
Af fogato  - espresso, salted caramel gelato  .  .  .  .  .  .  .  .  .  .  .  . 10

Cof fee  - hawaiian blend dark roast coffee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Amaro  - nonino   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Crème Brûlée  - hawaiian vanilla, lehua honey-pineapple 
chutney, shortbread cookie   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Haupia Panna Cotta Tar t  - ʻʻʻʻulu chocolate mousse, 
cacao nibs, chocolate ganache  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Kabocha Spice Cake  - sumac + mace, whipped goat 
cheese buttercream, bacon toffee ‘sand’   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Bananas Foster  - local apple bananas, cinnamon rum 
sauce, sea salt + caramel gelato, ginger snap crumble   .  . 10

Hot Ski l let  Brownie for Two*  - dark chocolate 
brownie, kona coffee gelato, five-spiced rum caramel  .  .  . 12 
(please allow 20 minutes for brownie preparation)


