
*tax and gratuity not included

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  

increase your risk of food-borne illness.

a michael mina restaurant

waipoli  greens salad 
red beet ‘noodles’, shaved vegetables, kukui nuts

balsamic vinaigrette, pomegranate molasses 

 

choice of

12 oz usda prime angus  
new york strip steak 

8 oz daily local catch 

18 oz usda prime angus  
35 dry-aged kansas city strip steak

30. supplement

truffle whipped potatoes, shoyu-glazed Aloun Farms green beens 

{ accompaniments }
u-10 diver scallop 8

broiled kona lobster tail 25
trio of sauces  6

chocolate devil’s  food cake  
fresh strawberries, chocolate pearls

59. per person*
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