
Starters + salads
S ou p of t h e day   $6.50

Si de of fo c acc i a   $2

Sm a l l m i x e d-gr e e n s sa l a d   
with walnuts, Asiago cheese  
+ red wine vinaigrette  $6.50

Ana h e i m pe ppe r s   sautéed with 
capers, anchovies + garlic,  
side of focaccia  $15.95

Gr i l l e d l ong e g gpl a n t   
with chili-goat cheese drizzle  
+ basil oil, side of focaccia  $14.95

N içoi se sa l a d   seared coriander-
crusted ahi + roasted shallot 
vinaigrette  $20.95

Ma h i m a h i + s oba no odl e sa l a d   
with cucumber-mint relish  
+ shoyu-lime vinaigrette  $18.95

gr i l l e d sh r i m p sa l a d   ‘nalo greens, 
strawberries, oranges, avocado  
+ ginger-shallot vinaigrette  $21.95

Wa r m goat c h e e se sa l a d   
‘nalo greens, seasonal fruit, walnuts  
+ honey-thyme vinaigrette  $16.95

spi nac h sa l a d   with blue cheese, 
dried cranberries, butternut squash, 
toasted almonds + fresh fruit 
vinaigrette  $16.95

Wh i t e b e a n sa l a d   on arugula 
with wilted radicchio, shiitake 
mushrooms, Reggiano cheese  
+ red wine vinaigrette    $14.95

Market salad  the day’s freshest 
produce with ‘nalo greens, couscous  
+ grilled chicken breast  $18.95

Roasted turkey curry salad   
with mixed greens, seasonal fruit, 
cashew nuts + plum vinaigrette  $16.95

Pa n-se a r e d sa l mon sa l a d   
Fresh salmon atop ‘nalo greens  
with balsamic vinaigrette  
+ mango salsa  $19.95

No separate checks, please.

An 18% service charge will be added  
to all parties of six or more.

Corkage fee is $10 per bottle. 
No outside food, please.

Consuming raw or undercooked foods may 
increase your risk of foodborne illness.



Sandwiches + pasta
Piadina  Arugula, tomato, cucumber, 
roasted garlic, pesto, fresh mozzarella 
+ prosciutto on grilled Italian flatbread  
+ green salad  $16.95

F e ta, ta pe na de + H au‘u l a tom ato 

sa n dw ic h   on house-baked focaccia 
+ green salad  $14.95

Portob e l l o m ush ro om sa n dw ic h   
Grilled portobello mushroom with 
roasted red pepper, Fontina cheese  
+ caramelized onions + green salad   
$13.95

Chopped salmon steak sandwich   
on house-baked bun with dilled horse-
radish sauce + green salad  $15.95

gr i l l e d c h ic k e n b r e a st sa n dw ic h   
on house-baked bun with maple 
bacon, fontina cheese + caper aioli   
$14.95

F i l e t m ignon sa n dw ic h   on house-
baked bun with red onion-Dijon-
caper relish + green salad  $21.95

m e at l oa f sa n dw ic h   
on house-baked bun with pickled 
Maui onions + shiitake mushroom 
ketchup  $15.95

Bar b e c u e por k loi n sa n dw ic h   
on house-baked bun with grilled 
pineapple salsa + green salad  $15.95

1/2 turkey sandwich  on whole-
wheat bread with roasted turkey 
breast, Emmenthaler cheese + house-
made chutney + green salad  $10.50

W hol e t u r k ey sa n dw ic h  + house-
made chutney + green salad  $14.50

Pa sta of t h e Day   $19.95

•• To substitute soup for salad, add $1

Beverages
Ic e d T e a   Paradise Tropical Tea  $3

Pot of hot t e a   Harney and Sons Tea 
Choose one: Japanese sencha, 
organic green citrus, jasmine,  
Irish breakfast, black currant, 
organic peppermint  $3

Coffee  Fresh-roasted Graffeo coffee 
from San Francisco. Hot or iced  $3

House-m a de gi nge r l e mona de   $3.50

ar nol d pa l m e r   $3.50

Pa ss ion Or a nge Guava J u ic e   $3

pe r r i e r   $3

Sof t dr i n k s  
Coke, Diet Coke, Sprite  $3


