Prosciutto e Burrata 15 Shrimp Ajillo 16

San Daniele prosciutto and creamy burrata cheese; Shrimp, bell peppers, crimini mushrooms, garlic & chili oil,
a perfect combination! served in a skillet with crostini
Octopus Ceviche 15 Hawaiian King Kong 19
Tender octopus with cilantro, red onion, tomato, Local Portuguese sausage with yellow zucchini, brussels
Aji Amarillo, lime juice. sprouts and cheese sauce
Portobello Fries 14 Grilled Shishito 10
Flash fried portobello mushrooms served with Blistered sweet East Asian pepper, topped with Grana
pesto aioli; an Appetito favorite. Padano cheese, and Lemon flavor
: : 12 10
Naomi’ s Spicy Meatball Tuscan Hummus
House made meatball served with our famous White bean puree with rosemary, garlic,
spicy curry tomato sauce Toasted pita bread
14
Beef Carpaccio 21 Smoke Salmon Bruschetta
Thinly sliced USDA prime beef tenderloin, served on On the crispy cauliflower dough bread
a bed of fresh arugula, fopped with Grana Padano, With sour cream and Onion
drizzled with mustard caper vinaigrette 14
Casarecce con Pesto
Classic Sicilian casarecce "homestyle” pasta & chopped
shrimp tossed in Genovese sauce
16
Gnocchi alla Gorgonzola
Moloka'i sweet potato gnocchi in a creamy gorgonzola sauce,
sprinkled with nutmeg, fopped with Italian parsley
Orange Caesar Salad 16
Oven Baked Lobster Salad 32 Fresh R%main lettuce and orange mixed
Two lobster tails, roasted with ricotta cheese and with Grana Padano. croutons
Genovese sauce, served with mixed greens '
16 Simple Arugula 11
Power Kale Salad Fresh arugula, Grana Padano, Olive oil &
Kale and Farro, Fuji apple, mac nuts, grape tfomato, Balsamic vinegar, lemon wedge

blue cheese, tossed in a pomegranate dressing

Burrata Caprese

Semi-dry tomato and creamy burrata cheese, basil
Pesto & garnished with fresh arugula



Prosciutto 23

Mozzarella, fresh Arugula and San Danielle prosciutto
Shaved Grana Padano cheese

ltalian Salami 19

Italian Salami and Mozzarella and crimini mushroom,
basil on our tomato sauce

Funghi 22
Porcini Cream with Mix mushrooms
Truffle oil and fresh Thyme

Quatro Formaggi 20

Mozzarella and Gorgonzola, Ricotta, Grana Padano
With Basil and side Local honey

Perfect Ribeye 42

16 oz Ribeye steak
Served with Onion and Potatoes

Hanger Steak Tagliata 29

10 0z Hanger steak, grilled and sliced
Served with Sauteed onion

Skillet Lemon Chicken 28

Fresh herb marinated grilled free-ranged
Half chicken served with onions

Grilled Salmon 28

Grilled salmon and Prosciutto cream sauce
Served with kale farro salad

Margherita 17

San Marzano tomato sauce, Mozzarella and Grana Padano,
With fresh basil

Boquerones 19

White anchovy, Mozzarella and bell pepper
With Italian parsley

Shrimp Pesto 20

Basil pesto sauce, shrimp, Mozzarella,
Grape tomato and Olives

Korean Yakiniku 20

Marinated grilled short rib, Mozzarella, Kimchee
And Tokyo negi

Homemade Bolognese 21
with Pappardelle

Homemade beef ragu sauce with
Pappardelle pasta

Mushroom cheese Risotto 18

Risotto with Mixed mushrooms
and Grana Padano cheese

Granchio Fettuccine 24

Crab meat and tomato cream sauce
With fresh fettuccine pasta



BECER

KONA LONGBOARD *
KONA BIG WAVE

PERONI -,
MAUI BIG SWELL IPA

MAUI PUEO PALE ALE
HONOLULU BEERWORKS

BOTTLGE BGEGR
BUD LIGHT

MENEBREA ITALY
UNDEMAN‘SFRAMBOBﬁ -
MAUI COCONUT PORTER
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COCKTAILS

Red Sangria 12
White Sangria 12

Sun Kissed 12

Coconut Rum, Awamori, Orange juice,
and Guava juice

Strawberry Daiquiri 12

Rum, Strawberry puree, Lime juice,
and Hibiscus syrup

Limoncello Lemon Drop 12

Limoncello, Simple syrup, Lemon juice
with Sugar rim

Rosa Lux 12

Limoncello, Simple syrup, Appertivo,
Lemon juice, Butterfly Vodka, and
Soda Water

AppePanchi 15

Mongo Sorbet, Prosecco, Soda Water,
and Campari




Sparkling By The Glass

Segura Gran Cuvee 18

Gonsolino Prosecco 15

Red Wine By The Glass
Elouan Pinot Noir Oregon 18
Montes Merlot Chile 16
Ballard Lane Cabernet Central Coast 17

Frescobaldi Remole Toscana 16

OZV Zinfandel California 15

Cecchi Chianti Italy 16

White Wine By The Glass

Le Poggere Italy 12
Emmolo Sauvignon Blanc Napa 20

Barrel Burner Chardonnay Central Coast 14

Donnafugata Anthilia Italy 16

Aniello Pinot Blanco Italy 18

Sergio Mottura Italy 17




Sparkling
Glosalino Prosecco 70

Segura Gran Cuvee 80

Cleto Chiarli Rose 80

Bouvet Rose 85

Pinot Grigio
Maso Canali 65

Angelo Soil Pinot Blanc 75

Avancia Godello /70

Sauvignon Blanc

Astrolabe New Zealand 80
Clos Henri New Zealand 65

Emmolo ' Napa 95

Kenzo"Asatsuyu" Napa 250

Rose

Kenzo"Yui"375ml 100
Domaine de Pellehaut 75

Chardonnay

Old Soul California 60

Calmer Napa 80
Ramey Russian River 100

Stag s Leap
"KARIA® Napa 130

Sergio Mottura 75

Scaia Bianco 70

Aniello Pinot Blanco 75



Pinot Noir

Elouon Oregon 70 Brown Oregon 80
Etude Carneros 90 Siduri Russian River 100
Merlot

Cakebread Cellars Napa 150 Duckhorn Napa 105

Twomey Napa 125 Montes Chili 75

Ballard Lane Caymus Napa 200
Central Coast 70

Roth Sonoma 80 Adaptation Napa 100

Other

Poliziano Rosso 85

"Eight Years in the Dessert’
Napa 120



Elena Walch

Poliziano

Planeta 75

85

70

Cesari MARA" 85

Cecchi Chanti 75

Sette Ponti Oreno

Non-Alcohol

Pepsi 3
Diet Pepsi

Sierra Mist

3
3

Ginger Ale 3

Orange 3

Pineapple 3

Cranberry

3

Aqua Panna 7
San Pelligrino 7

Blood Orange Soda

Guava Soda 6

Americano 4
Latte 6

Cappuccino 6
Espresso Single 4

Espresso Double 6

180

6
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