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Signature Course

Homemade Marinated Salmon with Okinawan Citrus Jelly Veil, Fennel Flavored Gribiche Sauce
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Porcini and Mushroom Potage, Island Pork Bacon with Potato Gnocchi and Truffle Flavored Foam ' #
RIWF—ZBI Y al—LDRE—a BEXR—OYCRTh=Zavd: ~JadoTzx—AL .
Choice of Main Dishes
01 Roasted Agu Pork Loin with Yomogi Flavored Butter, Pickled Starfruit and Agu Pork Jus
ESEHSC—BEO—XADOT+s FIEXEAKRDT—I/ILAVER—FY XZ—TI—YDEVILZX HS—BFDPa
02 Grilled Japanese Beef Loin, Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce 42.500
FEREENGFO—ZADEES IFOTyPaRT s THEROYSE BWREO—tE/Ioa> K-k FI12Y—2R ’
03 Grilled Japanese Beef Fillet, Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
YhEEENMF 70 LAOHEES HFOTvPaRsh DHEZROHSA RMNEO—tEILOIYR—F FIAVY—X +5,000
White Chocolate Mousse, Strawberry and Basil Sherbet, Accented with Cacao Nibs
RIARFI3AL—bDL—R BENIZILDSvY—Ry &~ AAAZTOT7otE> b
Coffee or Tea
d—k— Frkid IR
8,800
A La Carte
- e " Hawaiian Garlic Shrimp
TradiliopalR e NIALTY A=y 22Uy T
AT OLERORE 4,200  (Large Size 6,000)
3,800 (Large Size 5,200) ’ ’ -
Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce <
1 ) F ) R TNO>DT4ya&Fy TR EYAI—FILEY—X
?plcy Okl:::ilwan Cholckcn Tortilla B =2 4,200 (Large Size  6,000)
HEBREEEBOINAY—FEYOMLT1—VF
2,700 Okinawan Style Salt Braised Local Fish with Squid and Shellfish
Flavored Seaweed and Ryukyu Mugwort Flavore
HEREMAXSH BEOY—IX
Vegetarian “Po-Po” with Okinawan Tofu and Kumejima Red Miso @ F=HeUauFxau3EXDED
BEB L AKERERONSZ Y 7> R—K— ,500
2,500 Roasted Agu Pork Loin with Yomogi Flavored Butter s
Pickled Starfruit and Agu Pork Jus @
Homemade Marinated Salmon with Okinawan Citrus Jelly Veil 7 ES5EHS—BFO—ZXAOOTs FEFAKDOT—ILIAVE—E
Fennel Flavored Gribiche Sauce RA=TI—=YDEVILR HS—BFDa
AREY—EVIUR S—Uo—H—DTz—)l 4,800
;ZOT) I-N-0FZTVEYZaY -2 Grilled Japanese Beef Loin
’ Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
FEEENFO—XAOEERS &% $2
HMFORyaRTh THEROHSHE BMNEO—EILOIYR—F FIAVY—X

Halekulani Cobb Salad

Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing
NLOSZTHS4H

T—FN—FBZINEZ—INIZVFRLYSIYT Ffld >—Io—H—FLy>>J
2,500

Green Salad with Sea Grapc§ @

BRESADIT) =234
1,900

Porcini and Mushroom Potage

Island Pork Bacon with Potato Gnocchi and Truffle Flavored Foam
RILF—ZBEIY Y a)l—LDRE—a
EBRN—OYeRTFr=Zavd bJaTOTx—L

2,800

Rigatoni with Eggplant and Minced Beef Sauce
SVFLMFOROR—IY—R UHk—Z=

3,600

Homemade Seafood Lasagna &

Okinawan Cobia with Octopus Tomato Ragout =

BRES—T—RIH=Z7T

VUNILRFEBHEDO Y ST —

3,800

Peperoncino Style Gluten-free Spaghetti ey @
Okinawan Shallots, Lily Bulbs and Burdock % N
BovFavrEER. FEORROYF—/
TGIWNT2T7)—ZANT YT«

12,000

Grilled Japanese Beef Fillet

Mushed Purple Sweet Potatoes, Wasabi Leaves Salad, Okinawan Roselle Compote, Red Wine Sauce
FEZRENSF 7« LAOWEKES @
fIFOTYLaRT b THEROYSY BWMNEO-—tLILOIYR—F FIIVVY-—2X X
18,000

BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)
N—ARFa—FL—kr IN—RFa—-DUT, V—t—J EFIFF)
4,900
Pan-Seared Daikon Mochi with Lotus Root 7 & (=

=
Mustard Greens and Peanut Genovese Sauce @
KIRBFDY T— ERDT7IEV b HELRCEREDTS T/ R—EFVY—X
3,000

Okinawa Soba with Pork Ribs (=
ey —+ i
2,600

White Coffee Cake

H RS —

1,600

Halekulani Coconut Cake
NL2ZZ20ryYs—+
1,600

Macedonia Fruits and Sherbet
RFIRZT7I7IN—VEov—Rwy
1,100

White Chocolate Mousse

Strawberry and Basil Sherbet, Accented with Cacao Nibs
ROA4F3IL—FDL—R

BINDILOSvy—Ry s~ hhAZTo7ot>k

3,500 1,800
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. BAERNEDKZEMALTHEDET, v o | - al Produé
: STEEEAMONET. ¥—E BB LCHERASENTHD ET, % Vegan @) uienDree @) Local Frocugt
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