedmont, Italy 2020

GROTH, CABERNET SAUVIGNON

Oakville, California 2021

DENNER ‘DIRT WORSHIPPERS’, SYRAH
Santa Barbara, California 2021

ORIN SWIFT ‘PAPILLON’, RED BLEND

Napa Valley, California

O’'SHAUGHNESSY, CABERNET SAUVIGNON
Howell Mountain, California, 2019

SILVER OAK ‘ALEXANDER VALLEY’, CABERNET SAUVIGNON

Alexander Valley, California 2021
PLUMPIACK ‘ESTATE’, CABERNET SAUVIGNON
Oakville, California 2021

VINEYARD 29 ‘ESTATE VINEYARD’, CABERNET SAUVIGNON

St. Helena, California 2019

RED
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