MILLER & LLUX

HUALALAI
— R
RAW BAR Y HORS D'OEUVRES & SALADS

HAWAIIAN KUMAMOTO OYSTERS....c.ccceenneees 29/58 TRUFFLE DEVILED EGGS..cccviviviiiiiniiiiiniiiienenenenens 24
Green Apple, Ginger, Yuzu Crudité, Chive Creme Fraiche
BIGEYE TUNA TACOS. .o oocceiiiiniiirirerrerrrrnreerreereeeeeees 35 STEAKHOUSE WEDGHE....cccitiiiiiiiiiiiicnireeeicceeeaennes 28
Miso Mayo, Asian Pear Chili Crisp, Shiso Smoked Bacon Lardon, Kamuela Tomato, Pickled Red Onion, Blue Cheese,

Fine Herbs
KAUAI SHRIMP COCKTAIL...citiiiiiiiierinreneeneenenes 32
Fresno Chili Cocktail Sauce STEAKTARTARE ....... 32

Dry-Aged Hawaiian Beef, Caper, Egg Yolk, Tarragon Aioli, Potato Chips
CRISPY LOBSTER LOUTE. .. ccureemrererereesneeeseeeseceenns 39 MILLER & LUX CAESAR FORTWO. c.coouevcierincicnseniicinene 54
Kona Lobster, Hearts of Palm, Louie Dressing Prepared Tableside. Hand-Harvested Lettuce, Spanish Anchovy,

Sourdough Crouton, Meyer Lemon
OYSTERS ROCKEFELLER..ccoiviviiiiieeeeieeeee 33/66 CAYIAR, POTATO CHIPS, WHIPPED
Creamed Hirabara Kale, Herbed Breadcrumb CREME FRATCHE . ooooooooeeeeeeeeeeeeeeeeeeeeesses oo

1 30g Kaluga, Kennebec, Chive
41\,
STEAKS & PLATES

8 0z WAGYU SKIRT "STEAK AU POIVRE ............... 479 MEL BURGER...iuitiiiiiiiiiiiie et eneeeteenesneansnnsasennens

Prime Black Angus, Maitre D'Butter, Green Peppercorn Sauce,
Truffle French Fries

80z FILET OF BEEF......ccocciiviiiiiiiiiiiiiciiccicciece, 68

Bordelaise, Onion Jam, Beef Chicharron

20 0z BONE-IN NEW YORK STRIP.....covvvveeirerrnnennn. 94
Prime Dry-Aged Black Angus

46 02 TOMAHAWK STEAK. ..o 190
Prime Dry-Aged Black Angus

5202 WAGYU TOMAHAWK ..c.ovviririinieieiererienieneenne 365
Prime Australian Sustainable Wagyu

APANESE A5 Wag YU

LYA
Hawaiian Sea Salt
85

SIDES 15 +

YUKON GOLD POTATO PUREE
Grass-Fed Butter, Chive

CREAMED HIRABARA KALE

Crispy Shallot, Parmesan

GRILLED ASPARAGUS
Poached Egg, Black Sesame Vinaigrette, Crispy Shallot, Shiso

ALT'I MUSHROOMS

Miso Glaze, Black Garlic

BLACK TRUFFLE PARMESAN FRIES

Garlic Aioli

%L

Dry-Aged Blend, Mt.Tam Triple Cream Brie, Bacon Jam, Crispy Onion,
Truffle French Fries

ROSETTE RAVIOL.....ccviviiiiiniiiiiiiniiiiinieicienecnenenenes 46

Lemon Ricotta, Waimea Tomato Passata, Parmesan, Garden Basil

CHICKEN PICCATA.....ooiiiiiiiiiiiienceee e 4.9

Lemon, Caper, Cauliflower, Arugula

HAWAIIAN BIG EYE TUNA NICOISE......ccccceevvivinnnn. 67

Haricot Vert, Hearts of Palm, Olive, Basil Pistou

FRENCH DOVER SOLE....cccccvviiiinniiiiiiiiiiicniineceee, 92

Caper, Meyer Lemon, Brown Butter, Finished Tableside

KONALOBSTER THERMIDOR.....cccoovuviiiiiiiiiiiiiiiens 98

Creamy Chardonnay Sauce, Herbed Breadcrumb, Grilled Lemon

SAUCES 8

GREEN PEPPERCORN BORDELAISE
CREAMED HORSERADISH

FRESH TARRAGON BEARNAISE

J—SC/ARACCOUTREMENT

Q)
King Crab, Béarnaise, Terragon

50

BURGUNDY PERIGORD TRUFFLES

Half Ounce, Shaved Tableside
50

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



