
STA RT ERS STA RT ERS 
ENSA L A DASENSA L A DAS
TA PASTA PAS

KABOCHA SQUASH B ISQUE GF  12

Coconut Milk,  

Smoked Paprika Pepitas 

BEET & ISLAND TOMATO SALAD GF,  V 18
Mixed Big Island Berry 

Junior Jam, Big Island 

Goat Cheese,  

Oro Di Rufolo Oil 

WAIMEA GREENS SALAD GF,  V  15

Vine Ripen Tomatoes,  

Hilo Hearts of Palm,  

Marcona Almonds,  

Red Wine Vinaigrette

GREEK GODDESS SALAD V    17

Chopped Baby Romaine,  

Charred Vegetables,  

Chickpeas, Kalamata Olives,  

Feta Stuffed Fried Bread 

GRILLED OCTOPUS    18

Mojo Verde, `Ulu Bravas,  

Big Island Fiddle  

Head Fern Salad,  

White Balsamic Vinaigrette

SHISH KEBABS   16

Island Catch & Premium Beef, 

Lemon Couscous, Salsa Verde, 

Sweety Drop Peppers,

Piripiri Sauce

FRITO MISTO     18

Calamari, Kauà i Shrimp,

Chilies, Garden Vegetables, 

Ali ì Mushrooms, Olena Aioli, 

Parmesan

GAMBAS AL AJILLO GF  17

Sautéed Kauà i Shrimp,  

Arugula, Smoked Paprika,  

Garlic

MERIDIA CATAPLANA GF   20

Island Wild Boar Sausage,  

Kona Clams, Kaua`i Shrimp,  

White Wine, Garden Chili,  

Polenta Croutons

F RESHF RESH
CRUDOCRUDO
B A R  +B A R  +

WILD AHI  CRUDO GF   18

Hawaiian Sea Asparagus,

Garden Citrus Gastrique,

Grilled Island Pineapple, 

Kona Salt, Arugula

CHARCUTERIE PLATE DE MAISON  29

Jamon Iberico - “Spanish Cured Ham” 
Prosciutto di Parma - “Italian Carved Ham” 
‘Nduja - spicy, spreadable pork salumi
Castelvetrano Olives - olives from 
Southern Italy
Daily Charcuterie de Mason
Preserved Wild Caught Catch
Bresaola - aged salted beef
House Made Pickles, Lavosh

*OYSTER CRUDO GF   24

Lilikò i Vinegar, Spicy Soffrito
6 oysters per order 

CAPRESE GF,  V     17
Ho Farms Tomatoes, Garden Basil, 
Burrata Cheese, Almond Pesto, 
Terracuza EVOO  

KEAHOLE ABALONE ESCABECHE GF   27
Garden Coriander Leaf-Garlic 
Chive Vinaigrette,  
Pickled Mustard Seeds, EVOO 

BACON WRAPPED DATES  GF   16
Passion Mustard, 
Manchego Cheese, Arugula

STUFFED P IQUILLOS  GF  15
Punachicks Chicken, Marcona 
Almonds, Dried Mango, Manchego 
Cheese, Tomatillo Sauce

GENERAL MANAGER, DANIEL MCKEOWN, DMCKEOWN@WESTINHAPUNABEACH.COM
CHEF DE CUISINE, JUNIOR ULEP, JULEP@WESTINHAPUNABEACH.COM

F L AT BRE A DSF L AT BRE A DS
PFA      21
Prosciutto, Figs, Arugula, 
Pecorino Cheese 

MARGHERITA V    19
Pomodoro, Garden Basil, 

Mozzarella Cheese,  

HO Farms Baby Tomatoes 

DAILY INSPIRED FLATBREAD  MP

A service charge of 18% will be added for all parties of 6 or more



D I N N E R  M E N U

F ROMF ROM
T HET HE
SE ASE A
PESCE ALA MERID IA  MP
Ask your server about our  
day boat catch offering!

*ALMOND CRUSTED AHI 45

Organic Freekeh, 

Wilted Garden Greens,

Almond Pesto, Beurre Rouge 

*GRILLED BRANZINO  GF 55
Whole European Seabass,  

Watercress and Pipinola Shoots, 

White Balsamic Vinaigrette, 

Lemon Herb Rice 

PAELLA MIXTA  GF 52

Bomba Rice, Wild Pork Sausage, 

Chicken, Peas, Saffron, 

Kaua`i Shrimp, Clams  

*Due to the nature of this dish, please 

allow 20 minutes for proper cooking.

SEARED SCALLOPS  47

Crispy Pasta Fideo,Spicy Tomato 

Sauce,Arugula Vinaigrette, 

Hearts of Palm & Sweet Corn 

Relish

F ROMF ROM
T HET HE
R A NGER A NGE

BRAISED BIG ISLAND SHORT RIB GF  45

Roasted Garlic Mashed Potatoes, 

Thyme Roasted Heirloom Carrots, 

Broccolini, Natural Jus

PUNACHICKS ”BRICK CHICKEN” GF 40

Hilo Hearts of Palm Puree, 

Roasted Island Vegetables, 

Natural Anise Jus,  

Garden Honey-Preserved 

Lemon Marmalade

GRILLED BABY RACK OF LAMB   49

Pasta Fregola, Basil, 

Garden Ratatouille, Mint Oil

PORK MILANESE 45

Breaded Heritage Pork Chop, 

Mostarda, Pepper Greens, 

Saffron Risotto 

*SOLOMILO GF 49

New York Strip Steak,

Black Garlic Romesco,

Grilled Hamakua Mushrooms,  

Garden Eggplant, Roasted 

Fingerling Potatoes,

Kona Coffee Demi Glace
 

BIG ISLAND WILD BOAR RAGU  43

House Made Pappardelle Pasta,

Shaved Big Island Goat Parmesan,

Island Mushrooms, Garden Gremolata

*Consuming raw or undercooked meat, poultry, seafood,      

shellfish, or eggs may increase your risk of foodborne illness.   

GF - Gluten Free     

V - Vegetarian 

F ROMF ROM
T HET HE
G A RDENG A RDEN
HERB ROASTED  33

CAULIFLOWER  STEAK  GF,  V 

Garden Vegetables, Wilted 

Garden Kale, Crispy 

Polenta, Herb Vinaigrette 

ISLAND MUSHROOM RISOTTO GF,  V  38

Garlic Sautéed Island Mushroom 

Medley, Porcini Powder,  

Truffle Oil, Parmesan

S IDES S IDES 
 

BROCCOLINI FRITO GF,  V   10

Garden Limone 

CHARRED BRUSSEL SPROUTS GF 12

Guanciale Vinaigrette 

SAFFRON RISOTTO GF,  V   15

SAUTEED ISLAND MUSHROOMS GF,  V 12

Garlic, Kona Salt

ROASTED FINGERLINGS GF,  V  10

Garden Herb Gremolata

GRILLED ASPARAGUS GF,  V  10
Plancha Fried Puna Egg, Parmesan



HAMLET’S REMEDY    8
Lemon Juice, Lavender Honey Syrup,  
Charred Rosemary, Soda Water

NO-GRONI    8
Housemade Grapefruit Shrub,  
Lemon Juice, Luxardo Cherry Juice

LIL IKOI  SANGRIA    8
Ariel Non-Alcoholic Red or White 
Wine, Lilokoi Juice, Local Honey

  
HOUSE - M A DEHOUSE - M A DE
COCK TA ILSCOCK TA ILS

MERIDIA SPRITZ 16
Aperol Aperitivo,  
Dry Sparkling Wine, 
Lemon Juice, Orange Slice, 
Mauna Kea Resort Honey Syrup 

OPHELIA ’S REMEDY 17
Ocean Vodka, 
Lavender Honey Syrup, 
Lemon Juice, Charred Rosemary, 
Soda Water 

MERIDIA NEGRONI  18
Malfy Gin, Campari, 
Alessio Rosso Vermouth 

ELDERFLOWER SANGRIA 16
St. Germain Elderflower Liqueur, 
Dry White Wine, Lemon Juice, 
Pineapple Juice, Orange Juice 

SANGRIA CLASSICO 16
Hennessey VS, Red Wine   
Strawberry Puree, Orange Slices, 
Housemade Sweet n Sour

SIC IL IAN MAI  TA I  18
Bacardi 8 Yr. Gran Reserva,  
Ferrand Dry Curaçao, 
Amaro Italiano Float, 
Reynolds Orgeat Syrup, 
Lime Juice, Pineapple Juice, 
Macadamia Nut Salted Rim

ITAL IAN PALOMA 18
Patron Silver Tequila, 
Martini & Rossi Bianco Vermouth,  
Housemade Sweet n Sour, 
Ruby Red Grapefruit Juice, 
Alae Sea Salt  

TOTALLY REDEEMED 18
Redemption Rye Whiskey, 
Martini & Rossi Bianco Vermouth,  
Lime Juice, Pineapple Juice, 
Reynolds Demerara Syrup 

LOCAL /  CRAFT

Kona Longboard Lager 8

Kona Big Wave Golden Ale 8 

Maui Big Swell IPA 8

DOMESTIC

Coors Light 7

Bud Light 8 

Budweiser 8 

Michelob Ultra 8

IMPORTED

Amstel Light 9

Corona 9 

Heineken 9

Modelo Especial 8

Lagunitas IPA 9

NON-ALCOHOL

St. Pauli Girl    7 

BOT T L ED  BEERBOT T L ED  BEER

BEER  ON  TA PBEER  ON  TA P

ZERO  PROOF ZERO  PROOF 
MOCK TA ILSMOCK TA ILS

KONA BREWING KANAHA BLONDE    9
Bright beer with real mango fruit 
enhancing a tropical fruit flavor.

BIG ISLAND BREWHAUS   11 
GOLDEN SABBATH
Belgian style ale with wonderous 
range of fruit flavors.

BIG ISLAND BREWHAUS OVERBOARD IPA 11
Smooth, malty creaminess with big 
burst of dry hop flavor. 

BIG ISLAND BREWHAUS    11
WHITE MOUNTAIN PORTER
A classic porter with all-natural 
coconut and locally-grown White 
Mountain Coffee. 

OLA SEASONAL C IDER    11
Ask your server for the current 
selection featuring locally sourced 
and brewed cider.

STELLA ARTOIS ,  BELGIUM  9

A service charge of 18% will be added for all parties of 6 or more



D R I N K  M E N U

W INES  BY  T HE  GL ASSW INES  BY  T HE  GL ASS

SPARKLING  Glass / Bottle

1006 PROSECCO, ADAMI ‘BOSCO DI GICA’, VALDOBBIADENE SUPERIORE, ITALY 19 / 74

1005 CAVA,  NAVERAN BRUT ROSADO,  2017,  PENEDES,  SPAIN  17 / 66

1011 PIPER HEIDSIECK BRUT,  CHAMPAGNE,  FRANCE 24 / 92

ROSE Glass / Bottle

6008 CHAMPS DE PROVENCE,  2019,  COTES DE PROVENCE,  FRANCE  14 / 52

WHITES Glass / Bottle

4007 PINOT GRIG IO ,  BOLLIN I ,  2018 ,  TRENTINO,  ITALY 11 / 42

5011 VERMENTINO, DOMAINE MAESTRACCI, ‘E PROVE’, 2018, CORSE CALVI, FRANCE 15 / 56

2008 SAUVIGNON BLANC,  JERMANN,  2016,  VENEZIE  GUIL IA ,  ITALY  17 / 64

5018 MOSCATO,SARACCO, 2018, ASTI, ITALY  17 / 64

5017 WHITE BLEND, DONNAFUGATA ‘ANTHILIA’, 2017, SICILY, ITALY 15 / 56

2010 CHARDONNAY,  CAVE DE LUGNY,  ‘LES CHARMES’, 2018, MACON-LUGNY, FRANCE  20 / 75 

2055 CHARDONNAY,  HE ITZ CELLARS,  2017,  NAPA VALLEY,  CA 25 / 98

2497 CHARDONNAY,  LUMINARA,  ‘ALCOHOL REMOVED’ ,  NAPA VALLEY 15 / 56

RED

8515 PINOT NOIR ,  WALT ‘BLUE JAY’ ,  2017,  ANDERSON VALLEY,  CA 19 / 74

8516 MERLOT,  FALESCO ‘TELLUS’ ,  2013 ,  UMBRIA ,  ITALY  16 / 60

8501 GARNACHA BLEND,  LOCATIONS ‘E ’ ,  SPAIN  18 / 68

8600 TEMPRANILLO,  CAMPO V IEJO,  2016,  R IOJA,  SPAIN 14 / 52

8700 ARAGONEZ-ALICANTE BOUSCHET, APLANTA, 2019, ALENTEJANO, PORTUGAL  16 / 62 

8512 BARBERA,  MARCHESI  D I  BAROLO,  ‘MARAIA ’ ,  2018 ,  MONFERRATO,  ITALY 14 / 52 

9059 CABERNET SAUVIGNON,  POSTMARK,  2019,  PASO ROBLES,  CA  19 / 72 

8514 MONTEPULCIANO,  COL DEL MONDO,  ‘SUNNAE’ ,  2018 ,  ABRUZZO,  ITALY  14 / 52 

9512 SANGIOVESE BLEND,  EVOLUTION ‘BIG TIME RED’ 9TH EDITION, OREGON 15 / 56
 

9501 CABERNET FRANC BLEND, NINER ‘MAUNA KEA’, 2016 PASO ROBLES, CA       12 / 45

9497 RED BLEND, LUMINARA, ‘ALCOHOL REMOVED’, NAPA VALLEY  15 / 56



W INE  L ISTW INE  L IST

SPARKLING  Glass / Bottle

1006 PROSECCO, ADAMI ‘BOSCO DI GICA’, VALDOBBIADENE SUPERIORE, ITALY 19 / 74
1005 CAVA,  NAVERAN,  BRUT ROSADO,  2017,  SPAIN 17 / 66
1029 DOMAINE CARNEROS BRUT,  CA   88
1004 NICOLAS FEUILLATTE BRUT,  CHAMPAGNE,  FRANCE   81
1011 PIPER HEIDSIECK BRUT,  CHAMPAGNE,  FRANCE 24 / 92
1009 TA ITT INGER ‘BRUT LA FRANCAISE’ ,  RE IMS,  FRANCE   135
1002 VEUVE CLICQUOT BRUT,  CHAMPAGNE,  FRANCE   163
1030 DOM PERIGNON,  2008-09,  CHAMPAGNE,  FRANCE   312
1035 TAITT INGER ‘COMTE DE CHAMPAGNE’  ROSE,  2006,  FRANCE   370

ROSE  Glass / Bottle

6008 GRENACHE-SYRAH, CHAMPS DE PROVENCE, 2019, COTES DE PROVENCE, FRANCE 14 / 52  
6007 NERO D’AVOLA,  FEUDO MACCARI  ‘ROSE DI  NERI ’ ,  2018 ,  S IC ILY,  ITALY   64

NEW WORLD WHITE  Glass / Bottle

SAUVIGNON BLANC
3006 GALERIE ‘NAISSANCE’ ,  2014 ,  NAPA VALLEY,  CA   78
3010 GROTH,  2018 ,  NAPA VALLEY,  CA   88
3007 DUCKHORN,  2018 ,  NAPA VALLEY,  CA   81
3011 SERESIN ESTATE,  2017,  MARLBOROUGH,  NZ   75

PINOT GRIG IO                                                                          

4001 J V INEYARDS,  2019,  CALIFORNIA   53

CHENIN BLANC                                                                        

5020 FOXEN ‘ERNESTO WICKENDON VINEYARD’ ,  2019 ,  SANTA MARIA VALLEY,  CA  85 
 
CHARDONNAY & BLENDS  
2009 MINER FAMILY WINERY,  2018 ,  NAPA VALLEY,  CA   98
2009 HEITZ CELLARS,  2017,  NAPA VALLEY,  CA 25 / 98
2049 STAG’S LEAP ‘KARIA ’ ,  2017,  NAPA VALLEY,  CA     117 
2050 CAKEBREAD,  2019,  NAPA VALLEY,  CA     103
2053 JARVIS ,  2017,  NAPA VALLEY,  CA     168 
2033 SONOMA CUTRER,  2018 ,  SONOMA COUNTY,  CA   73
2046 RAMEY,  2017,  SONOMA COAST,  CA   96
2020 CHALK HILL ,  2018 ,  SONOMA COAST,  CA   84
2011 KISTLER,  2018 ,  SONOMA COAST,  CA   163 
2048 ROMBAUER,  2019,  CARNEROS,  CA   120
2052 TRUCHARD V INEYARDS,  2015,  CARNEROS,  CA   141
0204 FREEMAN ‘RYO FU’ ,  2012 ,  RUSSIAN R IVER VALLEY,  CA   121
2051 HARTFORD COURT,  ‘FOG DANCER’ ,  2015 ,  RUSSIAN R IVER,  CA    156
5014 CHARDONNAY-V IOGNIER-MUSCAT-SAUV BLANC,  CONUNDRUM,  2015,  CA    77

FRANCE  Glass / Bottle 

5008 CHENIN BLANC,  CHAMPALOU,  2018 ,  VOUVRAY   70
3015 SAUVIGNON BLANC,  JEAN REVERDY,  2019,  SANCERRE   90
2010 CHARDONNAY,  CAVE DE LUGNY ‘LES CHARMES’ ,  2018 ,  MACON-LUGNY 20 / 75
2047 CHARDONNAY,  LOUIS LATOUR POUILLY FUISSE,  2017,  BURGUNDY   95
0430 CHARDONNAY, LOUIS LATOUR MEURSAULT-BLAGNY 1ER CRU, 2015, BURGUNDY   175
5011 VERMENTINO, DOMAINE MAESTRACCI ‘E PROVE’, 2018, CORSE CALVI 15 / 56 

ITALY  Glass / Bottle 

2008 SAUVIGNON BLANC,  JERMANN,  2016,  VENEZIE  G IUL IA 17 / 64
3016 SAUVIGNON BLANC,  GAJA ‘ALTENI  D I  BRASSICA’ ,  2017,  LANGHE   250
5018 MOSCATO,  SARACCO,  2018 ,  ASTI 17 / 64
4007 PINOT GRIG IO ,  BOLLIN I ,  2018 ,  TRENTINO 11 / 42
5016 ARNEIS ,  BRUNO GIACOSA,  2017,  ROERO   80
5017 WHITE BLEND,  DONNAFUGATA ‘ANTHIL IA ’ ,  2017,  S IC ILY,  ITALY 15 / 56
5019 CARRICANTE,  TONATORE ETNA B IANCO,  2018 ,  S IC ILY   72

SPAIN  Glass / Bottle

5500 ALBARINO,  PALACIO DE FEF INANES,  2019,  R IAS B IAXAS   64
5503 VERDEJO,  FAMIL IA TORRES ‘VERDEO’ ,  2017,  RUEDA   72
5502 VIURA,  CVNE ‘MONOPOLE’ ,  2019 ,  R IOJA   75
5501 VIURA-MALVASIA ,  F INCA ALLENDES,  2015 ,  R IOJA   92 

GERMANY  Glass / Bottle

1509 RIESLING,  DR.  LOOSEN ‘BLUE SLATE’ ,  2018 ,  MOSEL   73

GREECE  Glass / Bottle

5600 MOSCHOFILERO,  GAI ’A  ‘MONOGRAPH’ ,  2017,  PELOPONNESE   64



D R I N K  M E N U

W INE  L ISTW INE  L IST

NEW WORLD RED  Glass / Bottle

PINOT NOIR
7003 PENNER ASH,  WILLAMETTE VALLEY,  2017,  OR   126 
8515 WALT ‘BLUE JAY’ ,  2017,  ANDERSON VALLEY 19 / 74
7044 AU BON CLIMAT,  2018 ,  SANTA BARBARA,  CA   82
7046 J V INEYARDS,  2017,  RUSSIAN R IVER VALLEY,  CA   112
7045 SPY VALLEY,  2016,  MALBOROUGH,  NEW ZEALAND   88

MERLOT                                                                         
8008 DUCKHORN,  2016,  NAPA VALLEY,  CA   154
8011 LONG BOARD ‘DA K INE’ ,  2014 ,  RUSSIAN R IVER VALLEY,  CA   71
8012 STARMONT,  2014 ,  CARNEROS,  CA   79 

CABERNET  
9022 QUILCEDA CREEK,  20212,  COLUMBIA VALLEY,  WA   425
9059 POSTMARK,  2019,  PASA ROBLES,  CA 19 / 72 
9061 BUEHLER,  2016,  NAPA VALLEY,  CA   75
9067 CJ MELKA,  2017,  NAPA VALLEY,  CA   158
9068 TREFETHEN ‘HALO’ ,  2013 ,  OAK KNOLL D ISTRICT,  CA   375
9027 LOUIS MARTIN I ,  2017,  SONOMA COUNTY,  CA   90 
9060 SIMI ,  2018 ,  ALEXANDER VALLEY,  CA   76 
9023 JORDAN,  2016,  ALEXANDER VALLEY,  CA   135
9039 SILVER OAK,  2016,  ALEXANDER VALLEY,  CA   178

SYRAH 
8014 EX POST FACTO,  2017,  SANTA BARBARA COUNTY,  CA   110 

ZINFANDEL  
8502 QUIV IRA ‘KATZ V INEYARD’ ,  2014 ,  DRY CREEK VALLEY,  CA   112
8522 A.  RAFANELLI ,  2018 ,  DRY CREEK VALLEY,  SONOMA,  CA   112  

MALBEC 
8505 MALBEC,  F INCA DECERO ‘REMOLINOS V INEYARD’ ,  2017,  MENDOZA,  ARGENTINA 109
8521 VINA COBO ‘BRAMERE’ ,  2017,  LUJAN DE CUYO,  MENDOZA,  ARGENTINA   109  

BLENDS 
9512 SYRAH-SANGIOVESE-MONTEPULCIANO,  EVOLUTION ‘B IG T IME RED’ ,  OR 15 / 56 
9066 BORDEAUX BLEND,  G IRARD ‘ARTISTRY’ ,  2016 ,  NAPA VALLEY,  CA   116
9065 BORDEAUX BLEND,  JOSEPH PHELPS ‘ INSIGNIA ’ ,  2016 ,  NAPA VALLEY,  CA   354
9014 BORDEAUX BLEND,  OPUS ONE,  2015 ,  NAPA VALLEY,  CA   432
9501 CAB FRANC-MERLOT,  N INER ‘MAUNA KEA’ ,  2016 ,  PASO ROBLES,  CA 12 / 45 

FRANCE  Glass / Bottle

7049 PINOT NOIR, ALBERT BICHOT ‘DOMAINE DU PAVILLON’ POMMARD CLOS DE URSULINES, 2014, BURGUNDY 162
7051 PINOT NOIR, BOUCHARD BEUNE GREVES ‘VIGNE DE L’ENFANT JESUS 1ERCRU, 2017, BURGUNDY 295
9504 GSM,  M CHAPOUTIER ‘LA BERNADINE’ ,  2016 ,  CHATEAUNEUF DU PAPE   162
9513 GRENACHE,  D66 ‘PHARAON’ ,  2016 ,  COTES CATALANES   280

ITALY  Glass / Bottle

8512 BARBERA,  MARCHESI  D I  BAROLO ‘MARAIA ’ ,  2017-18 ,  MONFERRATO 14 / 52
8520 NEBBIOLO,  V ILLADORIA ,  2016,  BARBARESCO   88
8509 NEBBIOLO,  PRUNOTTO,  2015 ,  BAROLO   116
8510 NEBBIOLO,  BRUNO GIACOSA ‘FALLETO’ ,  2013-15 ,  BAROLO   370
8503 CRM,  ALLEGRINI ,  2017,  VALPOLICELLA   53
8507 CORVINA-RONDINELLA-CORVINONE, ZENATO ‘RIPASSA’, 2012, 2015 VALPOLICELLA  91
9505 SANGIOVESE-MERLOT-SYRAH,  GAJA ‘PROMIS ’ ,  2017,  TUSCANY   119
9508 CAB-MERLOT,  SETTE PONTI  ‘ORENO’ ,  2014 ,  TUSCANY   212
9510 CAB-MERLOT,  TENUTA SAN GUIDO ‘GUIDALBERTO’ ,  2018 ,  TUSCANY   137
9503 CAB-MERLOT-SYRAH,  GUADO AL TASSO ‘ IL  BRUCIATO’ ,  2017,  BOLGHERI   88
9509 CAB-CAB FRANC,  TENUTA SAN GUIDO ‘SASSICAIA ’ ,  2015 ,  BOLGHERI   428
8511 SANGIOVESE,  ALTESINO,  2015 ,  BRUNELLO DI  MONTALCINO   149
8514 MONTEPULCIANO,  COL DEL MONDO ‘SUNNAE’ ,  2018 ,  ABRUZZO 14 / 52
8516 MERLOT,  FALESCO ‘TELLUS’ ,  2013 ,  UMBRIA 16 / 60
8504 NEGROAMARO,  LOCATIONS ‘ I ’ ,  ITALY   63

SPAIN/PORTUGAL  Glass / Bottle

8603 TEMPRANILLO, ORDONEZ ‘VATAN’, 2017, TINTO DE TORO, SPAIN   149
8601 MENCIA, ANTOINE GRAILLOIT & RAUL PEREZ ‘ENCINAS’, 2017, BIERZO, SPAIN   88
8602 GARNACHA, ALVARO PALACIOS ‘CAMINS DEL PRIORAT’, 2018, PRIORAT, SPAIN   84
8604 TEMPRANILLO, FLOR DE PINGUS, 2017, RIBERA DEL DUERO, SPAIN   235
8600 TEMPRANILLO,  CAMP V IEJO,  2018 ,  R IOJA,  SPAIN 14 / 52
8501 GARNACHA,  LOCATIONS ‘E ’ ,  SPAIN 18 / 68
8700 ARAGONEZ-ALICANTE BOUSCHET, APLANTA, 2019, ALENTEJANO, PORTUGAL 16 / 62 

LEBANON  Glass / Bottle

8517 CINSAULT-GRENACHE-CAB, CHATEAU MUSAR ‘HOCHAR’,  2016, BEKAA VALLEY  88
8755 CAB-C INSAULT-CARIGNAN,  CHATEAU MUSAR,  2014 ,  BEKAA VALLEY   185



D E S S E R T  M E N U

L A  DOLCE L A  DOLCE 
V I TA V I TA 
KONA AFFOGATO V   12
Island Vanilla Gelato,
Espresso, Biscotti
WITH KOLOA COFFEE RUM  6

CHURROS V   13
Kona Cinnamon Dusted,
Chocolate, Dulce de Leche,
Coconut

TIRAMISU V   14
Kona Coffee,Cocoa Powder, 
House Lady Fingers 

WARM HONOKA’A CHOCOLATE     18 

TORTA V  
Olive Oil Gelato,
Smoked Salt, Crisp Bread

SPANISH CHEESECAKE GF 15
Mysore Raspberry Sauce,
Meridia Garden Honey

ISLAND MADE 12

ICE CREAM & SORBET V  
Chocolate or Vanilla,
Lychee, Mango or Lilikoi

CA F ÉCA F É
ESPRESSO  5/8

CAPPUCCINO,  AMERICANO 6 
MOCHA,  LATTE

FRENCH PRESS 100% KONA  9

CA F É  +CA F É  +
IRISH COFFEE   12  
Kona Blend, Whipped Cream, 
Jameson Irish Whiskey 

B52 COFFEE   12  
Kona Blend, Grand Marnier, 
Courvoisier VS,  
Bailey Irish

SPANISH COFFEE   12  
Kona Blend, Tia Maria, 
Hawaiian Rum, Whipped Cream 

KEOKI  TRADIT IONAL   12  
Kona Blend, Brandy, 
Kahlua, Whipped Cream 

S INGLE S INGLE 
M A LTM A LT
SCOTCHSCOTCH
MACALLAN 12   38 

MACALLAN 15   53

MACALLAN 18    60

LAGAVULIN 16  19

GLENLIVET 18   50

LAPHROAIG 10   26

OBAN 14           37

COGN ACSCOGN ACS
HENNESSEY PARADIS 140

MARTELL CORDON BLEU 21

LARRESSINGLE ARMAGNAC 26

P OR T SP OR T S
GRAHAM’S 10 YEAR TAWNY 14

TAYLOR FLADGATE   25
30 YEAR TAWNY

SMITH WOOD HOUSE 20 TAWNY 20

DESSER TDESSER T
W INES W INES 
3 O Z .  P O U R S3  O Z .  P O U R S

MICHELE CHIARLO NIVOLE 14
ITALY

YALUMBA,  MUSCAT 14
SOUTH AUSTRALIA

A service charge of 18% will be added for all parties of 6 or more
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