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THILANI' A}V
RESORT & SPA

Campo

“TROM THE LAND”

WAGYUDBEEF
Consistently marb!cc{, low-cholesterol bc@c, rccogr\ized as the world's Finest, 6 oz42
unmatched Forﬂavor, tenderness and overall eating qua]it}j 8oz 5 8

100z 70
BEEF TENDERLOIN 32
/Agecl Harris Ranch T enderloin marinated fresh herbs, olive oil
RIBEYE 28
Harris Ranch Ribegc marinated fresh herbs, olive oil
BRAISED WAGYU SHORT RIB 28
Bee{: 5]10r‘t Rlb Braised, ch Wine, Crcamg Fo]enta
FORK. CHOF 28
Kurobuta Fork broi!ed, Smokcd Mozzare”a
LAMB RACK 32
Wl—:olc Grain Mustarcl Crustccl Kack of Lamb marinated fresh herbs, olive oil
VEALSALTIMBOCCA 29
Veal [ oin Aged FParma [am, Baby arugu[a, Molokai sage
ROAST CHICKEN 24
Onc Hal]c bonclcss Chickcn herb marinated, rosemary th\(jmevjus

Mar
“TROM THE SEA”
FRESHCATCHOF THE DAY 32
Dag Boat Caught Fish Preparcc’ c‘ai!g, freshest |sland ir\grcc{ients
OFAKAFAKAFAFILLOTE 32
Fresh |sland SnaPPcr Fennel, Famakua tomatoes, cclcry root
SHRIMF SCAMF 28
Sautecd sl’m'mp, creamy Polenta, corn shoots & pea sprouts
FETTUCCINIFASTA 22
Fettuccini Shrimp, Calamari, Clams, Spicg tomato basil sauce
FACIFICLOBSTER TAIL 68
Gn’”cd SPing Lol)ster tail, ga rlic caper herb butter
SIDES SAUCLES
SAUTEED OF SEASONAL MUSHROOMS 6 PORT WINE
CREAMY YUKONMASHEDFOTATOLS 5 FPEFFERCORN
GRILLED ASPARAGUS 5 BERNAISE
SAUTEED SPINACH 5 MUSHROOMRAGOUT
SAUTEED BROCCOLINI 5
1

For Dining Reservations Please Call (808) 679-3166



