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MIXED GREEN SALAD

local greens, farm vegetables, pomegranate vinaigrette

KULA CAESAR SALAD
kula romaine lettuce, parmesan cheese, seeded 'croutons’,
ho farm cherry tomatoes, anchovy

SMOKED AHI DIP

yuzu kosho, kewpie, maui chips

AHI POKE w/ NORI RICE CHIPS @
maui onions, kamuela cucumbers, green onions, ogo,
kahuku sea asparagus, kukui nuts, hawaiian chili,
bubu arare, masago

FISH AND CHIPS
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crispy ahi belly tossed in soy garlic sauce, ginger scallion, artichoke tartar sauce

CRAB & LOBSTER SWEET ROLL
red crab, lobster, bacon, tarragon aioli,
miso mustard, french fries

MINI ACAI BOWL
anahola granola, strawberries, banana, mixed berries,
candied cacao nibs, big island honey
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ENHANCEMENTS

AVOCADO 5 BACON (3pcs)
GRILLED CHICKEN 9 KAUAI SHRIMP (3pcs)

15

@ A .
w Vegan () Contains Nuts
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We
provide the freshest ingredients in the preparation of our cuisine. In the event a certain product is not available, we will use a
similar product to ensure quality and/or freshness. Please let your server know if there are any allergies to products of which we
should know. 082223
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BLACKENED AHI TACOS

cabbage, pico de gallo, radish, lime

PRIME RIB TACOS

aloha beer marinated, avocado cream, cilantro, pico de gallo

HURRICANE TATER TOTS

sriracha mayo, kabayaki sauce, furikake, kaki mochi, green onions

FARM VEGETABLE CRUDITE <

hummus, grilled sourdough bread, sumac, zaatar

CHICKEN KARAAGE

soy garlic sauce, yuzu kewpie

AMERICAN WAGYU BURGER

bacon jam, pepper jack, tomato, romaine, brioche bun

HANALEI TARO VEGETARIAN BURGER

artichoke tartar sauce, pepper jack, tomato, romaine, brioche bun

FOCACCIA MARGHERITA

marinara sauce, tomatoes, mozzarella cheese & basil

odd pepperoni, sausage, onion, peppers, mushroom

;‘gy Vegan

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We
g poultry, ggs may Y

provide the freshest ingredients in the preparation of our cuisine. In the event a certain product is not available, we will use a
similar product to ensure quality and/or freshness. Please let your server know if there are any allergies to products of which we

should know. 040124
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BEVERAGES

PREMIUM COCKTAILS

LIHIKOI PASSION

18

prince waikiki barrel select dobel reposado tequila, lilikoi, lime, li-hing

WATERMELON SUGAR HI

ciroc summer watermelon vodka, soda

MANGO 5-0

jim beam bourbon, maui’s mahina dark rum, mango, lemon

JUST PEACHY

16

kuleana rum works nanea, peach, lemon, angostura bitters

WINDWARD SKIES

ko’olau tradewinds gin, ginger, lemon, mint

INSTANT GRATIFICATION

meili vodka, st. germaine elderflower, mint, sparkling wine

CLASSICS

APEROL SPRITZ

aperol aperitivo, riondo prosecco, orange

GARDEN SPRITZ

chandon infused with herbs, spices, orange,
mint

BLOODY MARY

ketel one vodka, bloody mary mix, lime, olive
MOSCOW MULE

tito’s vodka, fever tree ginger beer

MOIJITO

mahina platinum rum, lime, mint, soda

MARGARITA

sauza tequila, lime sour, triple sec, salt

TROPICAL COCKTAIL 17

HINANA MAI TAI

BLUE HAWAII

PINA COLADA

add strawberry-hibiscus, mango, 1
or lilikoi

add mahina dark rum float 5

or koloa cacao rum float

CORED DOLE PINEAPPLE UPGRADE +10

select from any cocktail above to be served inside
of a fresh pineapple
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HINANA BAR

BEVERAGES

DRAFT BEER

ALOHA X PRINCE WAIKIKI excLusive

“baby froot lupes”, ipa

KONA BREWING

big wave, golden ale

PREMIUM & DOMESTIC BEER

maui big swell ipa, maui coconut porter, kona brewing longboard,

heineken, corona, budweiser, budlight, coors light

HARD SELTZER

highnoon, please ask your server for flavors available

WINE BY THE GLASS

RIONDO prosecco
DECOY by DUCKHORN
WHITE chardonnay, sauvignon blanc

RED pinot noir, cabernet sauvignon

SPECIALTY MOCKTAILS
STRAWBERRY LI HING LEMONADE
MANGO-LILIKOI FIZZ

HARBOR HITO

SOFT DRINKS & TEA 6

coke, diet coke, sprite, lemonade,
fruit punch, ginger ale, ito-en green tea

P
AN

082223

FRUIT JUICES

orange, guava, pineapple, cranberry

HINANA BAR
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