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ANTIFASTI
“APPETIZER’

GRILLED EGGFLANT 10

With pan fried Maui surfer farm goat cheese and balsamic caramelized Maui onion marmalade

AHITUNATARTAR 12
Fresh Sashimi Grade Ahi black truffle, T aro chips, Arugula

AZULBEEF CARFACCIO i1
Curecl Bee{: Tender‘oin shaved parmesan, Arugula

ALBACORE LETTUCE CUFP 10
Kalamata olive tapenadc, Jalapeno Aio]i

STEAMED BLACK LIFMUSSELS 10
C]ar]ic, T"‘]crb, White wine, herb crustini

ROASTEDBEETS 8

(Goat cheese ina Balsamic sauce

LOBSTERBISQUE 9

Bisque made in a ]iglﬁt creamy stﬂle with slﬁrimP and lobster meat, drizzled with fresh chive oil

NICOISE. SALAD il

A FRENC}"‘I COMFOSED SALAD Ahl tuna, Ka!amata o]ivcs, f"‘]aricort Vert, | omato, E_gg,
Champagnc Vinaigrettc

AZULTARMFRESH SALAD 8
MIXED GREENS Maui onion &rcssing, tomatoes, shaved red onion, asparagus spears

LOBSTERAVOCADO 14

Lobster served in an avocado cup garnished with a go[dcn 9cnow tomato gazPacho

HAEIRLOOM TOMATO SALAD 8
HAMAKUA HEIRLOOM TOMATOES AND SLICED MAUIONION

]agered with Mo]oicai basil, mozzarella fresca, drizzled with extra virgin olive oil and agcc{ balsamic vinegar, sprink]cd

with [awaiian red sea salt

GRILLED ROMAINE. SALAD 8
CAESAR SALAD Grilled Romaine, flome made Caesar dressing shaved Parmigiano reggiano cheese,

1’16!‘})6& Focaccia crouton

FOIE GRAS 12

erved with caramelized pineapple in a Palsamic pomegranate reduction
pineapp pomeg

RISOTTOFRIMAVERA 11

YOU[‘ ChOiCC OF seasona] vcgctab[c or SCa]COOC{

SHRIMF RAVIOL [
5ervecl with Shitake mushrooms in a creamy Lobster sauce
CRAB CAKE 12
LUMF BLUE CRABM}:_AT pan seared and served over ce!erg root and green applc remoulade with lemon
aioli
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For Dining Reservations Please Call (808) 679-3166



