PUPUS
squid ink shrimp chips 5

smoked trout furikake

pickles and banchan 4
kimchi, namul, cured daikon, fermented cucumber, pickled lotus root

spam bao 8

steamed bao, stone valley farms pork spam, yuzu kosho aiolj, tsar nicoulai smoked trout roe

SMALL KINE

kiawe wood smoked bbq char siu pork ribs 13
binchotan grilled with char siu glaze, pickled red cabbage & thai basil

lomi arctic char 14

paprika cured arctic char, green onion soubise, rouille, fried sunchoke

shoyu cured pipikaula 15

thinly sliced shoyu cured beef, okinawan sweet potato focaccia, black garlic puree & yuzu kosho aioli

stone valley farms pork terrine 15
kimchi vinaigrette, pickled mustard seed, black vinegar

charred octopus luau 16

binchotan grilled octopus, rainbow swiss chard with kalo coconut cream, vadouvan spiced almonds &

german butterball potato

limu poke with inamona 16
ahi tuna, hawaiian heart of palm, smoked sesame o1il, shiso, salicornia

KAU KAU

stone valley farms heritage berkshire pork 36
alaea sea salt, broccoli de ciccio, ginger citrus chimichurri, carrot top pistou

okinawan sweet potato gnocchi 21
fresh ricotta, inamona, charred eggplant puree, pickled yellow wax beans, smoked egg yolk

ti leaf steamed mcfarland spring trout 31
preserved black bean beurre monte, roasted baby beets, smoked mushrooms, forbidden rice

portuguese butter bean cassoulet 28

BINCHOTAN

kabocha squash, black vinegar, ricotta
smoked king oyster mushroom, rouille
cauliflower steak, black rice, shiso verde

broccoli de ciccio, kimchi vinaigrette

stone valley farms portuguese sausage, kalua pork belly, iacopi butter beans, edamame cream, pistachio brown butter panko



SPARKLING
Montsarra | BrutCava, Penedes, Spain NV
Folktale | BrutSparkling Rosé, Carmel, California

Taittinger | BrutLa Francaise, Champagne, France NV

WHITES

Les Gardettes | Rosé Montfaucon, France, 2015
A to Z | Riesling Oregon 2015

Hall | Sauvignon Blanc, Napa Valley 2015
Picpoul de Pinet | Cuvée Prestige, France 2015

Domaine de la Verpaille | Mécon-Villlages, France 2014
Manzoni | Chardonnay, Santa Lucia Highlands, California 2014

REDS

Chatedu de Montfaucon | Lirac France 2013
Jean-Marc Bugaud | Beaujolais, France 2014
Agella | Malbec, Napa, California 2013

Colomé | Malbec, Argentina 2015

Moulin de la Gardette | Gigondas, France 2014
Whitehall Lane | Merlot, Napa Valley 2014
Domaine Laroque | Cabernet Franc, France 2014

Agella | Cabernet, Napa, California 2013

BEER

Bikini Blonde | Maui Brewing Co, Maui, HI

Fort Point KSA | Kolsch Stlye Ale, San Francisco, CA
Fort Point Villager | SF Style IPA, San Francisco, CA
Big Swell IPA | Maui Brewing Co, Maui, HI
Coconut Porter | Maui Brewing Co, Maui, HI

INU

GLASS BOTTLE

12
12

12
13
12
12

13

13
14
14
12
15
14
15
15

12 0Z

38
40
60

40
40
40
40
56
40

46
56
56
40
60
56
60
60

COCKTAILS

velvet papaya | 12
byrrh, cardamaro, papaya juice, sage, lemon juice, egg white, finished with fennel
pollen over rocks

rosemary and tonic | 11
cocchi americano, tonic of lime peel and rosemary served over rocks with a float of
bonal

the shiso rose | 12
ferreira white port, cappellett], rose petal syrup, ginger juice, lemongrass, shiso
served up

cucumber swizzle | 14
kiawe smoked soju, cucumber cured in salt, lime juice, korean chili powder, and
vadouvan, yuzu, yuzu, melon juice, Cocchi Rosa to finish

hawaiian soda | 13
anise hissop infused lillet, grilled watermelon juice, matcha, lemon juice, kala
coconut cream, kaffir lime leaf, vanilla bean, over rocks with a soda float

liliko'i spritzer | 13
sake, liliko’, lemon juice, thyme, maurin sweet vermouth, sparkling wine, served up
in a coupe glass

SAKE (300ML)
Ninki-Ichi | 15
Sparkling Sake, "Natural” Junmai Ginjo, Fukushima, Japan

YaegakiMu | 18
Junmai Daiginjo, Hyogo, Japan

Countless Visions | 16
Junmai Gingo Nigori, Niigata, Japan



