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STARTERS

SOUP OF THE DAY cup 8 | bowl 10
seasonally inspired.

KAHUKU CORN CHOWDER bowl 12
ewa sweet corn, focaccia croutons, chives.

MARIPOSA POKE* MP
fresh local tuna, maui onions, crispy garlic,
green onions, chili soy, wasabi mayonnaise,
kabayaki, puffed rice.

0 HURRICANE SEASONED FRIES 10
furikake and arare seasoning,
asian remoulade.

SALADS

SESAME SEARED AHI SALAD* MP
mari’s greens, shaved mavui onions,
ho farms tomatoes, avocado,
cucumber, radish sprouts,
onion-soy dressing.

CHILLED KING CRAB SALAD 35
mari’s butter lettuce, ho farm tomatoes,
avocado, watermelon radish, sugar snap
peas, green goddess dressing.

SMOKED SALMON SALAD 28
kiowe smoked salmon, mari’s greens, shaved
maui onions, goat cheese, spiced pecans,
champagne papaya dressing.
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SANDWICHES

LOBSTER CLUB MP

bacon, roasted peppers, avocado,
mari’s butter lettuce, mayonnaise,
with mari’s garden mini crudités.

MARIPOSA CHEESEBURGER* 20
kamuela tomatoes, mari’s butter lettuce,
grilled maui onions, cheddar cheese,
chipotle mayo, with mari’s garden

mini crudités.

SMOKED BRISKET SANDWICH 20
house smoked beef brisket,

toasted brioche, mustard sauce,
with mari’s garden mini crudités.

GRILLED AHI SANDWICH* MP
toasted brioche, crispy onions, butter lettuce,
kamuela tomatoes, yuzu kosho aioli, crudite.

MAIN SELECTIONS

KIAWE SMOKED PORK CHOP* 30
mavui onion marmalade, slow-roasted tomato.

CHICKEN MILANESE 24
herb parmesan crust, israeli couscous,
pesto, marinara sauce, micro greens &
crispy parmesan salad.

PAN ROASTED SCALLOPS* 34
nori pesto, watercress, smoked dashi butter.

BUTTER POACHED LOBSTER MP
sweet pea, pancetta and lobster risotto,
fresh herbs.

LAKSA CURRY 35
tiger prawns, fresh fish, manila clams,
julienne vegetables, steamed white rice,
scallops.

ROASTED BEET "POKE” BOWL 20
red and golden beets, sweet onions,
edamame, ogo, radish, carrots,
avocado, japanese pickled daikon,
furikake brown rice, sesame dressing.

P O S A

KIDS MENU s

includes drink and choice of gelato
with small nm cookie

0 SPAGHETTI
tomatoes, butter and parmesan cheese,
petite salad.

0 GRILLED CHEESE
cheddar cheese, haricot vert, french fries.

CHICKEN TENDERS
petite salad, barbeque sauce.

CHEFS FEATURES
and PROMOTIONS

SEE OUR SPECIAL OFFERINGS
Scan this code to see our
current specials and promotions.

PLANT-BASED o VEGETARIAN GLUTEN-FREE
* 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.

TELL US HOW WE ARE DOING

Kevin Garvin

Vice President Food Services
kevin_garvin@neimanmarcus.com
Visit us online at www.NeimanMarcus.com/restaurants
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CHAMPAGNE & SPARKLING

Santa Margherita Sparkling Rosé, Italy NV GLASS 12 | HALF BOTTLE 23
Steorra Brut, Russian River Valley NV GLASS 9 | BOTTLE 31
Accademia Prosecco Superiore, Treviso NV GLASS 13 | BOTTLE 47
Roederer Brut “Collection 242", Reims NV GLASS 22 | BOTTLE 112
Taittinger Brut “La Francaise”, Reims NV GLASS 28 | BOTTLE 135

WHITES

Garganega, Pieropan Soave Classico, Veneto 2020 GLASS 10 | BOTTLE 33

Conundrum White, California 2020 GLASS 11 | BOTTLE 39

Riesling, Robert Weil Trocken 2015 GLASS 17 | BOTTLE 59

Pinot Gris, Willamette Valley Vineyards 2019 GLASS 13 | BOTTLE 47

Sauvignon Blanc, Cliff Lede, Napa Valley 2019 GLASS 17 | BOTTLE 59

Chardonnay, NﬂWMﬂMASonomo County 2018 GLASS 10 | BOTTLE 33

Chardonnay, Patz & Hall, Sonoma Coast 2017 GLASS 17 | BOTTLE 59

Chardonnay, Fevre “Champs Royaux”, Chablis 2019 GLASS 19 | BOTTLE 70
Chardonnay, Laguna Ranch Vineyards, Russian River Valley 2017 GLASS 13 | BOTTLE 47

CHILLED SAKES

Sake Baby Junmai Ginjo 300ml 19
Jasmine and violet with silky pear and white plum

Heavensake Junmai 12 GLASS 9 | 720ml 39

Salted caramel, cacao, kumquat and almond

ROSE

“The Palm” By Whispering Angel, Provence 2020 GLASS 15 | BOTTLE 54

REDS

Pinot Noir, Siduri, Santa Rita Hills 2018 GLASS 18 | BOTTLE 61

Pinot Noir, Belle Glos “Balade” 2020 GLASS 17 | BOTTLE 59

Sangiovese, Bibi Graetz Casamatta, Tuscany 2019 GLASS 13 | BOTTLE 47
Zinfandel, Chateau Montelena, Napa Valley 2015 GLASS 19 | BOTTLE 70
Merlot, Rombavuer, Napa Valley 2018 GLASS 29 | BOTTLE 110

Cabernet Sauvignon, Duckhorn, Napa Valley 2019 GLASS 23 | BOTTLE 77
Cabernet Sauvignon, Caymus, Napa Valley 2019 BOTTLE 199

SPECIALTY COCKTAILS BEER CHILLED

MERMAID MAI TAI 14 LOCAL MARIPOSA PLANTATION TEA 6
light and dark rums, orange curacao, pineapple, guava and pineapple juices, tea

guava and orange juice MAUI BIKINI BLONDE LAGER 8

SPARKLING PINEAPPLE 12

. . ) . MAUI BIG SWELL IPA 8 MARIPOSA PUNCH 6
sparkling sake, pineapple rum, ginger liqueur, guava, orange and pineapple juices
pineapple juice
MANGO MINT COLADA 12 MAINLAND
rum, mango purée, mint, cream of coconut,
pineapple juice

HALEAKALA ¢
creamy coconut and pineapple,
COORS LIGHT 8 layered with strawberry

NEIMAN MARCUS MARGARITA 14
Herradura Reposado, Cointreau, blood orange,
agave, fresh lime IMPORTED Q SPECTACULAR DRINKS (6.7 oz. bottle) 4

Q ginger ale, Q club soda, Q ginger beer, or Q tonic

YUZU CHUHAI 12 HEINEKEN 8
iichiko Silhouette Shochu, yuzu lime soda Holland
PREMIUM STILL MINERAL WATER (750mL) 7
PEACH 75 12 SAPPORO 8
Belvedere Vodka, peach, MIO Sparkling Sake Japan
SAMURAI MEDICINE 12 BUCKLER PREMIUM SPARKLING MINERAL WATER (750mL) 7
Shibui Pure Malt Whisky, Domaine de Canton Ginger NON-ALCOHOLIC BREW 8
Liqueur, matcha-infused honey syrup, lemon Holland

CUCUMBER GIMLET 12
Aviation Gin, TYKU Cucumber Sake, St. Germain, lime

SPRITZ 12
Aperol, Heavensake Junmai 12, sparkling yuzu lime



