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DAILY * 2PM - 5PM

SMOKED HAWAIIAN FISH DIP 12 DAIQUIRI 12
lemon - dill - lavash crackers rum - sugarcane syrup - lime
GLUTEN FREE OPTION AVAILABLE
P.O.G. COLLINS 12
i FRIED CHICKEN ©FN 16 bombay dry gin - angeleno amaro
gochujang bbq sauce - pickled radish chinola lilikoi - lemon - guava - soda
macadamia nut crumble
buttermilk herb dressing MAUI GOLDEN MULE 12

NUT FREE OPTION AVAILABLE vodka - hawaiian ginger - local lime

lime cordial - maui gold pineapple

MEDITERRANEAN MEATBALLS 13

local pork & beef - lemon yogurt - mint PICKLED MANGO MARGARITA 13
harissa - cucumber salad tequila - mango shrub - lime

chinola mango - li hing mui
CRISPY CURRIED CAULIFLOWER °FNV 13

shishito pepper - golden raisins PAINKILLER 13
sweet & sour reduction - lemon yogurt

! rum - coconut - pineapple
macadamia nut dukkah

orange - nutmeg
FARM GREENS 12

pickled shallots - roasted garlic crumble
parmesan - shaved market vegetables eev
farmers dressing
GLUTEN FREE & VEGAN OPTIONS AVAILABLE DRAFT BEER 7

ask your server for today’s selection
PANIOLO SMASH BURGER * 16

local beef - caramelized maui onions
bacon - american cheese - burger sauce
GLUTEN FREE OPTION AVAILABLE Ww
ADD FRIES +3 + ADD LOADED FRIES +6
ask your server for today’s selection

LOBSTER TOAST 25 HOUSE SPARKLING 12 GL | 48 BTL
shaved fennel salad - whipped avocado
GLUTEN FREE OPTION AVAILABLE HOUSE WHITE or RED 12

[Ad 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 iliness, 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.



