
Maui Nō Ka ʻOi
SEATED CLASSIC CHEF

DINNER MENU

C h e f  K y r a  B r a m b l e
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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

o f  p rese rved  lemon v ina ig re t te ,  t ru f f l e -ponzu ,  o r  cus tom
(v /g f )

 
Miso  Caesar  Sa lad

Roma ine  ha l ves ,  wh i te  m i so  anchovy  d ress ing ,  sou rdough
gar l i c  c rou tons ,  shaved  pa rmig iana  regg iano  ( ava i l ab le  v  &  g f )

 
Blackened  Avocado  Sa lad

Blackened  avocado ,  sp i ced  pep i tas ,  baby  cucumber ,  r ad i sh ,
che r r y  tomatoes ,  loca l  baby  g reens ,  queso ,  smoked  papr i ka

c i l an t ro  c i t rus  d ress ing  (g f ,  ava i l ab le  v )
 

Warm Goat  Cheese  Arugu la  Sa lad
Fr ied  Mau i  goa t  cheese ,  baby  a rugu la ,  cand ied  macadamia ,

Ku la  s t rawber r ie s  ( seasona l ) ,  ed ib le  f lowers ,  sun f lower
sp rou t s ,  ba l samic  loca l  honey  v ina ig re t te  ( ava i l ab le  g f )

 
Mezze  Sa lad

Fr ied  Ha l loumi  cheese ,  zucch in i  &  cucumber  r ibbons ,  Hana
tomato ,  roas t  be l l  pepper  pu ree ,  Ka lamata  o l i ves ,  f l a tb read

c rou tons ,  Mau i  macadamia  he rb  o i l ,  p rese rved  lemon
v ina ig re t te ,  za 'a ta r  ( ava i l ab le  g f )

 
French  On ion  Mau i  Mushroom Soup

Maui  on ion ,  sh i i t ake ,  m i so ,  b lack  ga r l i c ,  c rou ton  &  g ruye re
(ava i l ab le  v  &  g f )

 
Cau l i f lower  Fenne l  Soup

Creamy  cau l i f l ower ,  f enne l  bu lb  and  coconut  pu rée ,  fenne l
f rond  t ru f f l e  o i l  (g f ,  ava i l ab le  v )

 
 

GREEN STARTERS: SOUP & SALAD

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Tomato  Conf i t  B ruschet ta

Cros t in i ,  Hana  che r r y  tomato  ga r l i c  con f i t ,  Pa rmesan ,  t ru f f l e ,
Mau i  he rbs  ( ava i l ab le  v )

 
Jumbo Tor te l l i n i

Gar l i c  he rb  r i co t ta  i n  hand-shaped  to r te l l i n i ,  Mau i  bas i l
macadamia  nu t  pes to ,  shaved  pa rmesan  ( ava i l ab le  v )

 
I s l and  Gyoza

Loca l l y  g rown  mushroom g inger  duxe l le s  (o r  ava i l ab le  w i th
g inger  pork )  w rapped f resh  and  s team f r i ed  to  o rde r

( ava i l ab le  v )
 

Vegan  Cev i che  
Loca l  Oys te r  Mush rooms  o r  Hea r t  o f  Pa lm ( seasona l ) ,  Mau i

c i t rus  Leche  de  T ig re ,  Mau i  on ion ,  c i l an t ro ,  p ineapp le ,   t a ro
root  ch ips  ( v /g f )  

 
Ra inbow Graz ing  Board

Chef ' s  cho ice  impor ted  and  loca l  cha rcu te r ie ,  cheese ,
c rud i tés ,  and  de l i cac ies  ( ava i l ab le  g f )

 
Baked  Br ie  &  Honeycomb

Warm br ie ,  Mau i  Bees  honeycomb,  Mau i  f ru i t  p rese rves ,  ga r l i c
con f i t ,  f ig  c racke r s

 
 

GREEN STARTERS: APPETIZERS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Poke  Nachos
Sesame-mar ina ted  w i ld  sash im i -g rade  ah i ,  avocado ,  g reen  on ions ,

wasab i  a io l i ,  f r i ed  wonton  ch ips
 

Sp i cy  Sa lmon  R i ce  Paper  Cr i sps
Sash im i -g rade  sa lmon  w i th  sp i cy  loca l - s t y le  S r i r acha  mayo ,  avocado ,

g reen  on ions ,  c r i spy  r i ce  paper  pu f f s ,  f u r i kake ,  tob iko
 

Cev iche  o f  the  Day
Catch  o f  the  day ,  Mau i  c i t rus  Leche  de  T ig re ,  Mau i  on ion ,  c i l an t ro ,

papaya  o r  mango ( seasona l ) ,  coconut  c ream,  ta ro  root  ch ips  (g f )
 

Seafood  Cakes  
Kaua i  sh r imp o r  impor ted  c rab ,  p rese rved  lemon,  Mau i  he rbs ,  panko ,

s r i r acha  remou lade  ( ava i l ab le  g f )
 

Chicken  Satay  
Gr i l l ed  tu rmer i c  l emongrass  ch i cken  skewers ,  g reen  papaya  sa lad ,

g inger  peanut  sauce  (g f )
 

Smoked Pork  Min i  Tacos  
Loca l  smoked  pork ,  homes ty le  to r t i l l a s ,  t rop ica l  f ru i t  p i co  de  ga l lo ,

co t i j a  (g f )  
 

Sash im i  Carpacc io  
Cho ice  o f  sash im i -g rade  Ah i  o r  Hamach i  ( a s  ava i l ab le ) ,  t ru f f l e  ponzu ,

Mau i  cucumber ,  j a l apeño  (g f )
 

Smoked Trout  K imch i  D ip  
Loca l  k imch i ,  smoked  t rou t ,  c reamed togethe r  w i th  a romat i c s  and

c i t rus ,  sa l t i nes  and  c rud i tés  ( ava i l ab le  g f )
 
 
 

APPETIZERS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Sesame Ah i  Ta tak i  
Wi ld  ah i  tuna  s teak  c rus ted  w i th  sesame seeds  &  b lack

pepper ,  cho ice  c i t rus  g inger  o r  wasab i  coconut  sauce ,  se rved
med- ra re  un less  reques ted  o the rw i se  (g f )

 
Miso  Honey  Cedar  P lank  Sa lmon  

Sa lmon  f i l l e t s  cooked  on  a  cedar  p lank ,  m i so  l i l i ko i  honey
g laze  ( se rved  fami l y  s t y le  /  g f )

 
Seared  F i sh  o f  the  Day

Maui  w i ld  ca tch  o f  the  day  pan - f r i ed  (Opt ions  range
depend ing  on  the  ca tch ,  f rom Mah i  Mah i ,  Opah ,  Opakapaka ,

Sword f i sh ,  and  more ! )  cho ice  p rese rved  lemon  ga r l i c  he rb
but te r ,  t rop ica l  seasona l  f ru i t  sa l sa ,  g inger  sesame,  o r  l emon

gar l i c  c ream (g f )
 

Macadamia  Coconut  Crus ted  F i sh  o f  the  Day
Maui  w i ld  ca tch  o f  the  day  (Mah i -Mah i  o r  Sword f i sh

recommended,  che f ' s  cho ice  bu t  open  to  reques t s )  c rus ted
wi th  loca l  macadamia  nu t s ,  upcount ry  he rbs ,  ed ib le  f lower

compound but te r  ( ava i l ab le  g f )
 

F i sh  o f  the  Day  en  Pap i l lo te
Maui  w i ld  ca tch  o f  the  day  pan - f r i ed  (Opt ions  range

depend ing  on  the  ca tch ,  f rom Mah i  Mah i ,  Opah ,  Opakapaka ,
Sword f i sh ,  and  more ! ) ,  l oca l  c i t rus  and  he rbs ,  g rass - fed  bu t te r

(g f )
 
 
 

MAINS: FISH

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Sous  V ide  Hawa i i an  F i l e t  M ignon   

Loca l  g rass - fed  sous -v ide  g rass - fed  F i l e t  M ignon ,  cho ice  Mau i
he rb  ch im ichu r r i ,  P ino t  No i r  sha l lo t  he rb  bu t te r ,  o r

ho r se rad i sh  c ream,  sous  v ide  and  sea red  to  pe r fec t  med ium-
ra re  (g f ,  reques t  i f  med ium- ra re  i s  no t  p re fe r red )

*waghu  ava i l ab le  fo r  add i t iona l  cha rge
 

I s l and  Ch icken  Cordon  B leu  Katsu
A fun  p lay  on  the  c l a s s i c !  Ch icken  rou le t te  w i th  p rosc iu t to ,

g ruye re ,  Japanese  b readc rumbs
 

Papaya  Pork  Chop
Seared  o r  g r i l l ed  t rop ica l  f ru i t  g la zed  pork  chop ,  t rop ica l  f ru i t

chu tney  o r  f resh  sa l sa  (g f )
 

Jumbo Tor te l l i n i  Ma in
Gar l i c  he rb  r i co t ta  i n  hand-shaped  to r te l l i n i ,  cho ice  Mau i

ven i son  and  bee f  r agu  o r  Mau i  bas i l  macadamia  pes to ,  shaved
parmesan  ( ava i l ab le  p lan t -based  o r  v )

 
 
 
 
 

MAINS: LAND

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Gar l i c  con f i t  and  c ream mashed  c lass i c  pota toes  ( ava i l ab le  v )

Mo loka i  purp le  sweet  pota to  coconut  puree  ( ava i l ab le  v )

Macadamia  nut  &  ca rame l i zed  on ion  r i ce  p i l a f  ( ava i l ab le  v )

L ingu ine  or  fe t tucc in i  w i th  l emon gar l i c  c ream sauce

Char red  sesame brocco l in i  ( v )

Roas ted  ra inbow car rots  &  fenne l  bu lb  ( v )

Char red  bok  choy  ( v )

Gr i l l ed  seasona l  ra inbow vegg ies  ( v )

Gr i l l ed  lemon Makawao asparagus  ( seasona l )

Pea  shoots  &  be l l  pepper  i n  but te r  w i th  gar l i c  ( seasona l )

Sautéed  Hawa i i an  mushrooms  (ava i l ab i l i t y  ranges  between

oys te r ,  baby  sh i i t ake ,  k ing  t rumpet ;  ava i l ab le  v )  

SIDES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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L i l i ko i  Ups ide  Down Cheesecake  

Graham c racke r  sa l ted  macadamia  c rumble ,  c l a s s i c  NY  s t y le
van i l l a  bean  c ream cheese  cup ,  l i l i ko i  g la ze   

 
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  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

 
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 )

 
Mango Creme Brû lé  

Mango c reme de l igh t  w i th  a  c runchy  suga r  top  (g f )
 

B i r thday  Cupcakes
Cupcakes  w i th  bu t te rc ream or  c ream cheese  f ros t ing  ( cho ice
van i l l a ,  choco la te ,  l avender ,  l emon ,  l i l i ko i  fo r  bo th  cupcakes
& f ros t ing )  -  cand les ,  sp r ink les ,  and  ed ib le  g l i t te r  i nc luded !

( ava i l ab le  g f )
 

Fru 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  ( ava i l ab le  v )

DESSERT

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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PRICING & BREAKDOWN

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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4  courses
Chef ' s  amuse  bouche

1  green  s ta r te r  |  p l a ted  or  f ami l y
1  ma in  +  2  s ides  |  p l a ted

1  desser t  |  p l a ted

 
5  courses

Chef ' s  amuse  bouche
1  green  s ta r te r  |  p l a ted  or  f ami l y

1  appet i ze r  |  p l a ted  or  f ami l y
1  ma in  +  2  s ides  |  p l a ted

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

 

6  courses  w i th  sp l i t  ma in  opt ion
Chef ' s  amuse  bouche

3  cho ices  g reen  s ta r te r s  o r  appet i ze rs  |  f ami l y  o r  p la ted
2  ma ins  +  2  s ides  |  p l a ted ,  cho ice  o f  two  ma ins  per  gues t  o r  sp l i t  

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

 



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

 

Cred i t  ca rd  and/or  p rocess ing  fee  o f  2 .9% added un less  reques ted

otherw i se  

 

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 )

 

FINE PRINT & ADDITIONAL COSTS
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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,

with my menu goals set for 80% or greater local produce, seafood, and animal products.
 

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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