AITOCBRDORF
Traditional Ahi Poke

HRRESRS

EEREHBEROEREE

HEAMY —X BHEFUV-—X

Fresh Spring Rolls, Island Tofu and Okinawan Vegetables
White Sesame Sauce, Brown Sugar Chili Sauce

N T—H—FE ORI X

BRES —Uo—H—FZ3HILYXRILT
Lightly Marinated Norwegian Salmon 4,800
Quinoa, Sea Grapes, Shikuwasa Citrus Scented Salsa Verde

Choice of Mugwort Flavored Buttermilk Ranch Dressing or Shikuwasa Citrus Dressing

FHMHFXDIT)—2Y 54 BRES

Seasonal Green Salad, Sea Grapes

E5HAZLOSFER—TF

P—Y—=X—FF 3r32—-kt—>Yal A a—t
Chilled Corn Soup

Peanut Tofu, Kona Coffee Jelly, Prosciutto

FHRALHFORAR—E
Rigatoni Bolognese, Eggplant, Minced Beef

108H R BEEFORYRTIET—4

Penne Arrabbiata, Ten Seasonal Vegetables, Okinawan Chili Peppers

XIWTFYTV—NREHEBRUVVIEITES,
XGluten-Free Pasta Available Upon Request

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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NI —H—FE2 OBV X

FXT BREDS —Uo—H—FBZ3HILHXILT
Lightly Marinated Norwegian Salmon
Quinoa, Sea Grapes, Shikuwasa Citrus Scented Salsa Verde

HBREOSRCEEMOY T —

NIF—ELEYISR E3IQEOEa—L BEX—I>DIU—LY—2R
Sauteed Okinawan White Fish and Spear Squid
Coriander and Lemongrass, Chickpea Puree, Island Pork Bacon Cream Sauce

Choice of Main Dish
01 ESEHSC—BBO—XAOAY T4 ABIUDY) IYd—FvYHR YAAX

=[S
Churashima Agu Pork Shoulder Loin Confit, Okinawan Carrot Shirishiri, Mango Chutney, Mustard Jus

02 BENFO-ZADIVIL EOLBEROVT— Tz XILOEa—L EN—-FHFBZITIV—R

03 BENGF 70 LROIVUIL EOHFROVT— TJIoRIOEa—L EN-FFEBZITIV—R

Ny ayIN—=YDEITLy R NAFy7IOaAYR—t drvyYY—2
Passion Fruit Semifreddo, Pineapple Compote, Coconut Sauce

d—k— Fid X
Coffee or Tea

9,800

A La Carte

NIDAT>H—=Dyo>a>F
Hawaiian Garlic Shrimp

HREEASACREMOY T—

4,800

ESEHS—BBO—RAOIY T«
ABIUY) IVIA—FvyVYR YRAZ—RKTPa
Churashima Agu Pork Shoulder Loin Confit
Okinawan Carrot Shirishiri, Mango Chutney, Mustard Jus

N—=ARFa—TFL—Fr (N—RFa1—17T

Grilled Japanese Wagyu Beef Loin, Sauteed Seasonal Vegetables, Fennel Puree, Madeira Sauce with Pipachi Pepper

Grilled Japanese Wagyu Beef Tenderloin, Sauteed Seasonal Vegetables, Fennel Puree, Madeira Sauce with Pipachi Pepper

+3,000

+4,500

S

BBQ Plate (BBQ Ribs, Pork Sausage, Mochiko Chicken)

Ry -2l

Traditional Okinawan Soki Soba, Braised Pork Rib

2,600

2
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4,900
AyF—=
NLOZZaATHS4H
T—FN=FTBZI3NZ—I)NIS>FRLYIVYT Fhig —0Uo—H—RLwy> Vs 2,800
Halekulani Cobb Salad

FYMNAZILLY w2 AXXO
Sauteed Zucchini, Tomato Basil Relish, Romesco Sauce

EENFO—RFDT VI
EOFROY 7 —
Grilled Japanese Wagyu Beef Loin

12,000

EDFROY 7 —

Sauteed Seasonal Vegetables, Fennel Puree, Madeira Sauce with Pipachi Pepper

i 15,000
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1,600

White Coffee Cake
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(Large Size 5,200) 4,200  (Large Size 6,000)
N _ TNI>DT4y2a&FyTRPEVHAI—TILEZIILEZILY —R 3
. 1 R/ \.‘r —=F =\'— YORLT—F 2 Okinawan Gurukun “Fish & Chips”, Moringa Yogurt Tartar Sauce
Sple Okinawan Chicken Tortilla 4’200 (Lal‘ge Size 6,000)

NIF—CLEYIZRX EITABOEa—L BEX—IVOIU—LY—ZX
Sauteed Okinawan White Fish and Spear Squid
Coriander and Lemongrass, Chickpea Puree, Island Pork Bacon Cream Sauce

V—t—2 E¥EFIAFFY)

TJIVRILDEa—L EN—FFEZ3ITIYV—X

BEMFT s LADITUIL

Sauteed Seasonal Vegetables, Fennel Puree, Madeira Sauce with Pipachi Pepper

JIVIDEa—L EN—FEFEBZITIV—X
Grilled Japanese Wagyu Beef Tenderloin

NL2Z5ZA0FyVo—=*
Halekulani Coconut Cake

N

BEFEEREBED) 12ROV F—/ &F HhFZX=Z - 1,600
Linguine Peperoncino, Ginoza Kuruma Shrimp, Asari Clams, Bottarga
NFIRZT7I7IN—Veov—Ry b

Macedonia Fruits and Sherbet

1,100

rhe local product marks indicate” dishes prepared using Okinawan ingredients as key components. 1 ’ 800
House Without AKey Tld. HEAERNEDKZEALTHD £,
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AHRERMEERE Y LTHEALTUA XS a—Ic HEMET—2) 2HRLTLET, T

Ny2a>rII—=YOtEITLyR
Passion Fruit Semifreddo, Pineapple Compote, Coconut Sauce
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Gluten Free
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Local Product
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