
———————————————— salads and lunch plates   —————————————————

kula $8. 
organic greens, tomatoes, cucumbers, onions, greek olives and balsamic dressing

caesar $8.
heart of romaine, parmesan, croutons, anchovies (if you like them).

caprese $9.
fresh mozzarella, vine ripened tomato slices,

fresh basil, capers, oregano, extra virgin olive oil and kula greens.
with italian prosciutto: add $4.    with grilled eggplant: add $2.

kaupo $16.
seared maui grown flank steak over organic greens, roasted peppers, and red onions. 

gorgonzola dressing with truffle oil.

quack slald $16.
shredded duck over organic greens, with kula onions, dried cranberries

and goat cheese with raspberry vinaigrette.

upcountry salad $12.
FRESH SPINACH, ROASTED BEETS, CARAMELIZED WALNUTS, GOAT CHEESE,

KULA STRAWBERRIES. BALSAMIC VINAIGRETTE.

paia $12.
grilled portobello mushrooms over quinoa salad, with cucumbers, fresh mint, black olives, 

celery and tomato in a lemon dressing

portofino $20.
a fillet of fresh fish from maui’s ocean, grilled and served over steamed spinach,

with pinenuts, garlic, and lemon, over quinoa salad.

ahi ibiza $18.
a fillet of fresh ahi, coated with creole spices, seared medium rare

served over arugula and saffron rice with pineapple chutney

To all salads: add a fillet of chicken breast  $6.   • add a fillet of fresh fish   $9.

fresh oysters on the half shell  $3.50 each 

———————————————— pasta —————————————————

served with a small Caesar salad on the side

linguine 

with wild mushrooms, in a creamy garlic sauce  $14,

as above, with morsels of chicken breast  $18.

tossed in pesto sauce, with seared scallops  $18.

black, tossed with clams sauteed in their juice with garlic and white wine   $18.

angel hair

tossed with spinach, pine nuts, garlic, tomatoes, and parmesan shavings   $14.

with shrimp, sauteed in white wine, garlic and capers.   Add $4.

fettuccine 

with spicy tomato sauce, Italian sausages, dry ricotta  $14.

with home made meat sauce and Italian meat balls  $14.

with Casanova’s marinara sauce  $12.

melanzane alla parmigiana

layers of baked eggplant, marinara sauce, basil, mozzarella and parmesan  $14.

lasagne

fresh pasta, traditional meat sauce, cheese sauce, parmesan cheese  $14.

. . . continued on next page



—————————————— fritti    ———————————————

frites 

fresh potatoes, sliced and fried by the order with fresh rosemary $ 5.

calamari 

with homemade garlic-caper mayonnaise. $10.

ahi tempura

rolls of fresh ahi tempura style, with crispy slaw and beurre blanc. $15.

pollo parmigiana

a chicken breast, breaded and fried, layered with marinara and mozerrella cheese 

served with frites and organic greens, and tossed with tomatoes and feta cheese

and mixed greens with tomatoes and feta cheese. $14.

———————————— sandwiches    ———————————————

served with Caesar and frites

hamburger

angus ground beef, cheddar and all the trimmings on a sesame seed bun. $14.

ahi

A fillet of fresh ahi, seared, served on a taro bread bun with arugula, 

and a roasted pepper rosemary sauce. $18.

turkey burger

home made ground turkey patty with bacon, smoked mozerrella and all the trimmings 

on a sesame seed bun with dijon mustard sauce on the side $14.

keanae

kalua pig on a taro bun with smoked mozerrella, greens, and chutney-pineapple salsa on the side. $14.

Kanaio

strips of beef flanksteak, marinated in balsamic with kula onions, and red peppers  

seared and served with provolone and arugula on a taro bun. $16.

————————————————— panini   —————————————————

served with focaccia bread and organic greens
kula

grilled portobello mushrooms, grilled zucchini, goat cheese, arugula. $12.

roma

fresh mozzarella, grilled zucchini, grilled eggplant, lettuce, tomato slices. $9.

milano

prosciutto, fresh mozzarella, arugula and tomatoes. $14.

brooklyn

italian meat balls, meat sauce, provolone cheese. $9.

——————————————————— crepes   ————————————————————

served with organic greens / two of the same

sarah

smoked salmon, capers,

green onions and 

sour crème. $9. /$15.

carla

roasted peppers, artichoke

hearts and brie cheese. 

$8. / $12.

marlene

black forest ham, brie

cheese and artichoke

hearts. $9. /$15.

maria

spinach, parmesan, 

mushrooms, garlic and 

pine nuts. $8. / $12.

quaack

shredded duck, spinach, 

goat cheese and dried 

cranberries. $9. /$15.

mamma

nutella and banana. $8./ $12.

mistress

nutella, banana, and rum 

$8. / $12.

suzette

orange, lemon and 

grand marnier. $8.

marylin 

strawberries, mascarpone

cheese, and chocolate

swirl. $8. / $12.

madonna

strawberries, 

mascarpone, marsala wine, 

and chocolate. 

$9. / $15.




