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Large Salads
A L L  S A L A D S  C A N  A D D  P R O T E I N S 
S A L A D S  F E E D  1 0 - 1 2  P P L  —  $ 1 1 5

H E A R T  O F  P A L M  S U N O M O N O  
japanese cucumber s , red f resno, macadamia nut s

B I B B  L E T T U C E  
bahn mi pick les ,  tofu croutons, mint

G R A I N S  A N D  S P R O U T S  
papaya, spic y & sour p lum v inaigret te

A D D - O N S :

Gr i l led Chicken Breas t (75),  Dai l y C atch (89),  

Mar inated Shr imp (79), Seared Bavet te Steak (105),  

Red K ing Cr ab (139)

Sandwich Platters
L E M O N G R A S S  C H I C K E N  

thai basi l ,  ja lapeno, namasu pick les

T A V E R N  “ D O U B L E  D O W N ”  B U R G E R  
amer ican cheese, s l iced pick les ,  shaka sauce

D A I L Y  C A T C H  
napa cabbage s law, yuzukosho v inaigret te, avocado salsa

F I S H  F R Y  H O A G I E  
tempur a bat tered, japanese tar tar,  shredded let tuce

A L L  S A N D W I C H E S  A R E  C U T  I N  1 / 2
S E R V E D  W I T H  E I T H E R  E D A M A M E  
O R  S P I C Y  K E T T L E  C H I P S

5 - P I E C E  P L A T T E R  —  $ 8 5 
1 0 - P I E C E  P L A T T E R  —  $ 1 7 0



Pupu Platters
S E R V E S  1 0

S . P . A . M .  M U S U B I  
Mochi Crus ted, Nor i  Tsukudani,  Scal l ion – $9 0

P I N E A P P L E  A N D  P R O S C I U T T O 
Togar ashi,  Kohlr abi,  Aged Balsamic – $8 4

K A H L U A  P I G  S T E A M  B U N S  
Ginger P ick led Kohlr abi,  Cucumber s , Spic y -Hois in – $87

U N A G I  &  B U T T E R F I S H  A R A N C I N I  
Nor i  Tsukudani,  Kabayak i Mus tard, Boni to – $81

TA X AND GRATUIT Y NOT INCLUDED  —  MENU ITEMS SUBJECT TO CHANGE BASED ON SE ASONAL AVAIL ABILIT Y

*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of food borne illness.

Large Format Poke Bowls
S E R V E S  1 0  —  $ 1 4 5A H I  T U N A 

avocado, ko cho jang , scal l ion

K O N A  K A M P A C H I 
aj i  amar i l lo,  p ick led tomatoes, c i lantro

T A K O 
market vegetables ,  togar ashi,  sesame oi l

C H O I C E  O F  W H I T E  R I C E ,  B R O W N  R I C E  
O R  D R E S S E D  K A L E

Entrée Platter
S E R V E S  1 0

H U L I - H U L I  C H I C K E N   
Rice C akes, Chinese Broccol i ,  C i lantro – $160

N O R T H  S H O R E  S T Y L E  K A U A I  S H R I M P  
Gar l ic But ter Sauce, Tamak i Gold Rice – $175

M I S O - H O N E Y  G L A Z E D  B U T T E R F I S H 
A s sor ted Banchan, Bok Choy Namul – $186

S C H M I T Z  R A N C H  B A V E T T E  S T E A K 
C ipol l in i  Onion, Shi i take Mushrooms, Marble Potatoes – $182



YOU CAN NOW BRING TRAILBLAZER TAVERN 
EXPERIENCES TO YOUR HOME OR OFFICE WITH 
OUR NEW LARGE PARTY ORDERING PROGRAM

Inspired by the lifestyle and culture of Hawaii, Trailblazer Tavern marries 

the unmatched talent and expertise of James Beard-nominated Hawaiian 

chefs, Michelle Karr-Ueoka and Wade Ueoka with Chef Michael Mina’s 

innovative approach to dining and Salesforce’s ‘Ohana’ culture.

Your favorite Hawaiian delights are now available for your corporate 

lunches, office meetings, conferences and celebrations with customizable 

packages to fit your exact tastes, budget and group.
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please submit all  orders at leas t 24 hours in advance
a credit card is required for all  orders


