
 

 

 

 

SSttaarrtteerrss   

AhiAhiAhiAhi Tiger Eye Sushi    Tiger Eye Sushi    Tiger Eye Sushi    Tiger Eye Sushi       17 
Spicy Mustard Sauce, Tomato-Maui Onion Relish  

New Zealand MusselsNew Zealand MusselsNew Zealand MusselsNew Zealand Mussels    14    
Cashew-Garlic Crust, Balsamic Syrup  

 Hawaiian Yellowfin Ahi Sashimi   Hawaiian Yellowfin Ahi Sashimi   Hawaiian Yellowfin Ahi Sashimi   Hawaiian Yellowfin Ahi Sashimi       18 
White Balsamic-Soy, Local Radish-Watercress Salad, Sizzling Peanut Oil  

Escargot Profiterole                    Escargot Profiterole                    Escargot Profiterole                    Escargot Profiterole                        15    
Baby Spinach, Ali’i Oyster Mushrooms, Garlic Butter, Gorgonzola Foam  

 Shrimp Cocktail                                           Shrimp Cocktail                                           Shrimp Cocktail                                           Shrimp Cocktail                                               16    
Lilikoi Mignonette,              Cocktail Sauce, Fresh Lemon  

Sweet Sweet Sweet Sweet Tiger ShrimpTiger ShrimpTiger ShrimpTiger Shrimp    16    
Scampi Style, Shiitake Mushrooms, 24 Hour Tomatoes, Anchovy Butter    

  

SSaallaaddss         

 Blackened Tofu CaesarBlackened Tofu CaesarBlackened Tofu CaesarBlackened Tofu Caesar    13    
Eggless Caesar Emulsion, Garlic Crostini, Pecorino Romano  

                                                                        Chopped Salad Chopped Salad Chopped Salad Chopped Salad                                                                                                                                              15 
Hana Hearts of Palm, Rock Shrimp, Avocado, Maui Onion, Feta, Grape Tomatoes, Nalo Farms Cress  

    “Just A Salad”“Just A Salad”“Just A Salad”“Just A Salad”    11 
Mixed Baby Greens, Lehua Blossom Honey-Balsamic Vinaigrette  

Olowalu Vine Tomatoes  Olowalu Vine Tomatoes  Olowalu Vine Tomatoes  Olowalu Vine Tomatoes      13 
Gorgonzola-Walnut Pâte, Mean Olive Oil, Kula Strawberry-White Balsamic  
  

PPaassttaass   
 
 

Chicken TenderloinChicken TenderloinChicken TenderloinChicken Tenderloin & Fusilli & Fusilli & Fusilli & Fusilli    15/29 
Grilled Ratatouille, White Wine-Tomato Sauce, Herb Goat Cheese  

Tiger Shrimp Tiger Shrimp Tiger Shrimp Tiger Shrimp PennePennePennePenne a l a l a l a la Vodkaa Vodkaa Vodkaa Vodka    16/29 
Broccolini, Shimeji Mushrooms, Maui Onion, Pink Sauce & Petite Panzanella Salad  

Vegetable FettucciniVegetable FettucciniVegetable FettucciniVegetable Fettuccini    12/24 
    

Medley of Island Vegetables, Macadamia Nut-Arugula Pesto Cream Sauce, Shaved Parmesan     

Spaghetti & Filet Mignon MeatballsSpaghetti & Filet Mignon MeatballsSpaghetti & Filet Mignon MeatballsSpaghetti & Filet Mignon Meatballs    15/32 
Pomodoro Sauce, Pecorino-Romano, Garlic Bread  

Surfing Goat Cheese RavioliSurfing Goat Cheese RavioliSurfing Goat Cheese RavioliSurfing Goat Cheese Ravioli                                                                                                                                                                                            14/28 
Kula Corn, Edamame, Hamakua Mushrooms, Speck, Sherry Vinegar Pan Sauce     

Trainer’s Recommendation . . .  Corporate Trainer, Rhonda Placourakis & Corporate Chef, 
Geno Sarmiento, have developed menu items designed to fuel both the body & the palate 



    
    

Senior Executive ChefSenior Executive ChefSenior Executive ChefSenior Executive Chef    
Geno SarmientoGeno SarmientoGeno SarmientoGeno Sarmiento    

General ManagerGeneral ManagerGeneral ManagerGeneral Manager    
Yanni PlacourakisYanni PlacourakisYanni PlacourakisYanni Placourakis                                                                            

Pastry ChefPastry ChefPastry ChefPastry Chef    
Christine PaffordChristine PaffordChristine PaffordChristine Pafford    

    

Please join us at one of our sister restaurants:Please join us at one of our sister restaurants:Please join us at one of our sister restaurants:Please join us at one of our sister restaurants:    
    

    
JAS RESTAURANT GROUPJAS RESTAURANT GROUPJAS RESTAURANT GROUPJAS RESTAURANT GROUP    

ChChChChairmanairmanairmanairman    
Jiro NoguchiJiro NoguchiJiro NoguchiJiro Noguchi    

C.E.O.C.E.O.C.E.O.C.E.O.    
Aaron PlacourakisAaron PlacourakisAaron PlacourakisAaron Placourakis    

PresidentPresidentPresidentPresident    
Scott RollesScott RollesScott RollesScott Rolles    

 

  

EEnnttrreeeess        
 

Potato “Scaled” Mahi MahiPotato “Scaled” Mahi MahiPotato “Scaled” Mahi MahiPotato “Scaled” Mahi Mahi    33 
Potato Purée, Cabernet Balsamic Beurre Rouge, White Truffle Oil  

Island SnapperIsland SnapperIsland SnapperIsland Snapper Picatta Picatta Picatta Picatta    38    
Artichokes, Caperberries, Lisbon Lemon, Sweet Potato Hash Browns, “Overnight” Tomato Puree    

 Pan Steamed Day Boat CatchPan Steamed Day Boat CatchPan Steamed Day Boat CatchPan Steamed Day Boat Catch    39    
Local Boy Style, Pohole Fern Shoots, Kula Onions, Pineapple Ponzu, Sizzling Peanut Oil  

Grilled Grilled Grilled Grilled ½ Pound Spiny Lobster Tail Pound Spiny Lobster Tail Pound Spiny Lobster Tail Pound Spiny Lobster Tail    50 
Grilled Vegetable-Herb Risotto, Lobster Essence Béarnaise   
Additional Taillll    45 

 Seafood Mixed GrillSeafood Mixed GrillSeafood Mixed GrillSeafood Mixed Grill    39 
Hawaiian Fish, Scallop &Tiger Shrimp Skewer, Grilled Vegetables, Peppercorn-Citrus Vinaigrette  

Roasted Free Range ChickenRoasted Free Range ChickenRoasted Free Range ChickenRoasted Free Range Chicken    32 
Bel Paese & Proscuitto Stuffing, Mediterranean Salad, Avgolemono Sauce     

Seared Scallops “BLT”Seared Scallops “BLT”Seared Scallops “BLT”Seared Scallops “BLT”    35 
Braised Bacon, Caesar Salad Emulsion, Olive Oil Poached Cherry Tomatoes, Truffled Potato Chips  

Grilled Rack of LambGrilled Rack of LambGrilled Rack of LambGrilled Rack of Lamb    42 
Kabocha Pumpkin Gnocchi, Baby Artichokes, Blanched Garlic Purée, Mint Pesto  

Grilled American Kobe Beef Meat LoafGrilled American Kobe Beef Meat LoafGrilled American Kobe Beef Meat LoafGrilled American Kobe Beef Meat Loaf    31 
Potatoes au Gratin, Local Mushroom Sauce  

Grilled Maui Cattle Company Beef TenderlGrilled Maui Cattle Company Beef TenderlGrilled Maui Cattle Company Beef TenderlGrilled Maui Cattle Company Beef Tenderloinoinoinoin    38 
Maui Coffee Marinade, Parmesan-Garlic Fries, Asparagus, Mauishire Steak Sauce  

Cotolette "Generoso"Cotolette "Generoso"Cotolette "Generoso"Cotolette "Generoso"    32 
Herb Coated Veal "Milanese Style", Rosemary Spaetzel  

Prime New York Steak DianePrime New York Steak DianePrime New York Steak DianePrime New York Steak Diane    42 
“Loaded” Baked Potato, Caramelized Maui Onions, Armagnac-Peppercorn Sauce 

 
 


