
Monkeypod Mai Tai  •  16
kula organic silver and dark rums, fresh lime juice, house-made macadamia nut orgeat, 
orange curacao, honey-lilikoi foam

White Walker  •  16
aviation gin, house-made cream of coconut, fresh lime juice, 
house-made lemongrass-cardamom syrup, local organic kaffir lime leaves

No Ka Oi  •  16
ocean vodka, thai basil, fresh lime juice, honey-lilikoi puree

Kalaheo Mule  •  16
pau vodka, lilikoi purée, ginger-beer, fresh lime juice

Ali’i Margarita  •  16
maestro dobel tequila, clement créole shrubb, fresh lime juice

Black Manhattan  •  16
four roses bourbon, averna amaro, carpano antica vermouth, regan’s orange bitters

COCKTAILS

Kohola Brewing, Pete’s Island Wheat  •  9
Golden Road Brewing, Beach House Blonde  •  8
Golden Road Brewing, Mango Cart  •  8
Maui Brewing Co., Coconut Porter  •  8
Maui Brewing Co., Big Swell IPA  •  8

BEER

Lili-Koi Pond  •  8
honey-lilikoi puree, fresh lime juice, house-made simple syrup, soda

Pomegranate Lemonade  •  8
fresh-squeezed lemonade, pomegranate puree

Wave Rider  •  8
house-made ube-vanilla cream soda, topped with honey-lilikoi foam

Kickstart  •  8
local cold brew kauai coffee, aztec chocolate bitters, house-made cream of coconut, 
macadamia nut orgeat

Govinda’s Fresh-Squeezed Juices  •  6
pineapple, POG, grapefruit, orange, lemonade

No Ka Oi Sodas  •  4.5
cola, diet cola, lemon-lime

Hawaii-Grown Mango Iced Tea  •  4.5

Local Kauai Coffee
french pressed  •  5  |  10
cold brew  •  7

THIRST QUENCHERS
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Bubbles
Champagne, Charles Heidsiek, “Brut Reserve,” Reims, FRA  •  18
Prosecco, Adami, Veneto, ITA  •  13 

White
Chardonnay, Hungry Blonde, Napa Valley, CA  •  19
Pinot Grigio, Giocato, Slovenia  •  12
Riesling, Selbach, Mosel, GER  •  12
Sauvignon Blanc, Craggy Range, Martinborough, NZ  •   13
Viognier, Triennes “Sainte Fleur,” Provence, FRA  •  12

Rose
Cinsault/Grenache, Domaine de Triennes, Provence, FRA  •  13
Grenache/Syrah, Margerum “Riviera,” Santa Barbara, CA  •  12

Red
Cabernet Sauvignon, Fortant, FRA  •  12 
Cabernet Sauvignon, Obsidian Ridge, CA  •  18
Malbec/Bonarda, Tikal “Patriota,” Mendoza, ARG  •  12
Montepulciano D’abruzzo, La Quercia, ITA  •  12
Pinot Noir, Siduri, Willamette Valley, OR  •  15
Red Blend, Sean Minor “Nicole Marie” North Coast, CA  •  14

WINE



Pasta, Tomato Sauce or Butter & Parmesan  •  13
Chicken* Tenders & Mashed Potatoes  •  14

KEIKI

Chocolate Tart   •  12
flourless valrhona chocolate tart, kauai coffee dulce de leche, 
tahitian vanilla whipped cream (GF)

Coconut Creme Brûlée   •  12
sous vide coconut creme brûlée sprinkled with kaffir lime zest, 
with house-made ginger snap cookies

Lemon Semolina Cake  •  12
a fluffy lemon cake with the rich texture of semolina, house-made whipped creme 
fraiche and local seasonal fruit

DESSERTS

Poke Tacos  •  21
raw ahi,* ginger, shoyu, cabbage, avocado cream, crisp wonton shells

Lobster Deviled Eggs  •  20
fresh lobster*, farm fresh eggs, dill, lime (GF)

Pork Potstickers  •  17
habanero and pineapple marmalade

Pumpkin Patch Ravioli  •  17
roasted local squash, chèvre, spinach, toasted walnut sage pesto

PUPUS

Caesar  •  13
shaved parmesan, house-made caesar dressing*

Omao Arugula & Goat Cheese Macadamia Salad  •  16
panko crusted goat cheese, fresh local organic pineapple, vine-ripened tomatoes, 
caramelized macadamia nuts,mustard-shallot vinaigrette

Watermelon Salad  •  14
omao arugula and baby greens, kalamata olives, feta, candied lemon vinaigrette, 
pea shoots (GF)

SALADS

Seafood Linguini  •  34
fresh fish,* kaua‘i shrimp*, local grape tomatoes, roasted garlic, 
sundried tomato white wine butter, fresh basil chiffonade

Wasabi-Buttered Fresh Island Fish  •  46
fresh catch,* lilikoi lemongrass beurre blanc, bok choy & 
lawai oyster mushrooms, cilantro sesame rice

Macadamia Nut Butter Sautéed Fresh Hawaiian Catch  •  46
fresh catch,* cilantro sesame rice, bok choy & lawai oyster mushrooms, 
citrus miso beurre blanc

Furikake Dusted Ahi  •  46
ahi,* wasabi mashed potatoes, shiso tropical salsa, 
local grilled broccoli, sudachi ponzu

MAKAI

Slow-Roasted Local Beets  •  31
tomato cilantro salad, local roasted butternut squash, wilted arugula,  
tempura broccoli

Filet Mignon  •  48
center-cut angus beef filet*, maytag blue cheese & bacon butter, 
yukon gold mashed potatoes, local grilled broccoli, port wine demi-glace (GF)

MAUKA
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Bubbles 
101  Adami “Garbél”, Prosecco Italy NV  48

102  Bodegas Naveran, Brut Nature Cava, Torrelavit,  48

 Alt Penedés, ESP ’18  

103 Venturini Baldini Lambrusco, Emilia Romana, ITA NV ’17 52

104 Birichino, Petulant Naturel Malvasia Bianca, Monterey, CA ’20 56

105 Charles Heidsieck Brut, Reims FRA NV 76

109 Ruggeri “Giustino B.,” Prosecco Superiore, Valdobbiadene, ITA ’17 76

111 Bisol Prosecco DOCG, Valdobbiadene Superiore  88

 di Cartizze, Treviso, Veneto, ITA  N.V.

110  Charles Heidsiek, Brut Rosé, Reims, FRA NV  92

108  Waris Hubert, Blanc de Blanc Brut Zero, Grand Cru,  115

 Cote des Blancs, FRA N.V.

117 Warris-Lamandier, Racines de Trois Brut, Champagne, FRA NV 128

118 Paul Bara, Bouzy Brut Rosé Grand Cru, Champagne, FRA NV 140

119  Taittinger “Recolte,” Reims, FRA ’NV 160

120  Krug, Reims, FRA N.V 400 

121  Louis Roederer “Cristal,” Champagne, FRA ’09 425

Chardonnay & White Burgundy 
202 DeWetschof “Limestone Hill” Cape Town, ZAF ‘19 46

203 Viña Cobos “Felino,” Paul Hobbs, Luján de Cuyo,  48

 Mendoza, ARG ’17 

204  Henri Perrusset, Mâcon-Villages “Vieilles Vignes," FRA ’17 52

216  Morgan, Un-Oaked Chardonnay, Monterey, CA ‘18 48 

217 Pio Cesare, Piedmonte, ITA ’17 56 

218  Domaine Barat, Vaillons Premier Cru,  64

 Milly, Chablis, Burgundy, FRA ‘18

219  Groth, Hillview Vineyard, Oakville, Napa Valley, CA ’16 70 

224  Kumeu River, Hunting Hill Vineyard, Auckland, NZ ’17 72   

226  Davis Estates “Hungry Blonde,” Calistoga, Napa Valley CA ‘18 72   

215  Bergström “Old Stones,” Willamette Valley, OR ‘17 82

225  Domaine Ferret, Pouilly-Fuisse, Maconnais, Burgundy, FRA ’17 80

229  Jean-Marc Brocard, Vaulorent, 1er Cru, Fourchaume,  105 

 Chablis, FRA '18 

233  Kistler “Les Noisetiers,” Sonoma, CA ‘19 130 

240 Capensis, Western Cape, ZAF ‘14 100 

236  Bouchard Pére & Fils, Puligny-Montrachet,  140

 Côte de Beaune, Côte d’Or, Burgundy, FRA ’18 

237  Antica Terra “Aurata”, Willamette Valley OR ‘18  220

Sauvignon Blanc
169  Ferrari Carano, Fumé Blanc, Sonoma, CA ‘20 48 

171  Craggy Range, Martinborough NZ ‘20 52

170  Fiddlehead, Santa Barbara, CA ‘15 56 

175 Cloudy Bay, Marlborough, NZ ‘20 76

195  Regis Minet “Vieilles Vignes” Pouilly Fume ‘19 64

Worldly Whites 
136  Marco Felluga, Friulano, Collio, ITA ’16 48 

137  Giocato, Pinot Grigio, Primorje, Slovenia ‘18 48 

138  Selbach “Ahi”, Riesling, Mosel, GER ‘18 48 

139  Triennes “Sainte Fleur”, Viognier, Provence FRA ‘19 48 

142  King Estate, Pinot Gris, Willamette Valley, OR ‘17 48 

144  Poet’s Leap, Riesling, Columbia Valley, WA ‘17 50

143  Gundlach Bundschu, Gewürztraminer,  52

 Sonoma Coast, CA ’19

145 Albert Bichot, Bourgogne Aligote, Beaune, FRA ’18 54

146  Trimbach, Riesling, Alsace, FRA ’15    56 

147  Weingut Bründlmayer, Grüner Veltliner, 60

 Kamptal Terrassen, AUT ’18   

151  Selbach-Oster, Riesling Kabinett, Mosel, GER ‘18 66

150  Penner-Ash, Viognier, Willamette Valley, OR ’19 64

149  Inama, Vigneti di Foscarino, Soave Classico,Verona, ITA ‘14 56

154  Robert Sinskey “Abraxas,” Riesling/Pinot Gris/ 60 

 Pinot Blanc/Gewürztraminer, Carneros, CA ‘16

159 Quinta Essentia, Chenin Blanc, Stellenbosh, ZAF ’15  76

186  Domaine Zind-Humbrecht, Gewürztraminer,  100

 Alsace, FRA ‘15

187  Reynvaan, Viognier, Foothills in the Sun Vineyard,  84

 Walla Walla, WA ’14

189 Nichon, Semillion, Vine Vale, Barossa Valley, AUS ’16   80 

Rosé 
701 Margerum “Riviera”, Grenache/Syrah, Santa Barbara, CA ‘20 48 

703  Triennes, Cinsault/Syrah/Grenache, Provence, FRA ‘20 52 

702  Bokisch Rosado, Lodi, CA ‘19 52 

708  Bonny Doon, Vin Gris de Cigare, Central Coast, CA ‘18 52

703  Clos Cibonne, Tibouren Côtes de Provence  64

 Tradition Cuvée, FRA ‘16 

704  Secret de Leoube, Château Leoube, Provence, FRA ‘18  72
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Cabernet Sauvignon 
601  Fortant, Pays d’Oc FRA ‘19 48

602  Obsidian Ridge, Red Hills Lake County CA ‘19 72

612  Paul Hobbs “Bramare,” Viña Cobos,  82

 Luján de Cuyo, Mendoza, ARG ‘16 

625  Sequoia Grove, Napa Valley, CA ’16 88 

620  Ramey, Napa Valley, CA ’15 95 

626 Orin Swift “Palermo,” Napa Valley, CA ’18 105

630 Vocal “Bates Ranch”, Santa Cruz Mountains, CA ’16 120

688  Far Niente, Oakville, Napa Valley, CA ’16 220

685  Silver Oak, Napa Valley, CA ’14 260 

685  Spottswoode, St. Helena, Napa Valley, CA ‘14 276 

689  Quilceda Creek, Columbia Valley, CA ’15 280

690  Ridge “Monte Bello Estate Vineyard” 360

 Santa Cruz Mountains, CA ’16 

695  Au Sommet, Atlas Peak, Napa Valley, CA ’12 400

699  Opus One, Napa Valley, CA ’16 600

Worldly Reds 
501  La Quercia, Montepulciano D’abruzzo, ITA ‘19  48 

502  Tikal “Patriota”, Malbec/Bonarda, Mendoza, ARG ‘17  48 

520  Palama “Arcangelo,” Negroamaro/Malvasia Nera,  48 

 Salice Salentino, ITA ‘15

521  Siduri, Red Blend, North Coast CA ‘18  56 

532  Banfi ‘Riserva,” Sangiovese, Chianti Classico, ITA ‘17  62 

531  Clos du Caillou, Grenache/Syrah/Mourvedre,  66

 Rhone Valley, FRA ‘15 

534 Orin Swift “Abstract,” Grenache/Petite Sirah/Syrah, CA ‘18 75 

536  Ramey, Claret Bordeaux Blend, Healdsburg, CA ‘17 80 

550  Giuseppe Lonardi “Privilegia,”  90

 Cabernet Franc/Corvina, Veneto, ITA ‘11 

553  Bodegas Breca “Brega,” Garnacha, Calatyud, ESP ’15 64 

554 Herman Story “On the Road,” Grenache,  88

 Paso Robles, CA ‘12 

562 R. Lopez de Heredia “Tondonia”, Tempranillo, Rioja, ESP ‘08 98

556  Massolino, Barolo, Serralunga D’Alba, ITA ‘13 110 

558  Domaine La Barroche, Châteauneuf-du-Pape,  120 

 Rhone Valley, FRA ‘16

560 Sucette, Grenache, Vine Vale, Barossa Valley, AUS ’15    80

548 Tommasi, Amarone d’Valpolicella Classico,  120

 Piedmonte, ITA ‘13 

570  Joseph Phelps “Insignia,” Cabernet Sauvignon/ 400

 Petite Verdot/Malbec/Cabernet Franc Napa Valley, CA ‘14

Pinot Noir & Red Burgundy 
301  Siduri, Willamette Valley OR ‘19 60 

308  Rex Hill, Willamette Valley, OR ‘18 64 

315  Domaine Michel Gros, Hautes-Côtes de Nuits,  68

 Côte d’Or, Burgundy, FRA ‘18

322  Vignalta, Veneto, ITA ‘15 74 

325  Talley, Arroyo Grande Valley, CA ‘16 78 

320  Fiddlehead “Fiddlestix,” Santa Rita Hills, CA ‘14 80

330 Au Bon Climat, Bien Nacido, Santa Barbara, CA ‘15 80

343  Robert Sinkskey, Carneros, CA ‘15 105 

332  Domaine Serene “Yamhill Cuvée,”  Willamette Valley, OR ‘17 120

336  Vocal “Lilo,” Santa Cruz Mountains, CA ‘14 120

342  Kistler, Sonoma Coast, CA ’19   150 

340 Aubert, UV-SL Vineyard, Sonoma Coast, CA ’17 160

342 Antica Terra “Botanica,” Willamette Valley, OR ‘17 220 

Merlot 
350  L’Ecole #41, Columbia Valley, WA ’17 48 

354  Château Puy-Blanquet, Saint Émilion, Bordeaux, FRA ’14 70 

360  Freemark Abbey, Napa Valley, CA ’17 80 

365  Long Shadows “Pedestal,” Columbia Valley, WA ’17 120 

370  Château la Fleur-Pétrus, Pomerol, Bordeaux, FRA ’14 360

380  Amuse Bouche, Napa Valley, CA ’14 470

Zinfandel 
378  Saint Francis “Old Vines,” Sonoma, CA ‘18 44 

393  Radio-Coteau, Sonoma, CA ‘13 76 

395 Pagani Ranch Heritage, Bedrock Wine Co. Sonoma, CA ’16 88

Syrah & Shiraz 
405  Morgan “G17,” Santa Lucia Hylands, CA ‘18 52 

412  Torbreck “Woodcutter,” Barossa Valley, AUS ‘17 64 

416  Domaine des Lises, Crozes-Hermitage,  72

 Pont de L’isère, Rhone Valley, FRA ’17 

419 Herman Story “Nuts & Bolts,” Paso Robles, CA ‘17 84 

424  Betz “La Serenne”, Yakima Valley, WA ‘16   120

424  Château de Saint Cosme, Côte Rôtie, Rhone Valley, FRA ‘15   120
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