
Mains

Gochujang Roasted Kabocha 
Squash, Pine Nuts

Herb Roasted Chicken with XO 
Chicken Jus

Local Day Catch, Mango 
Coconut Curry Sauce

Tangled Island Prawns, Maui 
Mojo Sauce

Kalbi Ginger Braised Short Rib, 
Braising Reduction

Sweet Togarashi Crusted 
Ribeye, Miso Butter Sauce

MAINS

choice of one or two

Starches

Lemongrass Ginger Rice, 
Cilantro

Coconut Whipped Molokai 
Sweet Potato

Garlic Mashed Potatoes

Lemon Mustard Heirloom 
Fingerling Potatoes

Local Lemon Risotto

Arroz con Pineapple

STARCHES

choice of one

Salads

Baby Butter Lettuce, Local 
Whipped Goat Cheese, Papaya 
Seed Dressing, Radish, Candied 

Macadamia Nut

Panzanella - Torn Sourdough, 
O'o Farm Tomato, Shallot, Basil, 

Ciliegine, Balsamic Reduction

Red Leaf Lettuce, Gochujang 
Sweet Potato, Green Bean, 

Apple Cider Vinaigrette, Smoked 
Mustard, Picked Herbs, Micros

Torn Local Greens with Carrot & 
Cucumber Ribbons, Chive, 
Parsley, Lilikoi Vinaigrette

FROM THE GARDEN

choice of one

Vegetables

Toasted Cumin & Local Honey 
Heirloom Carrots

Roasted Brussels Sprouts, 
Golden Raisins, Macadamia 

Nut, Sherry Vinaigrette

Brown Butter Roasted 
Cauliflower

XO Charred Broccolini

Ginger Butter Baby Bok Choi

Okoa Farms Roasted Local 
Vegetables

FROM THE GARDEN

choice of two

Pupus

Herb Mascarpone Stu�ed 
Baby Bell Peppers

Handmade Edamame or Beef 
Shortrib Potsticker, Hot 

Mustard Soy

GARDEN

choice of two

Seared Ahi Tataki, Sesame, 
Ginger, Fresno

Wonton Fish Tacos with Green 
Chile Lime Sauce

Ahi Poke, Ginger, Island Root 
Chip, Black Sesame, Chive, Red 

Ali’i Sea Salt

Local Catch Ceviche, Jalapeno, 
Citrus, Ginger, Shaved Shallot, 

Cilantro, Taro Chip

SEA

Hibachi Steak and Grilled 
Pineapple Skewer

Huli Huli Chicken, Smoked 
Crème Fraiche, Grilled Local 

Sourdough

LAND

Desserts

Double Chocolate Cake, Kula 
Strawberry, Fresh Whipped 

Cream

Basque Cheesecake, 
Macerated Berries,  Raspberry 

Coulis

Seared Banana Bread, Dulce 
De Leche, Haupia Ice Cream, 

Cinnamon

Olive Oil Cake, Lime Zest, 
Lilikoi Mascarpone, Berries

Mango Upside Down Cake

SOMETHING SWEET

choice of one

Ohana Style Dining Experience

Our Ohana service is truly a more casual a�air. Families who visit or are local 
to Maui often want to have intimate dining experiences without the hustle and 

bustle of reservations, waiting online in masks and crowded restaurants.

We provide sophisticated fresh flavors with a rustic style in a safe, easy & warm 

environment for you to dine at home e�ortlessly.

INCLUDES TWO PUPUS (SMALL BITES),  ONE SALAD, ONE OR TWO 

MAINS, ONE STARCH, TWO VEGETABLES AND A DESSERT TO FINISH.


