Pupus

Toasted Sesame Calamari 9

Wltl’l SPng SPFOUt salac] ancl sweet orange marmalacle

Kalua Pork 8

crisPed masa harina, kalua Pork, and island slaw

Seared Diver Sca”ops* 16

mango basil buerre blanc and hon shemcji mushrooms

Iokelani Prawns 1%

clungeness crab stuffed prawns, banana salsa,with coconut red curry sauce

Fish & Frites 15

crispg mahi mahi with wasabi~3uzu tartar

Dungeness Crab Fritters 12
green PaPaga remoulade and tamarincl l(CtCl"IUP

Thai Summer 9

shrimp skewers and spicg thai chicken slaw

Electric Steamers* 11

housemade electric green curry, sake, cilantro,witlﬁ lomi lomi

Jerked Halibut* 10
island slaw and truffled sweet Potato fries
Ahi Poke 12

ahi, avocado, sesame, and ginger Poke, with ﬁ'ngcrling potato cl'lips, togarasl'ﬁ) and sweet soy

Thai-waiian Twisted Salad Rolls* 11

ahi, avocado, mint, glass noodles, greens, cucumber, and peanut with nam pla
g g P P

chile garlic diPPing sauce

Grilled Cumin Scented Lamb Skewers* 1

arugula, orange, and cucumber salad, with shiso yogurt

Soup & Salads

Gathering Together Farms Greens 7

hearts O]C Palm ancl orange sesame CerSSiﬂg

Spinach & Avocado* 8

rogue creamery bleu c]’reese, lomi Iomi, macadamia nuts, with s’crawberr9 balsamic clressing

Dark 509 Tempeh & Greens 8

GTF greens, crisP noodles, cucumbcr, mint, with rice wine scallion vinaigrette

Guava Grilled Ono Salad 15

GTF greens, confit tomato, lemon truffle vinaigrette, basil, with crispg shitake mushrooms

Island Fish Stew* 9

fresh fish, manilla clams, limcjuicc, coconut dashi stock, with lomi lomi

* Gluten-free Items available.
We accept Visa, Mastercard, American Express, Discover 18% gratuity charge for parties of 8 or more.



Ocean Plates

Lime 509 Quick Smoked Ahi 25

cucumber salacl, beurre blanc, sweet soy, with Picuecl ginger

Blackened Ono* 24

jasminc rice, baby chog sum, tomato shrimp sauce, with cilantro avocado salsa

Crab Cakes 27

heirloom potatoes, gri”ed asparagus, beurre blanc, with kim chee coulis

Fried Jumbo Prawns* 22

furikake rice calce, baby chog sum, citrus marinated green aPPle salad, with coconut curry

Seared Diver Sca”ops* 29
bacon smashed Po’catoes, gri”ed asparagus, lobster g]ace, with roasted pepper black truffle coulis

Seafood PaPParcle“e Pasta 23
dungeness crab, slﬁrimp, fresh ﬁsl’w, s]'litakes, with truffled sherrg ginger cream sauce

Ginger Chili Hawaiian Mahi Mahi 26

jasmine rice, nappa cabbage, gri”ed Pineapple, with maui onion soy butter drizzle

Stack* 26

seared salmon, ono and dungeness crab, with arugu]a Potato salad and Pance’c’ca shitalcejus

Black PCPPercorn Crusted Salmon* 24

gri”ecl vegetable naPolean, mango tomato vinaigrette, with basil coulis

| and Plates

Pulehu Dinosaur Ribs 24
fall off the bone local beef back ribs, fried rice, greens, with guava bbq sauce

East Meets West 26

thai lemongrass DraPcr Va”eg chicken breast, greens, hazelnut fried rice, with local maitake mushrooms

Snake River Farms Kobe Beef* 28

heirloom potatoes, asparagus, hon shemeji mushrooms, crisp maui onions, with szechaun demi—glace

Grilled Currg Lenti] Tempelﬁ* 22

smoked tomato, slﬂcrry mushroom ragout, babg ch09 sum, with red miso vegetab]e demi

* Gluten-free Items available.
We accept Visa, Mastercard, American Express, Discover 18% gratuity charge for parties of 8 or more.



