% — the naupaka symbol indicates the majority of ingredients in this dish are from the ocean and islands of Hawaii.

Starters

4 KPC Limu Poke 14
big eye ahi, Hawaiian salt, kukui nut, local avocado, limu
4§ Ahi Carpaccio 15

sesame seared, cilantro, macadamia nut pesto

Lemongrass Poached Jumbo Shrimp Cocktail 16
tomato horseradish, lemon

Pacific Oysters 15
selection of 6 Pacific Ocean oysters, shallot mignonette

Chilled Ocean Sampiler (for two) 38
4 lemongrass poached jumbo shrimp, 4 Pacific oysters,
KPC big eye ahi poke, king crab legs

Molokai Sweet Potato Gnocchi 12
brown butter, pancetta sage, lemon broth

ﬁ Maui Onion Ring Tower 9
spicy aioli
Braised Five Spiced Pork Belly 14

coconut sticky rice

Soup and Salads

Keala'ola Farm Organic “Caesar” 13
Keala'ola Farm baby romaine, palm hearts, avocado

- SR 8

Waimea Tomato Salad 12
shaved Maui onion, Castillo blue cheese, aged balsamic vinaigrette

Keala'ola Farm Organic Local Greens 1

xRN

Kona Lobster and Hokkaido Pumpkin Bisque 12

Sides :
Creamy Mashed Potatoes ﬁ Sautéed Local Asparagus

% Hamakua Mushrooms Hand-CutTruffle Fries
4§ Wilted Spinach

KPC — Kamuela Provision Company is proud to offer dishes with ingredients
from Big Island farms, fisheries, and ranches. Our Chefs make every effort
to utilize local, sustainable and organic products whenever possible.
Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more.

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.
kpc 12_10 Printed on recycled paper &



Ocean

% Ginger Steamed Monchong 39

sweet soy kabayaki, hot peanut oil, sushi rice cake

4% Sesame Crusted Ahi Filet 37

ginger sweet soy, ali'i mushroom, soba noodle cake

£

Kasuzuke Glazed Hapu‘upu‘u 38

Pacific sea bass, edamame rice cake

Grilled Mahi Mahi 33

fried spinach, tropical fruit salsa

Tempura Kona Lobster market price
tempura, grilled or steamed, local asparagus

Land

Kalbi Style Beef Short Rib 36

creamy mashed potatoes, pearl onions

8 0z Center Cut Beef Tenderloin 45
mashed potatoes, crispy onions

14 oz USDA Prime Rib Eye 50

mashed potatoes, crispy onions

14 oz USDA Prime New York Sirloin 55

hand-cut fries, local watercress

Hawaiian Sea Salt Brined Organic Chicken Breast 31
local corn polenta, rosemary, olive oil

Mauka Makai 49

grilled beef tenderloin, tempura lobster tail

Double Lamb Chops 48
grilled mongolian style, mashed potatoes
% House-Made Pasta 22
fern shoots, Hamakua mushrooms, grape tomatoes, truffle brodo, garlic
add garlic shrimp + 10
add mahi mahi +10

wesserts ¥

Baked Mauna Kea % “Pina Colada” Tapioca
toasted house-made marshmallow meringue, caramelized bananas
chocolate mousse, macadamia nut crunch,

spiced rum vanilla sauce Kona Coffee Mud Slide

macadamia nuts, chocolate cookies, mocha sauce
Waimea Strawberry Shortcake
mango shortbread, white chocolate mousse,
local strawberries

Coconut Creme Brulee
Hawaiian vanilla, candied coconut
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