e

o

HOUSE

Signature Course
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Tuna Tartar with Colorful Vegetables and Black Rice Salad, Sea Grapes, Okinawan Citrus Ponzu Jelly

AIYTODZINEZI BREEDFRODSAIYSH

BRES —Uo—H—RUEEDZal

“hilled Golden Sweet Potato Potage with Walnut and Brown Sugar Croquant, Parmesan Cheese Stick Pie i 8

EBHEFOARBUX—T Ak EEooOvhY NILAYF I F—IDRT 1 v I IN1
Choice of Main Dishes

01 Agu Pork Shoulder Loin Confit with Lotus Root, Okinawan Spinach, Burdock Glace, Dried Tomatoes and Mustard Seed Sauce
ESEHSC—BFRO—XADIAY T« FRENVET JRIDISvt FIA R PLRTRZ—ROY—2
02 Grilled Japanese Beef Loin with Bordelaise Style Sherry Vinegered Mushrooms, Mugwort Flavor and Beef Jus +2.500
BEMFO—RAOMERE > —EXA—2MHEEETIVEHLMEDORILRL—X IEFEFZIEFEHLIC MF0Ta K
03 Grilled Japanese Beef Fillet with Bordelaise Style Sherry Vinegered Mushrooms, Mugwort Flavor and Beef Jus
BREBENG 7« LROHESESE Sz —EXRA—ZHELRE7IVEELHEORILRL—X JIEFEZIEFOLIV NFDPa +5,000
Chestnut Vacherin with Okinawan Vanilla Bean Ice Cream and Blackcurrant Acai Sause
BOU7 ATy HBEENZSOTARIV—L ASRETFHA—DY—2X
Coffee or Tea
d—k— Ffid #I%
8,800
A La Carte
Traditional Ahi Poke Hawaiian Garlic Shrimp
AIYTOLBEDRF INT i — e e
3,800 (Large Size 5,200) 4,200 (Large Size 6,000)
; Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce =
Spicy Okinawan Chicken Tortilla = TIWNIVD Ty a&Fy TR EVHI—=TILEY—2R
HBEEEBOINAY—FEOOMLT1—VF 4,200 (Large Size 6,000)
2,700
Mediterranean Style Okinawan Fish and Mussel Risotto (9) @
7 /3 TBREME L L—ILEOtHRBEY Y Y ~
Vegetarian“Po-Po” with Okinawan Tofu and Kumejima Red Miso @ 4,500
EEREAKERERORT 21T VR—KR—
2,500 Agu Pork Shoulder Loin Confit with Lotus Root and Okinawan Spinach S5
Burdock Glace, Dried Tomatoes and Mustard Seed Sauce N
] ] ES5EHS—BFBO—RARDI>V T+ EIRENVAT
Tuna Tartar with Colorful Vegetables and Black Rice Salad @ dARYDISvt RSHARIREHIAZ—ROY—X
Sea Grapes, Okinawan Citrus Ponzu Jelly 4,800
ARTODZILEZIL BREEDHROSAIATFIH Grilled Japanese Beef Loin
BRES S—Uo—H—RUBOTal TN o 3

3,800

Halekulani Cobb Salad

Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing

NLOSZaATHS4
T—FN=FTBZ3NZ—II)IWNISFRLyI>T £
2,500

YOS

Green Salad with Sea Grapes
BRESADITN =234
1,900

Chilled Golden Sweet Potato Potage

Walnut with Brown Sugar Croquant, Parmesan Cheese Stick Pie
BEFOARI—T SHhrBEROI/OvAY
NWAFYF—ZDRT1 v I NA

2,800

Rigatoni with Eggplant and Minced Beef Sauce
FIVFemFoOROR—XY—X UHL—Z=
3,600

Tagliatelle with Lobster Tomato Cream, Okinawan Citrus Accent

FR—IWBEDEI I U—LNRE O—0—H—DF7Io€~R2UTTYL

8,600

Peperoncino Style Gluten-free Spaghetti
Abalone Mushroom, Wood Ear Mushroom and Chestnut
BET7IEELARE EoRROYF—/
TIWNTYTV—=RNT YT+«
3,600
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.
House Without AKey Tld. BAERNEDKEZEAL THEDET,
SHEAXAOHET, Y —ERRBIPHEBRISENTED £,
BMOAANMKRICE DX =2 —NBRFELRSEBERZBANIVET, FOHITEILIL,

Y—=Uo—H—-—FLyI2T

Bordelaise Style Mushrooms with Sherry Vinegar, Horseradish with Mugwort and Beef Jus
BEMFO—-XADOHESES

ST —EXA—ZMHELRETIEELHEDRILNL—X JEXFFIEFOIV MF0Pa
9,600

Grilled Japanese Beef Fillet S

e

Bordelaise Style Mushrooms with Sherry Vinegar, Horseradish with Mugwort and Beef Jus
EEENG 7« LROHEBRS
ST)—EXA—ZMHELRETIEELHEDORILNL—X IEXFFIHFOIV MF0Pa
18,000

BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)

N=ARFa-—TL—F N—RFa—-UT V—t—I EFIFF)

4,900

Sauteed Round Eggplant with Balsamic-Marinated Lotus Root

Soybean Meat Bolognese with Shiso Flavor
AMFOY T—ENIH I ITIYU R LISER
AEDOEZIAREI— bOoROR—E

2,800

S5

Okinawa Soba with Pork Ribs (&

iRy —* 2l

2,600

White Coffee Cake
HULHIHES —F

1,600

Halekulani Coconut Cake
NL2ZZ daryYir—=+
1,600

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

Chestnut Vacherin

Okinawan Vanilla Bean Ice Cream and Blackcurrant Acai Sause
EpJrazy

HRBEENZSDODT7ARIV—L APRET7HA—DY—2X
1,800
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