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

L U N C H

Local Melon Soup
Basil, Feta 

AMUSE

STARTER
(Choice of)

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

ENTRÉE
(Choice of)

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

Chawan Mushi
Lup Cheong marmalade, ankake, pickled local radish

Goteburger Reuben
Pretzel bun, pastrami, sauerkraut, swiss cheese, thousand island, fries 

Caesar
Mari’s Garden greens, smoked Ho Farm tomato, shirasu, croutons 

Roasted Root Vegetables
Spiced vinaigrette, labneh

Steak Frittes +$10
Hapa flat iron steak, house butter, fries, spicy soy green beans

Chicken and Waffle
Buttermilk fried chicken, house waffle, spiced local honey, butter

Clam and Taro Chowder
Ulu-Coop Taro, mixed veggies 

Beer Batter Sando
FIF ahi belly, namasu tartar, american cheese, house bun, fries 

Zoodle Tsukemen
Local vegetables, Mrs. Cheng’s soy milk yuzu tensuyu, miso vinaigrette,

ao nori fried tofu

DESSERT
Specialty Cake of the Day by Pastry Chef Beverly Luk

Lukki Lemon +$5


