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Signature Course
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Marinated Salmon with Tankan Orange and Okinawan Prawn
Saffron Flavored Tomato Jelly, Root Vegetable Salad and Beetroot Puree i AR N
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Sauteed Okinawan Fish and Scallop

A-sa Seaweed Flavored Risotto with Turnip Confit, Accent of Balsamic
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Roasted Bone-in Okinawan Pork with Spice
Garlic Mashed Potatoes, Bordelaise Style Carrot and Mushrooms
Roselle Confiture, Pork Jus
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Grilled Japanese Beef Fillet
Gratin Dauphinois, Sauteed Spinach and Mushroom
Sauce Périgueux
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Bitter Chocolate Cremoso, Raspberry Sherbet and Red Fruits
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Traditional Ahi Poke
AITOCBREDORF
3.800 (Large Size 5,200)

Spicy Okinawan Chicken Tortilla
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2,700
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Vegetarian“Po-Po” with Okinawan Tofu and Kumejima Red Miso
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2,500

Marinated Salmon with Tankan Orange and Okinawan Prawn

Saffron Flavored Tomato Jelly, Root Vegetable Salad and Beetroot Puree
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4,200

Halekulani Cobb Salad

Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing
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Coffee or Tea
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A La Carte

Hawaiian Garlic Shrimp
NIDAT>H—=Dyoal>>F
4,200 (Large Size 6,000)

Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce
TGIWNI>DT4wvSa&FyFTREYHAI—TILEY—R
4,200 (Large Size 6,000)
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Okinawan Style Salt Braised Local Fish with Squid and Shellfish
Seaweed and Ryukyu Mugwort Flavor
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4,500
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Roasted Bone-in Okinawan Pork with Spice

Garlic Mashed Potatoes, Bordelaise Style Carrot and Mushrooms, Roselle Confiture, Pork Jus
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Grilled Japanese Beef Fillet

Gratin Dauphinois, Sauteed Spinach and Mushroom, Sauce Périgueux
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Green Salad with Sea Grapes
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Porcini and Mushroom Potage

Island Pork Bacon with Potato Gnocchi and Truffle Flavored Foam
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2,800

Rigatoni with Eggplant and Minced Beef Sauce
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Homemade Seafood Lasagna

Okinawan Cobia with Octopus Tomato Ragout
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3,800

Peperoncino Style Gluten-free Spaghetti
Okinawan Shallots, Lily Bulbs and Burdock
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3,500
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Rice served at House Without A Key is produced in Japan.
All prices are in Japanese yen and inclusive of service charge and consumplion lax.
Menu may change without prior notice due to circumstances.
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BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)
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4,900
2

Pan-Seared Daikon Mochi with Lotus Root
Mustard Greens and Peanut Genovese Sauce
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Okinawa Soba with Pork Ribs 2
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2,600

White Coffee Cake
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1,600

Halekulani Coconut Cake
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1,600

Macedonia Fruits and Sherbet
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1,100
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Bitter Chocolate Cremoso

Raspberry Sherbet and Red Fruits
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Local Product
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