* APPETISERS AND SALADS

Beach Tree Caprese
Fritto Misto, Spicy Marinara
Kekela Farm Beets, Haricot Vert, Radicchio, Mac Nuts, Gorgonzola
Ahi Nicoise, Yukon Potato, Haricots Verts, Organic Egg, Citrus Emulsion
Caesar Salad, add Chicken, Wild Shrimp or Spiced Ahi
WOW Tomato & Basil Bruschetta
Smoked Baba Ganoush, Puna Feta Mousse, Focaccia Croccante

* PIZZAS AND BURGER

T.S.G. Margherita
Pepperoni, Fior Di Latte, Roasted Peppers, Chili Flake
B.I. Camembert, Eggplant, Ricotta Salata, WOW San Marzano Tomatoes
Salame Rosa, Mozzarella, Pickled Ali’i Mushroms, Kiawe Smoked Salt
Mascarpone, Prosciutto Di Parma, Local Arugula, Parmigiano Reggiano
Zucchini Agrodolce, Broccolo Romano, Chevre, Sicilian Pesto, Chili Flake
Grass Fed “B.l.” Burger, Grafton 3YO Cheddar, Brioche Roll, French Fries

* PASTA AND RISOTTO

Risotto al Piave DOP, Barbera Sugo
Gnocchi, Ox Tail Ragout
Spaghetti Cacio e Pepe, Crispy Prosciutto, Pecorino Toscano DOP
Tagliatelle Bolognese
Hand Cut “Guitar” Spaghetti, Keahole Lobster, San Marzano Tomatoes
Pappardelle, Hamakua Mushrooms, Parmigiano Crema
Ravioli, Spinach, Kale, Roasted Garlic, Smoked Tomato Ragout

« ENTREES

Shrimp Scampi, White Beans, Fresh Tomato
Fresh Catch
Swordfish, Tapenade, Sicilian Caponata
“Al Forno”, Fresh Catch, Shrimp, Clams, Mussels, Lobster Fennel Broth
Braised Short Ribs, Carrot Purée
Ohia Lehua Honey Roasted Puna Chicks, Garden Herbs, Kekela Vegetables
Berkshire Pork Chop, Braised Fennel, Mushroom Fregola, Salsa Verde
12 oz Rib Eye, Beach Tree Rosso Butter, Tuscan Fries

 SIDES

Asparagus, Zucchini, Lemon Vinaigrette
Mushroom Fregola
Sautéed Greens, White Beans
Tuscan Fries, Pecorino
Arugula Salad, Parmesan
Hamakua Mushrooms



