Thanksgiving Day Menu 2025
PUPUS...

Lobster & Goat Cheese Wontons...lobster, local goat cheese, cream cheese, macadamia nuts,
guava plum sauce 23

Adam’s Ahi Poke Nachos...ahi poke, local tomato, avocado, tobiko, inamona, wasabi cream,
mirin-yaki sauce, crispy wonton chips 23

Thanksgiving Cassoulet...smoked cranberty-pork sausage, house-cutred bacon, chicken confit,
& braised white beans, topped with crispy onions 19

Calamari...panko & furikake crusted strips flash fried, lemon sambal aioli 21
Sweet Potato Ravioli...roasted putple sweet potato, feta cheese, lemongrass cream sauce 17

Candied Ahi...coffee spiced seared Ahi, white rice, coconut chipotle sauce 22

ENTREES...

All entrees come with your choice of a Wally’s Salad, Caesar Salad, Mixed Greens Salad,
Fisherman’s Chowder, Lobster Curry Bisque or Chilled Pineapple Tomato Gazpacho

Traditional Turkey Dinner

roasted turkey, red skin mashed potatoes, stuffing,

fresh herb gravy, cranberry lilikoi sauce 45
Children under Twelve 25

Prime Rib au Jus...prime tib of beef, Hawaiian salt, secret spices, basil red skin mashed potatoes 54

Hukilau Mixed Grill...cajun spiced Nairagi, Mahi Mahi, shoyu marinated Walu, orzo pasta,
kabocha pumpkin roasted garlic puree & corn fennel relish 49

Mahi Mabhi...herb panko crusted sautéed local Pacific Dorado, red skin mashed potatoes,
saffron cream sauce & tomato basil salad 48

Nairagi...macadamia panko crusted Striped Matlin, Okinawa sweet potatoes, Kona crab coconut sauce,

& tropical pineapple relish 48

Pasta Bolognese...homemade pasta in a red wine tomato meat sauce, topped with Reggiano parmesan 33

Farmer’s Market Vegetable Lasagna...fresh local vegetables, homemade pasta, marinara,
mozzarella, pesto cream 30

DESSERTS...

Miso Pumpkin Tart...pumpkin & miso custard in a buttery crust with caramel sauce, whipped cream,
& candied macadamia nuts 13

Cranberry Apple Crisp...baked cranberries & apple, streusel topping, vanilla bean ice cream 14

Macadamia Nut Tart...homemade pastry crust, gooey caramel center, macadamia nuts,
Lappert’s cinnamon ice cream 17

Chocolate Raspberry Truffle Tart...dense dark chocolate with a hint of raspberty & brownie crust 14.50
Hawaiian Vanilla Bean Créme Briilée...local vanilla bean custard, caramelized sugar 15

Homemade Sorbet...cranberry orange sorbet with a cute little shortbread cookie 10



