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Chef ' s  Cho ice  Ra inbow Sa lad

Loca l  g reens  and  se lec t  Mau i  g rown  seasona l  p roduce ;  cho ice

ume-sesame,  p rese rved  lemon c ream,  o r  t ru f f l e -ponzu

dress ing  ( v )

Miso  Caesar  Sa lad

Roma ine ,  massaged  ka le ,  wh i te  m i so  hemp dress ing ,

sou rdough  ga r l i c  c rou tons ,  avocado ,  shaved  pa rmesan ,  o r

a lmond " rawmesan" (ava i l ab le  v )

Blackened  Avocado  Sa lad

Blackened  avocado ,  sp i ced  pep i tas ,  baby  cucumber ,

wate rme lon  rad i sh ,  loca l  baby  g reens ,  l emon  c i l an t ro  vegan

a io l i  ( v /g f )

Roasted  Beet  Sa lad

Roas ted  beet s ,  baby  a rugu la ,  toas ted  macadamia ,  Ku la

s t rawber r ie s ,  ed ib le  f lowers ,  sp rou t s ,  goa t  cheese  o r

macadamia  "chèv re" ,  ba l samic  honey  d ress ing  ( ava i l ab le  v  /

g f )

Cau l i f lower   Soup

Cau l i f lower  &  fenne l  pu reed  soup ,  fenne l  f rond  t ru f f l e  pes to

( v /g f )

French  On ion  Soup

Carame l i zed  on ions ,  m ixed  mushrooms ,  g ruye re  c ros t in i

Roasted  Squash  Soup

Roas ted  squash ,  be l l  pepper ,  cumin ,  cashew c rema ( v /g f )  

*Request  any  d i sh  fu l l y  vegan

SALADS
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 Poke  Nachos

Mar ina ted  loca l  k ing  t rumpet  mush rooms  in  g inger  sesame

soyu  sauce ,  avocado ,  wasab i  a io l i ,  f r i ed  loca l  wontons  ( v )

Class i c  Spr ingro l l s

Baked  to fu ,  mango,  avocado ,  sun f lower  sp rou t s ,  cucumber ,

baby  g reens ,  peanut  g inger  sauce  ( v /g f )

Honey  T ru f f l e  Macadamia  Cheese  P la t te r

Handmade macadamia  t ru f f l e  " rawcot ta" ,  Mau i  honeycomb,

asso r ted  f ru i t ,  vegg ies ,  accoute rments ,  c racke r s  ( v /g f )

Tomato  Conf i t  B ruschet ta

Maui  sou rdough  toas t  w i th  Hana  che r r y  tomato  con f i t ,  t ru f f l e

o i l ,  f re sh  he rbs  ( v )

Mushroom Gyoza

Loca l l y  g rown  mushroom g inger  duxe l le s  wrapped f resh  and

s team f r i ed  to  o rder  ( v )

Hawa i i  Mushroom Cev iche

Loca l  oys te r  and  K ing  T rumpet  mush rooms ,  avocado ,  on ion ,

Hana  tomato ,  r ad i sh  mar ina ted  w i th  loca l  c i t rus ,  Mau i  t a ro

ch ips  ( v /g f )

*Reques t  any  d i sh  fu l l y  vegan

APPETIZERS
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King  T rumpet  Mushroom "Sca l lops"
Blackened  k ing  t rumpet  mush room"sca l lops" ,  t ru f f l ed

cau l i f l ower  eggp lan t  pu rée ,  roas ted  ra inbow ca r ro t s ,  m ic ro
greens  ( v /g f )

 
Handmade  Tor te l l i n i

Gar l i c  he rb  macadamia  cheese  in  hand-shaped  to r te l l i n i ,  Mau i
bas i l  pes to ,  sau téed  Hawa i i an  mush rooms ,  shaved  pa rmesan

or  a lmond " rawmesan" (g f /ava i l ab le  v )
 

Cur ry  P la t te r
Gr i l l ed  oys te r  mush room "sa tay" ,  g r i l l ed  vegg ies ,  l emongrass

vegg ie  coconut  cu r r y ,  p ineapp le  f r i ed  r i ce  ( v /g f )
 

Mezze  P la t te r
Roas ted  ra inbow vegg ies ,  bee t  ga r l i c  con f i t  hummus ,  roas ted

eggp lan t  be l l  pepper  pu rée ,  o l i ves ,  f re sh  vegg ies ,  qu inoa
" tabbou leh" ,  f re sh  chapat i  ( v /  ava i l ab le  g f )

 
Mau i  adzuk i  bean  tempeh ,  cacao  roas ted  ch i l i  mo le ,  f a j i t a
vegg ies ,  ga r l i c  coconut  po len ta ,  avocado ,  cashew c rema

(v /g f )
 

M i so  Honey  Tofu
Mar ina ted  &  g r i l l ed  to fu ,  sp i cy  m i so  honey ,  g r i l l ed  ra inbow
vegg ies ,  coconut  ga r l i c  mashed  purp le  Mau i  sweet  pota toes

( v /g f )
 

Pu l l ed  Jack f ru i t  Bao  Buns
Sp iced  j ack f ru i t  s teamed f resh  in  homemade  bao  bun  dough ,  

s r i r acha  ho i s in ,  cha r red  bok  choy  ( v )
 

Macadamia  Crus ted  Cau l i f lower  "Steak"
Macadamia  Mau i  he rb -c rus ted  Cau l i f l ower ,  l emon  he rb  bu t te r ,

ga r l i c  con f i t  po ta to  pu ree ,  g r i l l ed  aspa ragus  ( ava i l ab le  g f )
 
 

*Reques t  any  d i sh  fu l l y  vegan

MAINS
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DESSERT
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Tr ip le  Threat  Choco la te  Cake

Tr ip le - l aye r  r i ch  and  decadent  f lou r les s ,  da i r y - f ree  choco la te
ecs tasy  cake  w i th  raw  cacao  powder  ( v /g f )

 
L i l i ko i  Cheesecake  

Graham c racke r  sa l ted  macadamia  c rus t ,  c l a s s i c  NY  s t y le
van i l l a  bean  c ream cheese  f i l l i ng ,  l i l i ko i  i c i ng   

 
Lavender  S t rawber ry  Shor tcake  

Lavender  i n fused  b i scu i t s ,  Ku la  s t rawber r ie s ,  van i l l a  bean
wh ipped  c ream (ava i l ab le  v /g f )

 
Hawa i i an  Rum T i ramisu  

Lady f inger s  mar ina ted  in  Hawa i i an  co f fee  &  rum,  l aye red  w i th
van i l l a  bean  in fused  masca rpone  ( ava i l ab le  v /g f )

 
Choco la te  Carame l  Pot  de  Creme

Decadent  and  indu lgent  choco la te  pot s  o f  heaven ,   loca l  goa t
mi l k  ca rame l ,  van i l l a  bean  wh ipped  c ream (g f )

 
L i l i ko i  B lackber ry  Bread  Pudd ing  

Sourdough  b read  pudd ing ,  van i l l a  bean ,  f resh  be r r i e s ,  sweet
l i l i ko i  sauce  ( ava i l ab le  v /g f )

 
Ups ide  Down P ineapp le  Cake

P ineapp le  baked  under  van i l l a  bean  cake ,  
rum ca rame l  l i l i ko i  sauce  (g f /ava i l ab le  v )

 
F ru i t  &  Cream 

Fresh  Mau i  f ru i t  and  your  cho ice  loca l  goa t  m i l k  ge la to  o r
loca l  vegan  coconut  I cec ream -  a  pe r fec t  s imp le  end ing  to  a

decadent  mea l  (g f /ava i l ab le  v )



PRICING
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4  courses
Chef ' s  amuse  bouche

1  sa lad  or  appet i ze r  |  p l a ted  or  f ami l y
1  ma in  |  p l a ted

1  desser t  |  p l a ted

 
5  courses

Chef ' s  amuse  bouche
2  sa lad  or  appet i ze r  se lec t ions  |  p l a ted  or  f ami l y

1  ma in  |  p l a ted
1  desser t  |  p l a ted

Cof fee  &  tea  se lec t ion
 

6  courses
Chef ' s  amuse  bouche

3  sa lad  or  appet i ze r  se lec t ions  |  p l a ted  or  f ami l y
1  ma in  |  p l a ted

1  desser t  |  p l a ted
Cof fee  &  tea  se lec t ion

 

add i t iona l  courses  |  +  $15 -50pp 
P lease  fee l  f ree  to  cus tomize !  Jus t  i nqu i re !

 

ch i ld ren ' s  p r i c ing
ages  0 -5  |  no  charge ,  ch i ld ren ' s  menu  ava i l ab le  

ages  6 -11  |  ha l f  p r i ce  adu l t  t i e r ,  sma l l  por t ions  o r  ch i ld ren ' s  menu
ages  12+ |  adu l t  p r i c ing

 



FINE PRINT & COSTS
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Menu sub jec t  to  change  based  on  ava i l ab i l i t y  and  in tegr i t y  o f  i ngred ient s

 

S t i l l  f i l t e red  &  spark l i ng  wate r  p rov ided  |  Co f fee  &  tea  se rv i ce  inc luded

 

A l l  che f  &  se rv i ce  suppor t  i nc luded  

 

No  a l coho l  i s  p rov ided  under  any  c i r cumstances ,  bu t  sommel ie r  &

mixo log i s t  re fe r ra l s  a re  ava i l ab le  (p lease  inqu i re  o r  p lan  your  own )

 

Add i t iona l  i tems  o r  reques t s  a re  we lcome but  sub jec t  to  add i t iona l  fees  

 

A l l  food  prep  i s  done  ons i te  and  assumes  the  k i t chen  i s  equ ipped  fo r

se rv i ce  fo r  both  f ront -o f -house  and  back  o f  house  

 

Kama'a ina  10% d i scount  upon  reques t  and  ava i l ab i l i t y  w i th  loca l  ID  

 

Non- re fundab le  &  non- t rans fe rab le  depos i t  o f  25 -50% to  rese rve  se rv i ces

 

Ch i ld ren  6 -12  50% o f f  &  ch i ld ren  5  &  under  ea t  f ree  ( a sk  fo r  ch i ld ' s  menu )

 

T rave l  fee  $1 .50/mi le  f rom Ha iku  fo r  t rave l  t ime  &  gas

 

$50  resor t  su rcha rge  may  app ly  depend ing  on  ren ta l  loca t ion

 

Gra tu i t y  o r  " t ips"  fu l l y  a t  the  c l i en t ' s  d i sc re t ion  fo r  exce l l en t  se rv i ce ,  and

d i s t r ibu ted  to  a l l  ons i te  s ta f f  based  on  hours  

 

Mau i  County  GET  tax  4 .166% mandatory  fo r  a l l  Mau i  County  t ransac t ions  

 

Se rv i ce  cha rge  20% acknowledg ing  cos t s  o f  equ ipment ,  l i censes ,

i n su rances ,  l ega l  &  p ro fess iona l  se rv i ces ,  webs i te ,  c l i en t  management

apps ;  and  add i t iona l  t ime  used  fo r  sma l l  bus iness  admin i s t ra t ion  

 

H igh  season  cha rge  35% (a l l  ho l idays  and  mid -November  -  January )

 



My food is my art, the truest way I’ve found to combine my loves of travel, hospitality, and
wellness into one place. 

 
A Maui local for over half a decade, I am still inspired by the diverse culinary offerings on
such a tiny island. As a chef and community member, I always strive to share seasonal
ingredients and specialty local products, as well as infuse aloha spirit into all that I do.

 
My menus are also as influenced by my California roots as they are by years of

backpacking through Southeast Asia and Central America. I love the rustic elegance of
wine-country influenced  meals, as well as the explosions of flavor and texture

characterized by Panasian and traditional Mexican cuisine. In short: I am happy to keep it
classic – or offer a unique contemporary experience.

 
My training began with a classic Le Cordon Bleu degree, but I also have studied many 

 styles of cooking including regional cuisines and healing arts. I boast almost twenty years
in the hospitality industry, working both in the front and back of restaurants, event

management, catering, wine industry, festival production, and weddings.
 

Every meal I prepare Is a new opportunity for me to explore my craft and share my heart. 
I love to get fancy and creative, but never at the expense of being pretentious or stuffy. I

am always happy to work with custom menus as well as food preferences. If you’re
looking for a chef with love and passion to bring an intentional and interactive

experience, you found me! .

About Me
Chef Kyra Mirian Bramble
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Mahalo

nui lo
a
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