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APPETIZERS & SMALL PLATES
Hawaii’s No Ka`Oi Ahi Poke Bowl  30

limu soy ahi (tuna), steamed rice, local fresh ahi poke,
assorted pickled vegetables

Grilled Fresh Fish Tacos  29
3 small flour tortillas, citrus scallion aioli, shredded lettuce, lomi tomato,

smashed avocado, pickled onions, cilantro, lime wedge

Ahi Tataki  32
#1 grade ahi sashimi, shiso leaf, daikon, garlic aioli, chili oil, tobiko,

green onions, ponzu

Edamame Hummus Dip  24
blended edamame, tahini seasonings, seasonal vegetables, taro chips

Black Pepper Crusted Pipikaula Salad Bundles  24
marinated flank steak, thinly sliced, wrapped around baby greens,

peppercorn vinaigrette

LIFE WELLBEING SELECTIONS & SALADS
Caesar Salad  20

romaine hearts, garlic anchovy dressing, cracked black pepper,
parmesan cheese, toasted poi roll croutons

Roasted Beet Garden  23
red and yellow roasted beets, cherry tomatoes, cucumbers, red onion,

green beans, radish, carrot, roasted garlic herb dressing

Cobb Salad  25
mixed field greens, bacon, boiled egg, avocado, chicken breast,

cherry tomatoes, blue cheese crumble, cobb dressing

Papaya Acai Fruit Boat  18
half papaya, acai sorbet, granola, assorted dry fruit, banana,

assorted fresh berries, local honey

Optional Side for All Salads
sauteed shrimp  18

broiled chicken breast  18
crab salad  20

catch of the day  20
half an avocado  12

SOUP OF THE DAY
chef’s daily preparation

cup  9
bowl  12

Applicable excise tax and gratuity are not included in the above prices.
For parties of 6 or more, a service charge of 19% will be applied.

Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness.
In our commitment to creating a sustainable environment, straws are available upon request.

wellbeing selection gluten free
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FROM OUR BRICK OVEN
“Country Comfort” Pizza Margherita  26

classic margherita island style, house-made crust, fire roasted tomato sauce,
extra virgin olive oil, dried oregano leaves, fresh mozzarella cheese, fresh basil

“All Occasions” Pizza Arugula & Prosciutto  30
tomato sauce, oregano, olive oil, mozzarella cheese, prosciutto, baby arugula,

fresh basil, parmesan cheese

“Melted Memories” Eha (4) Cheese Pizza  30
four cheese pizza, mozzarella, ricotta cheese, blue cheese,

parmesan cheese, parsley, Big Island honey

“Utopia” Vegetarian Pizza  28
sun-dried tomato kalamata olive tapenade, grilled eggplant, zucchini, mushrooms,

bell peppers, fresh tomato, olive oil, garlic, mozzarella cheese

BURGER, SANDWICHES & LUNCH PLATES
(All sandwiches, choose french fries, salad or taro chips)

House Without A Key Burger  30
 8 oz. beef patty, bacon, lettuce, tomato, shaved sweet onion, pickle,

choice of sliced cheese (American, cheddar or Swiss), side condiments

The “Joy” Crab Special  35
wheat bread, lettuce, crispy bacon, avocado,

red king crab meat salad mix, pickle

Fresh Catch Sandwich  30
fresh local fish, lemon caper tartar sauce, green leaf lettuce, tomato,

thinly sliced sweet onion, butter bun

Fresh From the Sea  MP
chef’s daily preparation

Island Classic Loco Moco  34
bed of steamed rice, broiled all beef patty, portuguese sausage,

stew gravy, sunny side local eggs, mushrooms, pickled Maui onion

Pulehu Chicken Breast  38
garlic-herb marinated chicken breast, 

grilled pineapple habanero chili bbq sauce, seasonal vegetables

ACCOMPANIMENTS & SIDES  12

garlic herb mushroom • seasonal vegetables
white or brown steamed rice • fresh poi

wellbeing selection gluten free


