MAKANA TERRACLE
|sland Bistro

Cold Aplpci’lfzcrs/Anu & upus

Hamachi Tartare Yuzu Magonnaise/ Cilantro/ anil Egg/ Sea AsParagus/ Crispg Gnger
Scapoocl Cul)c K auai Prawns/ Wasabi C ocktail / Spiny | obster/ Ogsters/ King Crab 29

C})arcutcric Flattcr Duck Frosciutto/ Langaniza Sausage/ K alua Forl( Ri”ette/
Housc made Mango Mustard/ Sour&ough Baguette

“Kailani Farm” Organic ]:icld Cireens Ginger FHuli Fuli \/inaigrettc/ [Hilo [Hearts of Palm
5earccl Togorashi Al-n Nicoise Salacl Quail E_gg/ Sog—Ginger \/inaigrettc

HotARpctlkcrs S Wela Fo upus
A|i’] Mushroom Kushigaki f:uji APPIes/ Star Anis \/inaigrette

Spring Ko" Vietnamese Kice FaPer \/egetab[e Roll / Tangelo Sweet Chili
Lava Koclc seared Kauai Frawns Coconut [Hawaiian Chili DiPPing Sauce

35 Hour braiscc] Pork bc“y Manila Clams,/ Cilantro Yuzu/ Sour APPIC

Sea / Moana

“K ona cold” |_obster Cassoulet [~ damame Stew / Smoked Coconut Bacon/ | obster Sausage
Miso Glaze |sland Sea Bass Winter T ruffle Mac & Cheese Gratinated

Steamed Kampachi T hai chili” Organic |sland Orange,/K efir [ _ime

Abhi Steak “Au Poivre?

[and ~Aina

Rib E ye Steak Molokai [Fleur de Sel/ Hawaiian Chili Sugar Cane Rub / Seak [Tries 42
Roasted Huli Huli Half Chicken Mash FPotatoes / Natural Jus

Kiawe Wood Smoked K urobuta Pork Chop Pumpkin Puree / Maui Gold Fineapple Chutney

DumPling Big |sland Mushrooms / \Water (Chestnut / Crispg Ginger
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Makana Terrace Maki

Makana Terrace Roll* 25

Spicy Tuna / Tempura Shrimp / Avocado/ Spicy Mayo

Rainbow Roll* 26

California Maki / Ahi / Snapper / Salmon / BBQ Eel / Yellowtail / Shrimp / Avocado

Kamakaze Roll* 22
Yellowtail / Tobiko / Green Onion / Shiso

Soft Shell Crab Roll* 25
Cucumber/ Avocado/ Wasabi Aioli/ Tobiko

Bali Hai Roll* 21
California Maki / Shiso / Torched Salmon

Classic Maki Rolls

Ahi* 12

Salmon* 11

Cucumber 9

Avocado 9

Natto 7

California 13

BBQ Eel & Avocado 11
Spicy Tuna* 13

Platters

Sunset Platter 28
Nigiri/Tuna/Hamachi/Salmon/Shrimp/Unagi
and California Roll

Sashimi Platter 42

Tuna/Salmon/Hamachi
And Hot Seared Kampachi/Yuzu/Truffle Oil

[tems are served raw or partially cooked

Sashimi and Nigiri @ piece

Ahi* 12
Salmon* 10
Snapper® 10
Yellowtail* 12
Escolar* 10
Ikura* 10
Tobiko* 10
Mackerel 12

Sake

Gl/Btle

Junmai, Chikurin Fukamari Okayama 720ml  16/72
Junmai Ginjo, Chikurin Karoyaka Okayama 300ml 40
Daiginjo, Kikusakari Kurahibiki Ibaraki 720ml 25/122

Sparkling, Hana HouHouShu Pink 300ml 32
Japanese Beer

Sapporo 8
Asahi Dry 8
Kirin Light 8

“The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a health risk to everyone
especially elderly, young children under four, pregnant women and other highly susceptible individuals with a compromised immune systems.

Thorough cooking of such foods reduces the risk of illness.”
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