HANDCRAFTED COCKTAILS - 19

MONKEYPOD MAI TAI KULA COUGAR
kula organic silver and dark rums, lime, dolin blanc vermouth, kula strawberry, lemon,
house-made macadamia nut orgeat”, brut rosé cava

orange curacao, honey-liliko’i foam*

NOTHIN’ BUT A G (AND T) THING

WHEN DOVES CRY fid street organic gin, cocchi americano,
maestro dobel tequila, xicaru mezcal, calamansi-lemongrass tonic, lime,
grapefruit, lime, soda, salt local mint

LILIKO’l WHISKEY SOUR ALI’'l MARGARITA

uncle nearest whiskey, lemon, honey, liliko’i, egg maestro dobel tequila, angeleno amaro,
white* fresh lime

COLD BREW MARTINI BARTENDER’S SPECIAL

vitalitea cold brew coffee, ocean vodka, our bartenders’ favorites and

mr black coffee liqueur, licor 43 personal creations

STIVL2OD0OD AdVNITAD

BEER LOKAHI PILSNER - 10 WHITE MOUNTAIN PORTER - 11
Kohola Brewery, Maui, Hl Big Island Brewhaus, Big Island, HI
- TALK STORY PALE ALE - 10 KONA LIGHT BLONDE - 9
Kohola Brewery, Maui, Hl Kona Brewing, Big Island, HI
LAHAINA HAZE HAZY IPA - 10 SEASONAL SELTZER - 9
Kohola Brewery, Maui, Hl
N/A BEER - 9
OVERBOARD IPA - 10 Athletic Brewing Co
Big Island Brewhaus, Big Island, HI
w I N E Sommelier-selected wines by the glass —
Over 50 more wines by the bottle at the back.
Duddtes /
BRUT ROSE CAVA, Raventos | Blanc, Spain - 17 GRENACHE, Matthiasson, California - 16
CHAMPAGNE, Henriot, Brut Souverain, France - 25 PINOT GRIS, Becker, Pfalz, Germany - 16
PROSECCO, Mia Perla, Italy - 15
Where
CHARDONNAY, Talbott, Santa Rita Hills, CA - 16 BARBERA D’ASTI, Vietti, Piedmont, Italy - 17
CHARDONNAY, Tyler, Santa Barbara, CA - 20 CAB SAUVIGNON, Greenwing, WA - 16
MELON, Vignerons du Pallet, Muscadet, France - 15 CAB SAUVIGNON, Obsidian Ridge, CA - 20
RIESLING, Ménchhof, Mosel, Germany - 15 PINOT NOIR, Failla, Sonoma Coast, CA - 18

SAUVIGNON BLANC, Vincent Doucet, Sancerre, FRA -21  RED BLEND, Table, CA (served chilled) - 15

DAILY 4:00PM-9:00PM HAPPY HOUR 3:00PM-5:00PM FOLLOW US @UIUKITHEN



LET'S EAT

STARTERS DUNGENESS CRAB CAKES - 29
salsa verde, orange, avocado, watercress
o - GRILLED TAKO ESCARGOT - 21

octopus, butter, garlic, pernod, focaccia bread

MANILA CLAMS - 23
white wine broth, parsley butter, onions, kale, chili crisp,
house-made focaccia bread

COCONUT SHRIMP - 23

coconut sauce, ginger, garlic, jalapefo relish, cilantro, lime

SZECHUAN GREEN BEANS - 16

chili, garlic, ginger

PORK POTSTICKERS - 17

habanero and pineapple marmalade

VEGGIE QUESADILLA - 17
pepper jack cheese, poblano, zucchini, corn, butternut
squash, onion, chermoula, salsa verde

COCONUT CORN CHOWDER - 13

coconut milk, potatoes, celery, tomato, ulu, lemongrass (vegan)

RAW BAR OYSTERS ON THE HALF SHELL - 31
daily selection of fresh oysters*,
B shallot black pepper mignonette

AHI TUNA SASHIMI - 33

dayboat caught ahi*, pohole fern salad, wasabi ginger

CHILLED LOBSTER - 45

2 half kona lobster, molokai sweet potato chips, dill aioli

SALAD WAIPOLI FARM CAESAR SALAD - 17
shaved parmesan, focaccia croutons,
pete’s caesar dressing

BROCCOLI SALAD - 17
yogurt salsa verde, sun-dried tomato, pickled red onion,
macadamia nuts, golden raisin, shaved parmesan

SMASHED CUCUMBER SALAD - 17
cucumbers, papaya, waipoli farms mixed greens, cilantro, sesame
vinaigrette, chili crisp

WAIPOLI FARMS MIXED GREENS SALAD - 17

vine-ripened tomatoes, avocado, cucumber, kalamata olive,
pickled onions, radish, buttermilk dressing

SI D ES ROSEMARY SEA SALT FRIES - 8
HOUSE-MADE FOCACCIA BREAD - 8

CREAMED CORN -8



- LOBSTER RAVIOLI - 41
T E 0 CEAN lemon brown butter, parsley-marinated laulea farm grape
tomatoes, cornbread croutons, spinach
DIVER SEA SCALLOPS - 61

creamed corn, smoked bacon, marinated cherry tomatoes,
asparagus

MACADAMIA NUT FRESH FISH - 48
dayboat fish, organic macadamia nuts, local green beans
brown butter, lemon, celery-caper relish, garlic-scallion rice

SURF AND TURF DUO -72
70z prime filet*, lobster ravioli, sautéed mushrooms, green
beans, herb butter,

MUSHROOM POT PIE - 29

mother farm oyster mushrooms, ulu, brandy,
E LAN D thyme, parmesan, puff pastry crust
BISTRO BURGER - 31

cab choice beef*, gruyére, mother farm oyster mushrooms,
arugula, herb compound butter, rosemary french fries

FILET MIGNON- 62
70z prime filet*, sautéed mushrooms, ulu mashed potatoes,
green beans, herb butter

STEAK FRITES- 61
100z new york strip*, rosemary sea salt fries,
herb compound butter

MAUI NUI VENISON - 49
saffron rice, golden raisins, green beans, roasted poblano
and guajillo adobo sauce

D ESSERT PEPPERED PINEAPPLE - 12
sautéed maui pineapple, tahitian vanilla bean ice cream, citrus caramel
sauce

CHOCOLATE MOCHI CAKE - 12

coconut créme fraiche, raspberry chambord, toasted coconut flake

COCONUT CREME BRULEE - 12

house-made ginger snap cookies

20% GRATUITY MAY BE ADDED FOR PARTIES OF 6 OR MORE | 4% SERVICE CHARGE WILL BE ADDED TO ALL FOOD SALES AND DISTRIBUTED TO OUR KITCHEN STAFF
*RAW OR COOKED TO ORDER; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS COULD INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES



REFRESHMENTS VIRGIN MONKEYPOD MAI TAI - 13

pog, lime, macadamia nut orgeat”,
honey-liliko’i foam*, maui pineapple

FRESH JUICE -9

orange, pineapple, grapefruit, pog, lemonade

NO KA Ol SODA -5

cola, diet cola, lemon-lime, ginger ale
WAIAKEA SPARKLING WATER - 8

DRIP COFFEE - 8

maui oma (refills included)
ICEDTEA-5

HAWAIIAN NATURAL TEA COMPANY
HOTTEA - 8

HAPPY HOUR OYSTERS ON THE HALF SHELL - 25

oysters* of the day, black pepper-shallot mignonette

$:00 - 5200 ) )
WMW?& ROSEMARY FRENCH FRIES - 5

$10 APPETIZERS

GRILLED TAKO ESCARGOT
octopus, butter, garlic, pernod,

COCKTAILS - $5 OFF focaccia bread

WINE - $3 OFF SZECHUAN GREEN BEANS
chili, garlic, ginger

BEERS - $2 OFF
PORK POTSTICKERS

habanero and pineapple marmalade

VEGGIE QUESADILLA
pepper jack cheese, poblano, zucchini, corn,
butternut squash, onion, chermoula, salsa verde

BROCCOLI SALAD

yogurt salsa verde, sun-dried tomato, pickled

red onion, macadamia nuts, golden raisin, shaved
parmesan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Please notify your server if you have any food allergies.



BUBBLES BY THE BOTTLE

Champagne, DEVAUX, Brut Grande Réserve, France NV ..., 100

elegant notes of apple and brioche with a vibrant and refreshing finish.

Champagne, HENRIOT, Brut Souverain, France NV ..., 100

elegant, fine bubbles, citrus and apple aroma.

Champagne, JACQUESSON, Cuvée 747, Extra Brut, France NV..............ccocoiiiiiiiiiiiii. 135

refined citrus and almond notes, with a crisp acidity and complex, lingering finish.

Champagne, AGRAPART, Terroirs, Extra Brut, France NV...................oooiiiiiiiiiii. 160

flavors of lemon zest, white peach, and apple with pronounced chalky minerality and a touch of salinity.

Champagne, BILLECART-SALMON, Brut Rose, France NV ..................ccooiiiiiiiiiiiii. 180

aromatic notes and flavors of wild strawberries and raspberries, balanced by crisp acidity.

Champagne, EGLY-OURIET, Brut Grand Cru, France 2018 ............cocoiiiiiiiiiiiiiiiiiiiin 300

ripe apples, pears, citrus zest, toasty brioche with crisp orchard fruits and nutty notes.

Champagne, BOLLINGER, Cuvée La Grande Année, Brut Grand Cru, France 2012 .......... 350

baked apples, candied citrus, ripe peaches, with creamy texture and mineral undertones of toasted pastry.

Prosecco, MIA PERLA, Veneto, Italy NV ... 60

green apples, pears, citrus, and floral hints with fruity apple, pear, and lemon flavors.

Xarel-Lo/Macabeo, RAVENTOS | BLANC, Brut Rosé Cava, Penedés, Spain *21................ 68

red berries, floral notes, and citrus hints with bright acidity and delicate minerality.

ROSE BY THE BOTTLE

Grenache, MATTHIASSON, California 2023 . ... ..o 64

vibrant red berries, spice, balanced acidity, smooth tannins, refreshing finish.

Mourvedre, DOMAINE TEMPIER, Bandol, Provence, France 2022 ............................... 100

bold, dark fruit, earthy notes, firm tannins, long finish.

Pinot Gris, BECKER, Pfalz, Germany 2022 ........ ... 64

pear, apple, citrus, with floral and honey hints; crisp citrus, ripe pear, stone fruit.

Touriga Nacional, ARNOT-ROBERTS, North Coast, California 2023............................. 72

floral aromas, ripe dark fruit, balanced acidity, soft tannins.

These wines employ sustainable, organic, or bio-dynamic viticulture practices.
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WHITES BY THE BOTTLE

Albarino, DO FERREIRO, Rias Baixas, Spain 2023 ... ... ..ot

zesty citrus, stone fruit, lively acidity, refreshing and mineral finish.

Chardonnay, TALBOTT, Logan, Sta Rita Hills, California 2022 ....................cccoo.

apple, pear, and citrus with vanilla; creamy, featuring apple, lemon, and tropical notes.

Chardonnay, TYLER, Santa Rita Hills, California 2023 ...

citrus, apple, and pear; flavors of citrus, peach, apricot, with vanilla hints.

Chardonnay, LAFON, Clos de la Crochette, Macon, Burgundy, France 2022 ..................

green apple and pear; citrus blends with apple and stone fruits.

Chardonnay, MARITANA, La Riviere, Sonoma, California 2021...............cccoiiiiiiiiiiiininn..

Ripe pear, apple, subtle oak, balanced acidity, creamy texture, long, elegant finish.

Chardonnay, MAYACAMAS, Napa, California 20271.............o i

orchard fruits with citrus and floral hints; zesty lemon, green apple, and ripe pear

Chardonnay, KISTLER, Les Noisetiers, Sonoma Coast, California 2022..........................

golden apple, pear, and peach with citrus peel; flavors of pineapple and baked apple.

Chardonnay, REMOISSENET, Les Clos Grand Cru, Chablis, Burgundy, France 2020 .......

lemon, lime, green apple, and white peach; citrus and green apple with delicate stone fruit.

Chenin Blanc, CHAMPALOU, Vouvray, Loire, France 2022.................ccocoiiiiiiiiiiiii.

green apple, citrus, and stone fruit with layers of floral and mineral notes.

Clairette/Grenache Blanc, VIEUX TELEGRAPHE, Chateauneuf-du-Pape, Rhone, FRA19.....
floral notes blend with peach and apricot, supported by rich pear, citrus, and spice.

Melon, VIGNERONS DU PALLET, Les Petites Sardines, Muscadet, Loire, France 2020 ....

light-bodied, crisp wine with fresh melon aroma, citrus notes, and a hint of minerality.

Pinot Grigio, GIOCATO, Goriska Brda, Slovenia 2023.............c.ocoiiiiiiiiiiiii

crisp citrus, green apple, floral notes, refreshing acidity, light body, clean finish.

Riesling, MONCHHOF, Kabinett, Urziger Wurtzgarten, Mosel, Germany 2021.................

citrusy, green apple, pear, peach, fresh and vibrant

Riesling, JOH. JOS. PRUM, Spdtlese, Wehlener Sonnenuhr, Mosel, Germany 2022 ........

peach, apricot, and citrus, lemon and lime aromas

Riesling, SCHAFER FROLICH, Felseneck GG, Nahe, Germany 2021................................

peach, apricot, and citrus aromas; crushed slate, long finish with layered complexity

Sauvignon Blanc, VINCENT DOUCET, Sancerre, Loire, France 2022 ....................coooeei.

crisp with green apple, citrus, and herbal notes, flinty mineral finish.

Sauvignon Blanc, VACHERON, Les Chambrates, Sancerre, Loire, France 2022 ..............

citrus and green apple notes blend with lime, pear, and peach, with a mineral touch.

Sauvignon Blanc/Semillon, MATTHIASSON, Ryan’s Vineyard, Napa, California 2023 .......

zesty citrus, melon, grassy notes, vibrant acidity, medium body, balanced, refreshing finish.

Treixadura/Albarifio, MIXTURA, Blanco, Ribeira, Spain 2019 .............oooooiiiiiiiii

citrus and stone fruit with floral notes and subtle ocean salinity

Verdeca, PRODUTTORI DI MANDURIA, Alice, Puglia, Italy 2022 .....................ccoo

floral, citrus, mineral undertones, crisp acidity, medium body, refreshing, elegant finish.

These wines employ sustainable, organic, or bio-dynamic viticulture practices.



REDS BY THE BOTTLE

Barbera d’Asti, VIETTI, Tre Vigne, Piedmont, Italy 2021............... . 68

cherry, plum, and raspberry flavors; medium-bodied with lively acidity, spice, and vanilla hints.

Cabernet Franc, PHILIPPE ALLIET, L'Huisserie, Chinon, Loire, France 2020 .................. 100

raspberry, cherry, and herbal notes like bell pepper; medium-bodied with silky tannins.

Cabernet Sauvignon, GREENWING, Columbia Valley, Washington 2022......................... 64

blackberries, black currants, vanilla; medium-full body, structured tannins, balanced acidity, dark fruit flavors.

Cabernet Sauvignon, OBSIDIAN RIDGE, Lake County, California 2021........................... 80

black cherry, cassis, blackberry, dark fruits, tobacco, dark chocolate, spice, and volcanic minerality.

Cabernet Sauvignon, MARTIN RAY, Synthesis, Napa, California 2021 ............................. 88

black cherry, ripe plum, blackberry, cocoa, espresso, vanilla, cedar, and baking spices.

Cabernet Sauvignon, MATTHIASSON, Village, Napa, California 2022 ............................. 100

medium to full body, ripe berries aroma, balanced fruit flavors with spice and earthiness.

Cabernet Sauvignon, MAS DE DAUMAS GASSAC, Languedoc, France 2021..................... 125

complex and full-bodied with black fruit, earthy undertones, leather, and tobacco notes.

Cabernet Sauvignon, CHAPPELLET, Signature, Napa, California 2021............................ 175

rich and bold with dark fruit, chocolate, and elegant tannins; classic Napa expression.

Cabernet Sauvignon, CORISON, Napa, California 2019 ............coooiiiiiii 200

dark fruit, floral notes, balanced tannins, and aging potential.

Cabernet Sauvignon, QUILCEDA CREEK, Columbia Valley, Washington 2020................. 375

black currant, cedar; flavors of dark fruit, cocoa, refined tannins.

Cabernet Sauvignon/Cabernet Franc, PATRIMONY, Paso Robles, California 2019 .......... 425

rich and complex, with dark fruits, spices, velvety tannins, and a long finish.

Cabernet Sauvignon, MORLET FAMILY, Estate, Napa, California 2015 ............................ 500

black currant, plum, and black cherry. Full-bodied with cocoa, espresso, and tobacco hints.

Carignan/Cinsault, MAXIME MAGNON, Rozeta, Corbiéres, Languedoc, France 2022 .... 88

raspberry and cherry, with violets, thyme, lively acidity, and hints of pepper, earthiness.

Gamay, JEAN FOILLARD, Céte du Py, Morgon, Beaujolais, France 2021......................... 84

aromatic red fruit with violets; flavors of plum and black cherry, layered and balanced.

Grenache, DOMAINE GOUR DE CHAULE, Cuvée Tradition, Gigondas, Rhone, France 2019 ... 100

medium-bodied, red fruit aroma, vibrant berry flavors with earthy and herbal undertones.

Nebbiolo, CURTO, Barolo, Piedmont, Italy 2018 ..., 140

red cherry, rose petals; leather, truffle, spices, earthy undertones, and a hint of herbs.

Pinot Noir, FAILLA, Sonoma Coast, California 2022 ...t 72

pomegranate and raspberry with truffle, leather, floral, spicy, and herbal notes.

These wines employ sustainable, organic, or bio-dynamic viticulture practices.
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REDS BY THE BOTTLE

Pinot Noir, MELVILLE, Sta Rita Hills, California 2022................coiiii

ripe red berries, rose petal, with subtle clove, earth, and hints of minerality.

Pinot Noir, FELTON ROAD, Calvert, Central Otago, New Zealand 2021...........................

medium-bodied, cherry and floral aroma, elegant red fruit flavors with spice and earthiness.

Pinot Noir, LITTORAI, Les Larmes, Anderson Valley, Mendocino, California 2023...........

under-ripe plum, raspberry, notes of lavender and sweet earth.

Pinot Noir, CERITAS, Trout Gulch Vineyard, Santa Cruz Mountains, California 2022 .......

ripe red cherry, raspberry, and roses with herbal notes, mineral backbone, and oak spice.

Pinot Noir, RACINES, La Riconada, Santa Rita Hills, California 2019 ..............................

cherry and raspberry flavors meld with floral notes and a touch of minerality.

Pinot Noir, POUSSE D'OR, Clos des 60 Ouvrées 1er Cru, Volnay, Burgundy, France 2020.......
exotic spice and ripe plum, refined and luxurious finish.

Pinot Noir, DOMAINE DUJAC, Morey-Saint-Denis, Burgundy, France 2022.....................

firm textured, hint of dark fruit reduction and a long finish.

Pinot Noir, DOMAINE DE L'ARLOT, Nuits-Saint-Georges 1er Cru, Burgundy, France '22 ..

aromas of cherry and rose; palate reveals red fruit, earthy undertones, and silky tannins.

Pinot Noir, DOMAINE COMTE DE VOGUE, Musigny Grand Cru, Burgundy FRA '22 ..........

cornerstone of burgundy grand cru, delicate and refined with profound flavors and a beautiful finish.

Pinot Noir/Pinot Gris, JEAN-FRANCOIS GANEVAT, J’en Veux Encore, France ...............

light-bodied, aromatic with red berries and floral notes, flavors of spice and minerality.

Sangiovese, BIBBIANO, Chainti Classico, Tuscany, Italy 2019 ...

cherry, plum, and violet; flavors of red fruit, earth, and a hint of spice.

Syrah, ARNOT ROBERTS, Sonoma Coast, California 20271 ..o

medium-bodied, vibrant aromas of dark berries and herbs, with pepper, earth, and floral flavors.

Syrah, CAYUSE, Cailloux, Walla Walla, Washington 2021................. ...

full-bodied, earthy aroma, flavors of dark fruit, pepper, olives, and smoked meat.

Syrah, SINE QUA NON, Distenta lll, California 2021.............oooiiiiiiii

blackberry, pepper, and violets; flavors of dark fruit, spice, and smoked meat.

Tempranillo, R. LOPEZ DE HEREDIA, Vifia Tondonia Reserva, Rioja, Spain 2011..............

aromas of dried cherry, tobacco, and leather; flavors of red fruit, vanilla, and earth.

Trousseau, DOMAINE COURBET, Cotes du Jura, France 2018 ...........coooiiiiiiiiiiiiiiin..

red berries and forest floor; cranberry, and baking spice.

Zinfandel, LINNE CALODO, Problem Child, Paso Robles, California 2021.......................
bright cherry and blackberry with notes of black pepper on the finish

These wines employ sustainable, organic, or bio-dynamic viticulture practices.



