
Small Plates

POKE TACO
wonton shell, ahi poke, wasabi mayo, tobiko, amasu

shoga
6 each     2 for 10

PUA’A BELLY
crispy pork, pickled fresnos, kabayaki, cilantro, scallions

8

SHRIMP DUMPLINGS
housemade dumplings, chili crisp, scallions, fried garlic,

cilantro
10

LEMONGRASS CLAMS
manila clams, lemongrass ginger broth, coconut milk,

butter, grilled baguette
10

MUSHROOM ARACINI
romesco sauce, shaved parmesan, basil pesto

8

FRIED BRUSSELS
bacon balsamic dressing, parmesan, fried garlic

7

GRILLED CAULIFLOWER
peanut miso, chimichurri, pickled cauliflower

7

Happy Hours!
Daily 

300-500pm

Mahalo to our local
partners and suppliers for
their inspiring creations!

Adaptations Kona | Aloha
Beer Company | Hawai’i
Lowline Cattle | Sundog
Bakery | Kai(n) Pasta |

Punachicks | Tropical Dreams,
Kuleana Rum | Hilo Fish

Company | Local Fishermen |
Hilo Products | Big Island
Brewhaus | Kona Brewing
Company | Maui Brewing

Company | Big Island Goat
Farm | Koloa Rum | 

Kohana Rum | Ocean Vodka

*Consuming raw or
undercooked meats, poul try,

seafood, shellf ish or eggs
may increase your r isk of

foodborne i l lness, especially
if you have certain medical

condit ions.

Groups of 6 or more wi l l  have
an 18% service charge added

to their bi l l .

Adult Beverages
KA LIHIKAI TAI

gold rum, orgeat, orange curacao, lime, pineapple juice,
lilikoi foam

10

BUCKET O’ BEER
Four cans of beer on ice!

your choice of canned beers
no mixing allowed

15

WELL COCKTAILS
5

GLASS OF WINE
Proverb Chardonnay or

Cabernet
5
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