beachhouse

at the moana

vibrant island cuisine

CHRISTMAS WEEKEND
Friday, SATURDAY, & SUNDAY, DECEMBER 22, 23, & 24

Specials

Braised Volcano Lamb shank/Israeli couscous/Poha berry chutney
Breast of Duck/Kabocha puree/Blood orange/Brussel petals/Pomegranate demi
Smoked Prime rib/King crab (.5#)parmesan whipped potatoes/winter vegetables

Appetizers

abalone bourguignon
crispy tempura

foie gras “toast”

tako

crab cakes

beachhouse poke

ahi2

chilled shrimp cocktail
seared day boat scallops

Salad/Soup

beet & tomato panzanella 16

beachhouse caesar 16
add chicken 6 add shrimp 9

makana salad 17

kona lobster bisque 16

maui onion soup 12

ocean raw bar (2 person minimum) 49/person

Entrees

steakhouse set choice of: 6 oz filet 55/10 oz new york 60/14 oz ribeye
rack of lamb

korean style chicken

beach bim bop

hamakua mushroom risotto

cioppino

ahi au poivre

kampachi

miso salmon

shortrib ragu




Sides

hapa rice

farmer’s market vegetables
hamakua mushroom sautée
parmesan whipped potatoes
kim chee brussel sprouts

Tasting Menus
loco moco (*8:30p-9:30p late bird special) 59/*49
appetizer: petite makana salad
entrée: ultimate loco moco

8 0z. wagyu patty, seared foie gras, bonemarrow furikake rice, spam, sriracha bordelaise, sunny side up egg
dessert: kafir lime panna cotta

moana classic (*8:30p-9:30p late bird special) 80/*65
appetizer: duet from the sea
chilled shrimp cocktail (2 ea.), crab cake (1)
entrée: beef and reef
6 oz. filet & 4 oz. lobster tail, parmesan whip, seasonal vegetables
dessert: dessert duo
peanut butter crunch & kona coffee tiramisu

porterhouse or tomahawk (2 person minimum) 79 or 89 per person
appetizer: Ist choose one appetizer or salad for the table  2nd choose any soup
entrée: 36 oz. porterhouse/34 oz. tomahawk, any 2 sides
dessert: dessert trio
peanut butter crunch, kona coffee tiramisu, mango sorbet




