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Signature Course

Tuna and Afuso Rice Poke Bowl
Sea Grapes with Colorful Vegetable Salad, Crown Daisy and Pine Nut Coulis
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Chilled Purple Sweet Potato Potage with Black Sesame Panna Cotta
Jasmine Tea Jelly, Lemongrass Cream and Black Grape Accent
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Roasted Bone-in Agu Pork Loin
Mushrooms and Okinawan Bacon Lyonnaise Potatoes
3 Types of Mustard Sauce
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Charcoal Grilled Japanese Beef Loin, Seasonal Vegetables and Mushrooms
Red Wine Sauce, Yagaji Sea Salt, Okinawan Citrus
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Pumpukin Catalana with Okinawan Cinnamon Flavor
Ginger and Brown Sugar Sauce, Vanilla Ice Cream
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Coffee or Tea
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A La Carte

Traditional Ahi Poke
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Spicy Okinawan Chicken Tortilla :
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Salad with Deep-Fried Jimami Tofu and Black Sesame Sauce @
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% Jimami Tofu is made from peanuts.
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Tuna and Afuso Rice Poke Bowl

Sea Grapes with Colorful Vegetable Salad, Crown Daisy and Pine Nut Coulis /32
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Halekulani Cobb Salad

Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing
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Green Salad with Sea Grapes e)
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Chilled Purple Sweet Potato Potage with Black Sesame Panna Cotta
Jasmine Tea Jelly, Lemongrass Cream and Black Grape Accen
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Rigatoni with Eggplant and Minced Beef Sauce
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Puttanesca Style Gluten-Free Penne with Island Octopus and Fresh Tomato = &
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Tagliatelle with Chestnut and Okinawan Abalone Mushroom

Wood Ear Mushroom and Mugwort -
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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 consumption tax.
Menu may change without prior notice due to circumstances.
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Today’s Okinawan Fish with Shellfish Bouillabaisse and Island Pepper Rouille @
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Hawaiian Garlic Shrimp
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Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce
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Charcoal Grilled Japanese Beef Loin, Seasonal Vegetables and Mushrooms

Red Wine Sause, Yagaji Sea Salt, Okinawan Citrus
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Roasted Bone-in Agu Pork Loin

Mushrooms and Okinawan Bacon Lyonnaise Potatoes, 3 Types of Mustard Sauce @
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BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)
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Round Eggplant Steak with Herb and Minced Soy Meat Sauce
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Okinawa Soba with Pork Ribs S
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White Coffee Cake
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Halekulani Coconut Cake
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Macedonia Fruits and Sherbet ‘ R
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Pumpukin Catalana with Okinawan Cinnamon Flavor
Ginger and Brown Sugar Sauce, Vanilla Ice Cream
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Local Product
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