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Brunch Special

Pancake special $17

Chef’s Flavor of the Month
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Cereal Crusted Hawaiian French Toast $19
Cornflakes, Fresh Fruit, Haupia Sauce
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Country Omelet $20

Tomato, Mushroom, White Onion, Green Onion, Bacon, Ham,

Cheddar Cheese, Roasted Potatoes, Rice, Tater Tots or Toast
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Yogurt Fruit Bowl $15

Plain Yogurt, Granola, Fresh Fruits & Local Honey
TL—y3A=YILb F5/=F0 7=V, A—AINZ—

Appetizer, Soup & Salad

Pane Con Aglio $8
Baked Garlic Bread with Garlic Pesto Butter,

Parmigiano Reggiano
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Calamari Fritti $15

Roasted Garlic Aioli, Sweet Chili Sauce
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Smoked Mozzarella Meatballs (2pc) $14
Ground Beef, Italian Sausage & Veal Meatballs,

Mozzarella with Pomodoro Sauce
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Shrimp Cocktail $15

Shrimps with Cocktail Sauce, Lemon Wedge
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Minestrone Toscano $10

Tuscan Style Minestrone Soup, Pancetta Bacon, Vegetables,

White Bean, Orzo Pasta
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Insalata Di Cesare $15

Romaine Lettuce, Herb Croutons, Parmesan Reggiano and
Parmigiano Vinaigrette

Add Grilled Chicken Breast $7 Add Sauteed Shrimp $9
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Fresco Chopped Salad $15

Romaine Lettuce, Pepperoncini, Kalamata Olives, Ho Farm
Tomato,Cucumber with Oregano Vinaigrette

Add Grilled Chicken Breast $7 Add Sauteed Shrimp $9
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Sides

Crispy Potatoes Parmesan $9
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Truffle French Fries $10
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Tater Tots $9
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Fried Brussel Sprout $10
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Half Papaya $7
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Panini Sandwich

Caprese Panini $20
Tomato, Mozzarella, Pesto, Baby Arugula,

Extra Virgin Olive Oil. French Fries
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Meatball Panini $20

Italian Sausage & Veal Meatballs, Mozzarella with Pomodoro

Sauce, French Fries
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Kalua Pig Panini $20

Slow Roasted Kalua Pig, Tomato, Romaine Lettuce, French Fries
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Panini Burger $22
Big Island Beef, Hamakua Mushroom, Tomato,

Romaine Lettuce, French Fries
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Pasta
Fettuccine Alfredo $22

Fettuccine, Cream Sauce, Nutmeg, Parmigiano Reggiano
Add Grilled Chicken Breast $7 Add Sauteed Shrimp $9
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Spaghetti Meatball $27
Spaghetti, Italian Sausage & Veal Meatballs,
Mozzarella with Pomodoro Sauce
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Lasagna Al Forno $27
Flat Pasta, Beef, Pork and Veal Ragout, Ricotta, Parmesan,

Mozzarella, Spinach
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Spaghetti Ai Gamberi $29
Spaghetti “Garlic Shrimp”, Lemon, Garlic Butter
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Chicken Parmigiana $29
Breaded Chicken Breast, Mozzarella & Parmesan Cheese,
Parmesan Potatoes, Arugula
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Bistecca Alla Griglia $42
Char Grilled Rib Eye Steak, Arugula, Tomato, Mushroom,
Demi Glace with Roasted Potato
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Kalbi Kimchi Fried Rice $32
Char Grilled Kalbi, Kimchi Fried Rice
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Fresco “Loco Moco” $24
Big Island Beef, Hamakua Mushroom Gravy,

Local Eggs, White Rice
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Dessert

Tiramisu $12 Vanilla Gelato $7 Mango Sorbet $7
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Please inform your server for food allergies.

Not all ingredients are listed on the menu. Prices are subject to 4.712% Hawaii State Tax and 2.5% kitchen service charge. An automatic gratuity of 18% is added for parties of 6 or more.



