
——————————    antipasto    ——————————

kula salad $8.

organic greens, tomatoes, cucumbers, onions and olives. balsamic dressing.

caesar salad  $8.

hearts of romaine, parmesan shavings, croutons and anchovies (if you like them).

quawck salad $14

shredded duck over organic greens, with kula onions,

dried cranberries, goat cheese. raspberry vinaigrette.

kaupo salad $16

seared flank steak over organic greens, roasted peppers and

red onions. gorgonzola dressing with truffle oil.

upcountry salad $12

fresh spinach, roasted beets, caramelized walnuts, goat cheese,

kula strawberries. balsamic vinaigrette.

melanzane alla parmigiana $14.

layers of baked eggplant, mozzarella, marinara, basil and parmesan.

caprese $9.

fresh mozzarella, vine ripened tomato slices,

fresh basil, capers, oregano, extra virgin olive oil and organic greens.

with italian prosciutto: add $4. with grilled eggplant: add $2.

ahi tempura $15

rolls of fresh ahi tempura style, with crispy slaw and wasabi beurre blanc.

calamari fritti $10.

——————————   pasta   ——————————

LINGUINE AI FUNGHI $14.
FRESH LINGUINE TOSSED WITH WILD MUSHROOMS IN A GARLIC CREAM SAUCE.

WITH MORSELS OF CHICKEN BREAST: ADD $4.

CAPELLINI ALLA CHECCA $14.

ANGEL HAIR TOSSED WITH SPINACH, GARLIC, PINE NUTS, TOMATOES AND PARMESAN SHAVINGS.

WITH SHRIMP, SAUTEED IN WHITE WINE, GARLIC AND CAPERS: ADD $4.

RIGATONI CARBONARA $15.

SHORT PASTA, EGG, BACON, CREAM, PEAS, ONIONS, PARMESAN CHEESE, WHITE TRUFFLE OIL.

TAGLIATELLE ALLA BOLOGNESE $14.

FRESH LARGE NOODLES WITH HOMEMADE MEAT SAUCE AND ITALIAN MEAT BALLS.

RAVIOLI AL TARTUFO $16.

PASTA PILLOWS, FILLED WITH SPINACH AND RICOTTA, IN A SAGE AND TRUFFLE OIL SAUCE.

FETTUCCINE ALL’ OSSOBUCO $18.

SHREDDED VEAL SHANK TOSSED WITH FRESH LARGE NOODLES IN A RICH

TOMATO, VEGETABLES AND RED WINE SAUCE, SPRINKLED WITH DRY RICOTTA CHEESE.

BIGOLI NERI AL SALMONE $18.

BLACK LINGUINE WITH SMOKED SALMON. WHITE WINE SAUCE WITH PEAS, LEEKS AND TOBIKO.
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——————————    entrees   ——————————

GRIGLIATA DI VERDURA  $18.

ZUCCHINI, EGGPLANT, BELL PEPPER, PORTOBELLO MUSHROOMS, ONIONS AND TOMATO SLICES,

GRILLED AND BLESSED WITH PESTO. SERVED WITH A QUINOA SALAD.

DUCK CONFIT  $20.

ROASTED LEG OF DUCK SERVED ON A BED OF LENTILS WITH A DRIZZLE OF TRUFFLE OIL.

POLLO CACCIATORE $24.

ORGANIC CHICKEN SIMMERED IN TOMATO SAUCE WITH BELL PEPPERS, KULA ONIONS

AND GREEK OLIVES, SERVED IN A CROWN OF ANGEL HAIR PASTA.

PAELLA $28. IT SERVES TWO

SAFFRON RICE TOSSED WITH MUSSELS, CLAMS, SHRIMP, SCALLOPS, CALAMARI,

SAUSAGE AND CHICKEN, BELL PEPPERS AND GREEN PEAS.

BOUILLABAISSE $26.

A RICH SEAFOOD AND SAFFRON SOUP WITH FRESH FISH, MUSSELS, CLAMS, SHRIMP,

CALAMARI, SCALLOPS, POTATOES, TOMATOES AND ZUCCHINI. GARLIC CROSTINI.

CATCH OF THE DAY $A.Q.

THE FRESHEST FISH FROM MAUI’S OCEAN. DAILY PREPARATION.

OSSOBUCO $38.

VEAL SHANK BRAISED AND SIMMERED IN A RICH VEGETABLE AND RED WINE TOMATO SAUCE.

——————————   steaks and chops  ——————————

choice of frites, scalloped potatoes or saffron rice.

NEW YORK STEAK $28.      

RIB EYE $30.    

FILET MIGNON $32.

LAMB CHOPS $26.

PORK CHOP $24.

choose your sauce:

- EXTRA VIRGIN OLIVE OIL, GARLIC AND ROSEMARY INFUSION

- GREEN PEPPERCORN AND BRANDY CREAM SAUCE

- MARSALA WINE AND WILD MUSHROOMS SAUCE

- BUTTER, SAGE AND TRUFFLE OIL

- DIJON MUSTARD, FENNEL SEEDS, WHITE WINE
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