
$ 4 5  P E R  P E R S O N

L U N C H

Gazpacho
Hau’ula tomatoes, Ho Farms cucumber, gochugaru,

herb oil

AMUSE

STARTER
(Choice of)

Beet Salad
Pickled beets, strawberry ume, Mari’s Garden arugula,

goat cheese, candied walnuts

People’s Choice
Fried ginger chicken, grandma’s potato salad, zucchini

namasu, fresh ahi poke

Choice of poke: Hapa boy, wasabi ginger scallion, spicy
mayo, spicy black bean, avocado miso

Menchi Katsu Burger
Mountain View Dairy pork, okonomiyaki, karashi mayo,

cheddar, house pickles

ENTRÉE
(Choice of)

DESSERT
Specialty Cake of the Day by Pastry Chef Beverly Luk

A  3 %  S U R C H A R G E  W I L L  B E  A P P L I E D  U P O N  U S I N G  A  C R E D I T  C A R D .
M E N U  I S  B A S E D  O N  P R O D U C E  A V A I L A B I L I T Y  A N D  I S  S U B J E C T  T O  C H A N G E .

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F
F O O D B O R N E  I L L N E S S .  P L E A S E  L E T  Y O U R  S E R V E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .

E A C H  P A R T Y  M E M B E R  M U S T  P A R T I C I P A T E  I N  T H E  S E T

Green Papaya Salad
Zucchini , pineapple nam pla, smoked Hau’ula

tomatoes, cucumber, shallots, peanuts

Pancakes
House buttermilk pancakes, five spice pork belly,

mango slaw, soy maple syrup

Lemon Tomato Risotto
Preserved lemon, smoke tomatoes, za’atar tomato jam

add half lobster tail +$15

Lup Cheong Toast
Lup cheong X.O., Mari’s Garden mizuna, chili
pepper water, house pickles, house brioche

Parfait
Fresh fruit, house granola, greek yogurt, local honey

Beer Batter Auction Fish
French fries, house remoulade, house vinegar

Teishoku of the Day +$7
Glory Bay salmon, miso soy milk soubise, wasabi

succotash, white soy pepper vinaigrette


