
 

Insalate 
insalata mista  $6. 

organic mixed greens and fresh tomatoes. balsamic vinaigrette. 
caesar salad  $6. 

heart of romaine, parmesan shavings, croutons and anchovies (if you like them). 
with a broiled chicken breast: ADD $5. 

caprese  $8. 
fresh home made mozzarella, vine ripened tomato slices, 

fresh basil, capers and oregan, with extra virgin olive oil over kula greens. 
with Italian Prosciutto: add $4. 

mediterranea  $7. 
organic kula greens, tomato, cucumbers, greek olives, 

roasted peppers and feta cheese. lemon vinaigrette. 
with  broiled shrimp: add $5. 
l’insalatona grande  $9. 

a big bowl with lots of organic greens, cucumbers, fresh tomato 
Artichoke hearts, kalamata olives and sunflower sprouts. 

with a broiled fillet of chicken breast: add $5.00 
with a grilled fillet of fresh island fish: add $9.00 

with feta cheese and roasted peppers: add $2.00 
insalata di tonno portovenere $15. 

Cubes of fresh Ahi, sauteed in pesto sauce, served over arugula, with cannellini beans, 
roasted peppers, red onions, anchovy, asparagus and black olives. 

 

Our Specialties: A Taste Of Maui 
fresh fish from maui’s ocean  $15. 

a fillet of fresh island fish, broiled with olive oil and 
served with parsley potatoes, tomato slices and organic greens. 

ahi salad, sicilian style $15. 
a fillet of fresh ahi, sautéed with olive oil, garlic, capers, olives and fresh tomatoes, 

 served over arugola. 
il petto di pollo al marsala $14. 

a fillet of free range  chicken breast , sautéed with garlic, cream and marsala wine 
and served over linguine . 

calamari fritti  $8. 
calamari, fried and served with caper aioli. Tender and crispy! 

cioppino $18. 
shellfish and fresh maui fish , simmered in their broth, 

with fresh tomatoes and italian herbs, served with garlic bread. 
 

spinaci saltati al burro e parmigiano  $6. 
fresh kula spinach, sautéed with garlic, pinenuts, butter and parmesan cheese. 

melanzane alla parmigiana  $8. 
layers of baked eggplant, marinara sauce, basil, mozzarella and parmesan cheese. 

 

 
 
 
 

 
LUNCH (11AM TO 2PM) 

 
MISTA SALAD  $8. 

MIXED ORGANIC GREENS, ORGANIC TOMATOES, CUCUMBERS, GREEK OLIVES. BALSAMIC DRESSING.. 
CAESAR  $8. 

HEART OF ROMAINE, PARMESAN , CROUTONS , ANCHOVIES (IF YOU LIKE THEM). 
ADD: GRILLED CHICKEN BRRSAT : $6. 

 CAPRESE  CLASSICA $10. 
FRESH MOZZARELLA AND ORGANIC TOMATOES WITH BASIL, OREGANO, CAPERS AND EXTRA VIRGIN OLIVE OIL. 

WIT ITALIAN PROSCIUTTO: ADD $4. WITH GRILLED EGGPLANT: ADD $2. 
KAUPO $16. 

SEARED NEW YORK  STEAK OVER ORGANIC GREENS, ROASTED PEPPERS AND 
 RED ONIONS. GORGONZOLA DRESSING WITH TRUFFLE OIL. 

MELANZANE ALLA PARMIGIANA  $14. 
LAYERS OF BAKED EGGPLANT, MARINARA SAUCE, BASIL, MOZZARELLA AND PARMESAN. 

Ahi tempura  $16. 
Rolls of fresh Ahi tempura style, with crispy slaw and wasabi sauce.  

Calamari  $10. 
with homemade garlic and capers mayonnaise.  

 
SOUP OF THE DAY  $6. SOUP, SALAD  AND FOCACCIA $10. 

SIDE OF FOCACCIA AND WHIPPED BUTTER: $3. 
 

Pasta Gluten free available on demand ($2) . 
· LINGUINE 

- WITH WILD MUSHROOMS, IN A CREAMY GARLIC SAUCE. $12. 
- AS ABOVE, WITH MORSELS OF CHICKEN BREAST. $14. 

· - ANGEL HAIR,  
· TOSSED WITH SPINACH AND PINE NUTS, GARLIC AND TOMATOES. PARMESAN SHAVINGS. $10. 

·  WITH SHRIMP, SAUTÉED IN WHITE WINE, GARLIC AND CAPERS.  $14. 
· FETTUCCINE  

· CARBONARA: EGG, BACON, ONIONS, GREEN PEAS, CREAM, ROMANO CHEESE. $14.* 
· BOLOGNESE: HOME MADE MEAT SAUCE AND ITALIAN MEAT BALLS. $14. 

AGNELLO: TOSSED WITH LARGE BYTES OF LAMB SHOULDER SIMMERED IN A  TOMATO AND RED WINE SAUCE WITH 
MUSHROOMS, CARROTS, ONIONS AND GREEN PEAS. PECORINO CHEESE SHAVINGS. $14 

Ravioli  $14. 
Home mad large pasta pillows stuffed with spinach and ricotta. Crispy sage butter sauce. 

Bigoli neri al salmone $14. 
BLACK LINGUINE WITH SMOKED SALMON IN A CREAMY WHITE WINE SAUCE WITH PEAS, LEEKS AND TOBIKO 

 
SANDWICHES (SERVED WITH FRENCH FRIES ON THE SIDE) 

HAMBURGER* 
MAUI GROWN GROUND BEEF, CHEDDAR AND ALL THE TRIMMINGS ON A SESAME SEEDS BUN. $12. 

AHI BRUSCHETTA* 
BLACK PEPPER DUSTED SEARED AHI SASHIMI SERVED OVER CROSTINI WITH GREEK OLIVES TEPANADE AND  

CANNELIINI BEANS PUREE’. $16. 
TURKEY  BURGER 

HOME MADE GROUND TURKEY PATTY, WITH BACON, MOZZARELLA AND 
 ALL THE TRIMMINGS ON A SESAME SEEDS BUN. DIJON MUSTARD SAUCE ON THE SIDE. $14. 

CAJUN 
A BLACKENED ORGANIC CHICKEN BREAST, GRILLED AND SERVED WITH ASIAN SLAW SALAD AND NAMAZU. $12. 

ORGANICO 
 VEGAN BURGER, GRILLED  MUSHROOMS, ONIONS, TOMATOES, ROMAINE. $10.   ADD CHEESE $2 

 

FOCACCIAS: 10” round home made flatbreads  $12. 
Roasted Tomatoes, Olives. Mozzarella,. 

Onions, gorgonzola, oregano and walnuts 
Grilled eggplant, tomato sauce and Feta cheese 

FRESH MOZZARELLA, PROSCIUTTO AND ARUGULA 
                         

   *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 

 



 
 

 
DINNER (5PM TO 8PM) 

 
MISTA SALAD  $8. 

MIXED ORGANIC GREENS, ORGANIC TOMATOES, CUCUMBERS, GREEK OLIVES. BALSAMIC DRESSING.. 
CAESAR  $8. 

HEART OF ROMAINE, PARMESAN , CROUTONS , ANCHOVIES (IF YOU LIKE THEM). 
ADD: GRILLED CHICKEN BRRSAT : $6. 

 CAPRESE  CLASSICA $10. 
FRESH MOZZARELLA AND ORGANIC TOMATOES WITH BASIL, OREGANO, CAPERS AND EXTRA VIRGIN OLIVE OIL. 

WITH ITALIAN PROSCIUTTO: ADD $2. WITH GRILLED EGGPLANT: ADD $2. 
MELANZANE ALLA PARMIGIANA  $14. 

LAYERS OF BAKED EGGPLANT, MARINARA SAUCE, BASIL, MOZZARELLA AND PARMESAN. 
Ahi tempura  $16* 

Rolls of fresh Ahi tempura style, with crispy slaw and wasabi sauce.  
Calamari  $10. 

with homemade garlic and capers mayonnaise 
SOUP OF THE DAY  $6. SOUP, SALAD  AND FOCACCIA $10. 

SIDE OF FOCACCIA AND WHIPPED BUTTER: $3. 
 

Pasta  (Gluten free available on demand ($2) . 
· LINGUINE 

- WITH WILD MUSHROOMS, IN A CREAMY GARLIC SAUCE. $12. 
- AS ABOVE, WITH MORSELS OF CHICKEN BREAST. $14* 

· - ANGEL HAIR,  
· TOSSED WITH SPINACH AND PINE NUTS, GARLIC AND TOMATOES. PARMESAN SHAVINGS. $10. 

·  WITH SHRIMP, SAUTÉED IN WHITE WINE, GARLIC AND CAPERS.  $14.* 
· FETTUCCINE  

· CARBONARA: EGG, BACON, ONIONS, GREEN PEAS, CREAM, ROMANO CHEESE. $14.* 
· BOLOGNESE: HOME MADE MEAT SAUCE AND ITALIAN MEAT BALLS. $14. 

AGNELLO: TOSSED WITH LARGE BYTES OF LAMB SHOULDER SIMMERED IN A  TOMATO AND RED WINE SAUCE WITH 
MUSHROOMS, CARROTS, ONIONS AND GREEN PEAS. PECORINO CHEESE SHAVINGS. $14. 

Ravioli  $14. 
Home mad large pasta pillows stuffed with spinach and ricotta. Crispy sage butter sauce. 

Bigoli neri al salmone $14. 
BLACK LINGUINE WITH SMOKED SALMON IN A CREAMY WHITE WINE SAUCE WITH PEAS, LEEKS AND TOBIKO. 

 

MAIN COURSES -  Served with  roasted potatoes and vegetables. 
AHI SICILAINA  $20. 

A FILLET OF FRESH AHI, GRILLED SERVED OVER FOCACCIA WITH TOSSED TOMATOES, GREEK OLIVES, CAPERS AND GARLIC. 
 VITELLO MARSALA E FUNGHI $25. 

VEAL SCALOPPINE SAUTÉED WITH WILD ITALIAN MUSHROOMS IN A DRY MARSALA WINE SAUCE. 
 POLLO ALLA PARMIGIANA  $20. 

BREADED AND PAN SEARED CHICKEN BREAST, LAYERED WITH MARINARA SAUCE AND FRESH MOZZARELLA. SERVED OVER A 
BED OF SPINACH SUATEED WITH GARLIC AND PINENUTS.  

NEW YORK STEAK  “TAGLIATA” $25. 
A 12 OZS NEW YORK STEAK, GRILLED, SLICED AND SERVED WITH CHERRY TOMATOES, ARUGULA, PARMESANS SHAVINGS  

AND TRUFFLE OIL (IF YOU LIKE IT) . 
 

GRIGLIATA: FROM OUR GRILL, PLATES LARGE ENOUGH TO SHARE 
NEW YORK STEAK “TAGLIATA”, CAJUN CHICKEN BREAST, ITALIAN SAUSAGES. $32. 

 
FOCACCIAS: 10” round Home made flatbreads  $12. 

Fresh Tomatoes, Olives. Mozzarella 
Onions, gorgonzola, Oregano  and Walnuts 

Grilled eggplant, tomato sauce and Feta cheese 
Fresh mozzarella, Prosciutto, arugula 

——————————————————————————————————————————————————————————————— 
                           *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. 

   


