italian

starters

bruschetta in-yo 13

rainbow of local tomato, extra virgin olive oil

grilled polenta 15

sautéed forest mushrooms

marinated calamari 18
vegetable minestrone 12
harvest salad 12

local mixed greens, puna goat cheese, macadamia nut,
berries, dried fruit, truffled calamansi vinaigrette

pasta

spaghetti carbonara 22
pancetta, maui onion, parmesan

linguini alla pescatora 24
garlic, scallop, shrimp, mussel, daily catch

penne alla arrabbiata 20
spicy tomato sauce

black truffle risotto 20
mascarpone and parmesan

gnocchi 36

alaskan king crab, basil, light tomato- cream sauce

entrees

veal ossobucco 32

braised root vegetables

pan seared opakapaka 30
fennel, red onion, hamakua mushrooms,

parsley vinaigrette

bistecca alla griglia 40

steamed vegetables, herb roasted potatoes

provincale rack of lamb 46

truffle risotto, spinach, rosemary demi

pollo milanese 32

arugula & tomatoes, balsamic vinaigrette



japanese

starters

in-yo nuta

tuna, ika squid, shrimp, trio of nuta sauces

sake steamed clams

manila clams, ginger, green onion
ebi shinjo

green tea, shrimp & curry salts, calamansi

japanese bouillabaisse

spiny lobster, shrimp, mussels, calamari

broiled eggplant salad
dashi broth, fresh ginger

sushi

trio of donburi

tuna, ebi, & ika rice bowls

temaki sushi for two

18

15

18

26

12

28

58

tuna, unagi, ebi, ika, ikura, tobiko, kampachi, shiso ledf,

shredded cucumber

saba oshi

spicy tuna roll
shrimp tempura
california roll
broiled dynamite roll

soft shell crab roll

entrees

miso butterfish

miso glazed, nishime

tofu hamakua

mushrooms, eggplant, okra, dashi broth, ginger

tencha

steamed rice, tempura, dashi houji tea

desserts

ricotta cheesecake

tiramisu

tuscan chocolate bread pudding
gelato

kaffir lime sorbet

28
18
18
18
22
26

28

22

18

10
10
10



