
* These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  
of food-borne illnesses. Before placing your order, please inform your server if a person in your party has a food allergy.

For parties of 6 or more adults, a 20% service charge will be added.

 VEGETARIAN      PLANT-BASED      GLUTEN-FREE

S TA RT E R S

DAILY SOUP	 CUP 10 / BOWL 12
seasonally inspired

KAHUKU CORN CHOWDER	 CUP 10 / BOWL 12
ewa sweet corn, focaccia croutons, 
chives

MARIPOSA POKE*	 MP
fresh tuna, maui onion, green onion, 
avocado, truffle-kabayaki sauce, 
arare, shiso

  HURRICANE SEASONED FRIES	 12
furikake and arare seasoning, 
asian remoulade

S A L A D S

SESAME SEARED AHI SALAD*	 MP
mixed greens, shaved maui onions, 
ho farms tomatoes, avocado, cucumber, 
radish sprouts, onion-soy dressing

 CRAB AND SHRIMP LOUIE	 42
butter lettuce, blue crab, cocktail shrimp, 
ho farm tomato, avocado, asparagus, 
louie dressing

 SMOKED SALMON SALAD	 35
kiawe smoked salmon, mixed greens, 
shaved maui onions, goat cheese, 
spiced pecans, champagne papaya dressing

  MARIPOSA CHOPPED SALAD	 26
thinly sliced cabbages, shaved carrot, 
snow peas, ho farms tomato, edamame, 
crisp won ton, seasonal fruit, 
creamy sesame vinaigrette
WITH GRILLED CHICKEN* 34 

WITH SALMON* 38

 VIETNAMESE - INSPIRED	 34 
LEMON BEEF SALAD*
grilled washugyu hanger steak, mixed greens, 
red onion, cucumber, ho farm tomato, radish, 
jalapeño, chili and fish sauce vinaigrette

H A N D H E L D S    ADD FRIES 5

LOBSTER CLUB	 MP
bacon, roasted pepper, avocado, butter lettuce, 
lemon mayonnaise with mini crudite

WAGYU CHEESEBURGER*	 24
toasted brioche, cheddar cheese, chipotle mayo, 
grilled maui onion, butter lettuce, 
kamuela tomato with mini crudite

MANGO BBQ PULLED PORK SANDWICH	 23
toasted brioche, crispy tortilla strips, 
coleslaw, cilantro with mini crudite

GRILLED AHI SANDWICH*	 MP
toasted brioche, yuzu kosho aïoli, 
crispy onions, butter lettuce, 
kamuela tomato with mini crudite

M A I N S

 KIAWE SMOKED PORK CHOP*	 32
truffle mashed potato, asparagus, 
maui onion marmalade, 
slow-roasted tomato

CHICKEN MILANESE*	 28
herb parmesan crust, israeli couscous, arugula, 
pesto, marinara sauce

PAN ROASTED SCALLOPS*	 38
nori pesto, watercress, smoked dashi butter, 
truffle mashed potato

SALMON OCHAZUKE	 37
ochazuke risotto, salmon roe, japanese 
pickled vegetable relish, green tea

 LAKSA CURRY	 38
prawn, scallop, manila clams, seasonal fish, 
julienne vegetables with steamed white rice

 BRAISED DUCK LEG	 32
artichoke, green peas, fingerling potatoes, 
pancetta, gremolata

CRAB PASTA	 36
spaghetti, red crab, cherry tomato, garlic, 
chili flake, lobster bisque

 SOY, SESAME ROASTED BEET BOWL	 23
red and golden beets, sweet onions, edamame,
ogo, radish, carrots, avocado, japanese pickled
daikon, furikake brown rice, sesame dressing
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S P E C I A LT Y  C O C K TA I L S 		

ALL SPECIALTY COCKTAILS	 18

MERMAID MAI TAI

light and dark rums, orange curaçao, pineapple, 
guava and orange juice

SPARKLING PINEAPPLE

sparkling sake, pineapple rum, ginger liqueur, 
pineapple juice

MANGO MINT COLADA

rum, mango purée, mint, cream of coconut, 
pineapple juice

HAWAIIAN SUMMER MARGARITA

casa del sol blanco, guava, coconut, lime, 
cointreau, zesty lime and sugar rim

YUZU CHUHAI

iichiko silhouette shochu, yuzu lime soda

KYOTO 75

reyka vodka, peach, mio sparkling sake

BROTHER’S SOUR

brother’s bond bourbon, cointreau, lemon, 
float of red

CUCUMBER GIMLET

empress 1908 gin, tyku cucumber sake, 
st. germain, lime

AFTERNOON SUNSET

aperol, watermelon, bubbles, 
fever-tree sparkling sicilian lemonade

C H I L L E D

MARIPOSA PLANTATION TEA	 8

guava and pineapple juices, tea

MARIPOSA PUNCH	 8

guava, orange and pineapple juices

LEMONADE	 8

HALEAKALA	 9

creamy coconut and pineapple, 
layered with strawberry

FEVER-TREE	 7

assorted sodas

ACQUA PANNA® 	 10

premium still water (750mL)

S.PELLEGRINO®	 10

sparkling water (750mL)

B E E R

L O C A L

MAUI BIKINI BLONDE LAGER 	 10 

KEWALO CREAM ALE 	 10 

MAUI BIG SWELL IPA	 10

M A I N L A N D

COORS LIGHT	 10

21ST AMENDMENT HAZY IPA	 10

I M P O RT E D

HEINEKEN	 10

Holland

SAPPORO	 10

Japan

BUCKLER NON-ALCOHOLIC BREW	 10

Holland

Level 3
Neiman Marcus Honolulu - Ala Moana
1450 Ala Moana Blvd.
Honolulu, HI 96814

808.951.3420

VISIT US

neimanmarcus.com/restaurants

FOLLOW US

@neimanmarcus


