
 

 

K I T C H E N  
LOCAL CHEESE BOARD 
Big Island goat cheese | resort honey  
grilled bread  14 

GARLIC KAHIKOLU  
garlic tapenade | goat cheese | herbs  12 

TARO ROLLS  
butter | alaea sea salt  9 

ULU PANZANELLA 
ulu croutons | parmesan cheese  
baby arugula | herbs | olives     9 

KAMPACHI TARTARE*  
truffle oil | mustard | local honey  
alaea sea salt | whiskey barrel soy  19 

AVOCADO TOAST  
burrata | sourdough bread  
cracked pink peppercorn | lemon oil   17 

LOCAL SHRIMP COCKTAIL  
grand mariner flambé  |  chili pepper 
water crème   19 

ULU HUMMUS 
resort garden herbs | vegetables  
grilled bread  12 

PULEHU KAMPACHI COLLARS  
marinated and grilled  19 

OSSO BUCCO 
ulu purée | bourbon black garlic jus  19 

CHICKEN MOLE LOLLIPOP 
resort garden herbs | vegetables  
grilled bread  9 

M I X O L O G Y  
FLEUR DE PARADIS 
lilet blanc | elderflower | bubbles  17 

BUZZWORTHY 
gin| honey | lemon | gentiane  18 

RESTING BEACH FACE 
gin | campari | sparkling grapefruit | bergamot   21 

SERENI-TEA  
vermouth di torino | mamaki | citrus 18 

TEIHANI’S DREAM 
rum | coffee | chocolate | coconut 19 

ʻAʻĀ  
scotch | cynar | vermouth | lemon 23 

50 SHADES OF EARL GREY 
cristalino | earl grey  |  egg white | smoke   30 

 

 

 

 
*Consuming raw or undercooked foods may increase your 
risk of foodborne illness. 

 

O N  T A P  T O D A Y  
ON NITRO 
Cold Brew Coffee   6 
Mamaki ‘Tea’  8 
Lilikoi Kombucha – Mèli Brew  8 
Vitamin Sea – Rum, Rum, Bergamot, Carrot 18 

WITH BUBBLES 
Italian Stallion – Nonino, Cynar, Lime, Ginger 17 
Ginger Beer – Maui Brewing  6 
Backyard Batch – Kona Brewing  9 
Seasonal - Big Island Brewhaus  10 
Mellow Waves Belgium Wit – Aloha Beer Co. 9 

S P A R K L I N G  &  C H A M P A G N E  
Avissi  Prosecco, Veneto, IT                                                15/50 
Perrier Jouet  Grand Brut, Champagne, FR                          125 
Henriot  Brut Souverain, Champagne, FR 375ml           80 
Billecart 1818  Brut Reserve, Champagne, FR 21/80 
Palmer & Co  Blanc de Blanc, Champagne, FR 180 
Lucien Albrecht  Brut, Crèmant D’Alsace, FR  18/70 
J Vineyards  Brut Rosé, Russian River Valley, CA 90 
Devaux   Cuvee Rosé, Champagne, FR                          150 
Cleto Chiarli  Organic Lambrusco, Modena, IT 15/50  

W H I T E  
Pinot Grigio ’20 Terlato, Friuli, IT  16/60 
Reisling ’21 Trefethen, Oak Knoll, CA  18/70 
Chenin Blanc ’21 Saldo by Prisoner, Oakville, CA 65 
Viognier ’20 Triennes Sainte Fleur, Provence, FR 15/50 
Sauvignon Blanc ‘22 Wairau River, Marlborough, NZ 17/65 
Sauvignon Blanc ’20  
Beaulieu Vineyard, Napa Valley, CA  85 
Sauvignon Blanc ’20 Miner, Napa Valley, CA 16/65 
Blanc de Noir ’21 Blindfold, Oakville, CA  80 
Chardonnay ’19  
Latour Montagny Les Buys, Burgundy, FR  90 
Chardonnay ’21 Antinori Bramito, Umbria, IT  16/60 
Chardonnay ’21 Diatom, Santa Barbara County, CA 20/75 

R O S É  
The Pale Rosé ’21 Sacha Lichine, Rhone, FR 75 
Scaia ’22 Tenuta Sant’Antonio, Veneto, IT  15/50 
Elouan ’22 Western Oregon  16/65 
Riviera ’22 Margerum, Santa Barbera, CA  18/70 

R E D  
Nebbiolo ‘21 Paitin Starda, Langhe, IT  16/60 
Pinot Noir ‘19 Freeman, Sonoma Coast, CA 115 
Pinot Noir ’21 A to Z, Oregon  15/50 
Pinot Noir ’21 Calera, Central Coast, CA  18/70 
Chateauneuf-du-Pape ‘19 M Chapoutier, Rhone, FR 120 
Dolcetto d’Alba ‘21 Vietti Tre Vigne, Langhe, IT  70 
Petite Sirah ‘19 Stags’ Leap, Napa Valley, CA 90 
Tempranillo ‘18 Finca Nueva, Rioja, SP  65 
Cabernet Sauvignon ’19  18/70   
Beaulieu Vineyard, Napa Valley, CA  
Cabernet Sauvignon ’20   110 
Favorite Neighbor, PasoRobles CA 
Grenache Blend ’20 La Barroche Liberty, Rhone, FR 95 
Zinfandel Blend ‘21 8 Years in The Desert, CA 105 
Malbec ‘21 Red Schooner, Voyage 11, AG      19/75 
Merlot ‘19 Trefethen, Oak Knoll, CA  21/80 


