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Signature Course

Broiled Okinawan Cobia with Caviar d’Aubergine Flat Lemon Flavor

Sea Grapes and Bitt
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Chilled Purple Sweet Potato Potage with Black Sesame Seed Panna Cotta
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Jasmine Tea Jelly, Lemongrass Cream and Black Grape Accent
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Roasted Bone-in Agu Pork Loin
Water Spinach and Jumbo Shiitake Mushroom, 3 Types Mustard Sauce
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Charcoal Grilled Japanese Beef Loin
Grilled Seasonal Vegetables, Mushrooms, Passion Fruit and Browned Butter Soy Sauce
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Pumpukin Pudding with Karagi Milk Ice Cream and Bitter Caramel Sauce
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Spicy Chicken Tortilla
EEEBOANA—FFYOMLT1—V
2,700
Broiled Okinawan Cobia with Caviar d’Aubergine Flat Lemon Flavor
Sea Grapes and Bitter Melon, Sweet and Sour Dragon Fruit Coulis
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" '\I Halekulani Cobb Salad Choice of Mugwort Flavored Butter Milk Ranch Dressing or
~.__/ Flat Lemon Dressing
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Green Salad with Sea Grapes
BRESADT)—2F54
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Steamed Colorful Autumn Vegetables, Fermented Tofu Bagna Cauda
HMOFEDEFHR HRERLSON—Z=vHUH
2,500
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“hilled Purple Sweet Potato Potage with Black Sesame Seed Panna Cotta
Jasmine Tea Jelly, Lemongrass Cream and Black Grape Accent
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Rigatoni with Chicken and Black Abalone Mushroom Cream Sauce
EESREHOVEDIU—LNZXEZ UHL—Z=
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Tagliatelle with Eggplant and Minced Beef Sauce
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3,400

Peperoncino Style Fedelini with Green Papaya, Fruit Papaya and Cilantro
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2,600

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.
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Coffee or Tea
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A La Carte

Okinawan Today’s Fish with Shellfish Bouillabasse and Island Pepper Rouille
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Hawaiian Garlic Shrimp
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Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce
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4,200

Charcoal Grilled Japanese Beef Loin

Grilled Seasonal Vegetables, Mushrooms, Passion Fruit and Browned Butter Soy Sauce
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Roasted Bone-in Agu Pork Loin

Water Spinach and Jumbo Shiitake Mushroom, 3 Types of Mustard Sauce
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BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)
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Okinawan Tofu Hamburg Steak with Autumn Vegetables, Mushrooms and Kumejimamiso Sauce
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2,800

Okinawa Soba with Pork Ribs
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1,900

White Coffee Cake
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1,400

Halekulani Coconut Cake
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Macedonia Fruits and Sherbet
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Pumpukin Pudding with Karagi Milk Ice Cream and Bitter Caramel Sauce
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1,600
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-\\ Halekulani Okinawa W.E.L.L. Menu
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Vegan
Our vegan dishes are diet free of dairy, eggs or any oth er products of animal origin.
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