Evening Poolside

fried boiled peanuts, salt & peppers

sweet land farm chevre beignets, beet ketchup

avocado tacos, shishito, pickled red onion, smoked Lunch Poolside
ogurt

YO8 butter lettuce salad, radish, watercress,

kualoa ranch oysters, kalamansi, ice plant .
4 ’ ’ P avocado-herb dressing

town tuna tartare, riso cakes, fines herbes ) )
brown rice salad, cucumbers, pickled mushrooms,

countr ork terrine ickles, buttered portuguese : .
y P » P ’ P & macadamia nuts, soft herbs. add fresh fish to any

t bread
swee rea calad:

hole- in flatb d i’ih lamb, f h ch
whole-grain atbread, ni’ihau lamb, fresh cheese, poke (marlin) bowl, multi-grain rice, avocado,

mint . . .
pickled mushroom, namul, crispy onion

salted mac nut meringue, lemon-olena curd, vanilla
gue, ’ blt flatbread with comte and buttermilk dressing

cream, local fruit . . .
pork adobo panini, tomato, sweet onion, pickles,

banana-butterscotch pudding, whole wheat graham, chips

bourbon cream . . .
kuahiwi burger, naked cow tomme, russian dressing,

dark chocolate butter mochi, black sesame gelato, ,
potato bun, chips

h
pona fresh fish burger, ginger, scallions, sriracha

gelatos & sorbettos ,
mayonnaise,
potato bun, chips

malted milk shake



gelato & sorbetto
mahina’s hibiscus & honey lemonade

keiki cheese pizzetta with kale chips



