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Homemade Marinated Salmon with Okinawan Citrus Jelly Veil, Fennel Flavored Gribiche Sauce
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Signature Course
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1
Porcini and Mushroom Potage, Island Pork Bacon with Potato Gnocchi and Truffle Flavored Foam ' I
RINF—ZEEIYY Y a)l—LDRE—2a BERX—IYERTrZavd ~JaTdDdT+—L ¢ !
Choice of Main Dishes
01 Roasted Agu Pork Loin with Yomogi Flavored Butter, Pickled Starfruit and Agu Pork Jus
ES5EH<C—BO—ZADOOT+ IEFEAHKDOT—IILIAVHE—E RE—TIL—YDEIILR H—BFEODa
02 Grilled Japanese Beef Loin, Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce 42.500
FEEENGO—RAOMEBRE fIFOYyIaRTh JHEROYSHE BMMEO—EILOIYER—F FI12Y—2 K
03 Grilled Japanese Beef Fillet, Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
YEEENG T« LRAOMKES HFOYvIaRTh JHEXOH SIS BMNEO—t/Iod>R—F FIIAVY—X +5,000
White Chocolate Mousse, Strawberry and Basil Sherbet, Accented with Cacao Nibs
AT MFIIL—FDL—R BINZIDOSv—Ry b~ ARAZTOT7IE> K
Coffee or Tea
d—kb— Fid HF
8,800
A La Carte
i . Hawaiian Garlic Shrimp
Tradltllonal\Al_: Polie NTATY A=y o>a )7
AR ITOLBRONF 4,200  (Large Size 6,000)
800 (Large Size! (2200} Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce @
) . 2 . TINO>DT4y2a&FyFREYVAI—TILEY—R
Spicy Okinawan Chicken Tortilla ]
SERREERDR /N1 S —FF VDR LT 1 —7 (D) 4,200 (LargeSize 6,000)
2,700 Okinawan Style Salt Braised Local Fish with Squid and Shellfish . @
Seaweed and Ryukyu Mugwort Flavor
Vegetarian “Po-Po” with Okinawan Tofu and Kumejima Red Miso @B ety 2R BEOY—RE
EBEREAKEFRERBORS K1) 7 VR—K— T=HeavFavIEFXOED
2,500 4,500
Roasted Agu Pork Loin with Yomogi Flavored Butter =
Homemade Marinated Salmon with Okinawan Citrus Jelly Veil Pickled Starfruit and Agu Pork Jus O
Fennel Flavored Gribiche Sauce ‘ E2S5EHC—BFO—IAOOF+ IEXLEKOT—)LaH—t
BREY—EVIUR Y—Io—H—0DTz—) ZA—TI—YOEIILR HE—FOS 2
A—Fa—N—-0DF3JVEYy>aY—2X 4.800
b
el Grilled Japanese Beef Loin *""*) =
Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
FREEENMFO—IAOMERS
W HFOTYPaRTh THEROYSH BMNEO—tIodYR—k FI12Y—2X
Halekulani Cobb Salad 12.000
Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing ’
Grilled Japanese Beef Fillet e (=
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T—=FN—FBBZINE—INIS>FRLyIYT FllE >—Io—H—FLyI>d

2,500

Green Salad with Sea Grapes @ @
BRESADIU—2 454 i
1,900

Porcini and Mushroom Potage

Island Pork Bacon with Potato Gnocchi and Truffle Flavored Foam
RINF—ZBEIY D a)—LDRE—a
EBFR—OYERThZavF® ~JaTdDT7x—L

2,800

Rigatoni with Eggplant and Minced Beef Sauce
FIVFLMFORORXR—XY—R UHr—Z
3,600

Homemade Seafood Lasagna =<
Okinawan Cobia with Octopus Tomato Ragout
BRES—T—RSHZ7T
VYYNILZAFEBEDO MY ST —

3,800

Peperoncino Style Gluten-free Spaghetti
Okinawan Shallots, Lily Bulbs and Burdock
EZv*aveEAIR FEoOXROVF—/
TIINTYTV—=ZNT YT+

3,500

YOS

Rice served at House Without A Key is produced in Japan.
All prices are in Japanese yen and inclusive of service charge and consumption tax.
Menu may change without prior notice due to circumstances.
House Without AKey Tld. BAERNEDKEZEALTHEDET,
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Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
FhEREMG 7« LADOERS

fIFOTyTaRTh THEROYIY BMNEO-E/ILOIYR—-F FI12VY—-X

18,000

BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)

N—=ARFa—-TL—F (N—ARFa—-—UT Y—t—Y EFIFF)

4,900

Pan-Seared Daikon Mochi with Lotus Root %
Mustard Greens and Peanut Genovese Sauce
ABBIOY T— HFROTIEV L HESLECEREDDS T /R—FEY—X
3,000

Okinawa Soba with Pork Ribs =

HEEYY —* 23

2,600

White Coffee Cake
B LBk — %
1,600

Halekulani Coconut Cake
NL2ZZ30aFryYor—=*

1,600

Macedonia Fruits and Sherbet
RFIRZT7I7IN—=VEv—Rvy bk
1,100

White Chocolate Mousse

Strawberry and Basil Sherbet, Accented with Cacao Nibs
RIAFadL—rDL—R

BINIILOSv—Ry & AhFA=ZTO7ot> b+
1,800

ﬂ Vegan o Gluten Free =\ Local Product
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