
 AURUM GOLD STANDARDS
GF GLUTEN FREE  ✶  N CONTAINS NUTS  ✶  V VEGAN

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

Your well-being is important to us, not all ingredients are listed on the menu.
Please inquire with your server for further details and notify us of any allergies.

Sweets
APPLE BANANA CAKE  14

vanilla bean ice cream • banana cake crumble
hawaiian chili caramel

DARK CHOCOLATE GANACHE BAR GF  16
valrhona chocolate • whipped espresso caramel

strawberry • sea salt

 DARK CHOCOLATE CHIP COOKIES  12
warm cookies • chocolate milk

ICE CREAM GF & SORBET GF V  10
ask your server!

CAFÉ
FRENCH PRESS HAWAI’I BLEND COFFEE  14

MAUI OMA ESPRESSO  4

DESSERT DRINKS
ESPRESSO MARTINI  18

vodka • coffee liqueur • espresso • cane syrup

ALOHA D’NOIR  18
rum • amaro • black raspberry • cacao • lemon

RUSTY COCONUT  28
green spot irish whiskey • kota pandan • drambuie • coconut ice

QUINTA DA ROMANEIRA  18
10 year tawny

ALCYONE  26
tannat dessert wine

DOLCE  35
late harvest wine


