
Applicable excise tax and gratuity are not included
in the above prices.

WINES BY THE GLASS

CHAMPAGNE AND SPARKLING
Henriot, Brut Rosé  39
Reims, Champagne, France 

Heidsieck-Monopole, Brut  24
Reims, Champagne, France

WHITE 
Albariño, Leirana  25
Rías Baixas, Spain 
Sauvignon Blanc,
Misty Cove  16
Marlborough, New Zealand 

Sancerre, Chotard  21
Loire, France 

Grenache Blanc,
Corbières, Magnon  24
Corbières, France 

Chardonnay, Flowers  19
Sonoma, CA 

Riesling, Dönnhoff  20
Nahe, Germany 
 

* Coravin by the glass system 

DESSERT 
Sauternes, Château Roûmieu-Lacoste  20
Barsac, Sauternes, France 

RED 
Gigondas,
Domaine Les Palliéres  23
Rhône, France 

Pinot Noir,
Au Bon Climat  18
Santa Barbara, CA 

Pinot Noir,
Domaine Serene *  48
Willamette, Oregon 

Cabernet Sauvignon,
Lapostolle  19
Colchagua, Chile 

Syrah, Melville  25
Santa Rita Hills, CA

LIGHT PUPUS
Charcuterie  34  GF
Italian Meats, Marinated Olives

Fromage  32  GF
Artisan Cheese Board, Honey, House Made Chutney 

Croquette  25
Light Béchamel, Ham, Red Bell Pepper, Campari Tomato Coulis  

Crudités & Hummus 29  V
Hummus, Upstate Farms Vegetables, Taro Chips 

Tzatziki Pani Puri Caviar 125
Greek Yogurt, Cucumber, Garlic, Dill, Pani Puri, 30g Malossol Caviar 

Hawaiian Poke 28
House Made Rice Furikake Chips

Spicy Crab Roll 34
Toasted Brioche, Mayo, Cucumber, Celery, Chili Sauce 

Lobster & Shrimp Gyoza 32
Spicy Ponzu

Open Faced Baguette 26
Sun-dried Tomato Pesto, Burrata Cream, Prosciutto di Parma

Lewers Burger 34
Prime Burger, Bacon, Tomato, Lettuce, Onion, Choice of American, 
Swiss Cheese

Truffle Parmesan Fries 18
Garlic Aioli

GF - Gluten Free   •  V - Vegan

DESSERTS
Halekulani’s Signature Coconut Cake  16

The Tropics  18

Citrus Panna Cotta  17

Hazelnut Torte  18

Kona Espresso Tiramisu  18

Gelato  16

Sorbets  16


