
{ seafood towers } 

kona lobster 
alaskan red king crab

pacific oysters* 
shrimp cocktail 

sashimi*

nigiri*

makimono roll* 
michael’s tuna tartare*

- 

79 small tower

159 large tower

{ hot small plates }

pacific oysters*

alaskan red king crab

shrimp cocktail

watermelon carpaccio, white shoyu, daikon sprouts   15   

thai chili, basil, pickled carrot, crunchy rice  18   

tempura oyster, shredded cabbage, soy glaze  22

black bean-scallion sauce, shishito peppers, yuzu aïoli 18 

blistered shishito peppers

spicy beef lettuce cups

‘ instant’  bacon

pacific reef squid 

{  salads }

bacon crumble, egg, tomato, red onion, blue cheese, ranch dressing  17 

tempura anchovy, garlic streusel, parmesan vinaigrette  15 

mint, green apple, grapes, sicilian pistachio  16 

shaved vegetables, beet ‘noodles’, kukui nuts, pomegranate molasses  14 

the ‘wedge’

stripsteak caesar 

shaved zucchini

waipoli  greens

a michael mina restaurant

 {  shellfish }

5.15

champagne mignonette  22 

green goddess aïoli  39 

gin-spiked ‘cocktail’ sauce  25

{ ohana menu } 

makimono rolls* 
chilled lobster tacos

pacific reef squid 
spicy beef lettuce cups

- 

usda prime rib eye* 
accompanied by chef’s selection of sides

u-10 diver scallop* s u p p l e m e n t   8ea

- 

lychee panna cotta
 

85 per person
p a r t i c i p a t i o n  o f  t h e  e n t i re  p a r ty  i s  re q u i re d

caviar ‘twinkee’*

siberian reserve caviar, yuzu crème fraîche, corn muffin  35

fried onion, jalapeño, roasted garlic ponzu  17 

kona lobster, shrimp, celery, kewpie mayo, tobiko, sweet pea espuma  19 

pine nuts, asian pear, garlic, habanero-sesame oil  21 

quail egg, caper, whole grain mustard, grilled pita  22

pepper crusted, crunchy garlic, yuzu soy 18

 {  cold small plates }
yellowfin tuna crudo*

chilled lobster tacos 

michael’s  tuna tartare*

hand-cut steak tartare*

prime beef tataki*



 miyazaki  prefecture a-5 wagyu  32/oz 
red yuzukoshō, ponzu, 3 oz minimum

michael mina’s  kona lobster pot pie  95 
brandied lobster cream, hamakua mushroom, black truffle

ginger & scallion whole fish  market price
chinese black beans, baby bok choy, grilled lemon

broiled king crab legs  82
red miso butter, chives, grilled lemon

strip steak sauce  2  

classic béarnaise  3  

shiitake chimichurri  3

trio of sauces  6 

bone marrow butter  4    

black truffle butter  5 

wasabi-horseradish crust  3  

blue cheese gratin  4

u-10 diver scallop*  8

broiled lobster tail  25  

seared foie gras  28

king crab oscar  18 

{  from the broiler }

{  s ide dishes }

{  accompaniments & additions }

for your convenience, a suggested gratuity of 20% has been calculated for parties of 6 or more. 
however you are not required to pay a gratuity and may make adjustments to the suggested amount 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*

hamakua mushrooms 15   
white soy, mirin     

baby spinach & kale 12 
extra virgin olive oil, shallots

  aloun farms green beans 11 
shoyu glaze

steamed white rice  6
plain or with furikake

mac & cheese 16  
black truffle       

roasted asparagus 14 
spring onion

spicy fried rice 13  
five spiced pork belly     

baked potato 12  
fully loaded  

{ chef mina’s  must trys}

   follow us on instagram @STRIPsteakHI

— 35 day dry-aged —

porterhouse steak for two*  185

tomahawk steak for two*  195

kansas city strip*  79

 mashed potatoes

classic  12

garlic  13

truffle  16

— usda prime —

delmonico rib eye*  67

filet mignon*  57

new york strip steak*  60

flat iron*  47

5.1  5

— sea & pasture —

 local catch*  37

ora king salmon*  38

jidori chicken  36


