Calamari Fritfi 9
Crispy Calamari, Wasabi Cocktail Sauce, Chipotle Aol

Kalua Pig Pot Stickers 9
Garamelized Maui Pineapple Curry, Gabbage Slaw

Filet Mignon Sliler ~ 7 each
Applewood Smoked Bacon-Tomato-Maui Onion Jam

Melted Gorgonzola Cheese, Romaine

Housemade Garlic Pommes Frifes 0
Parmesan Aol

Nick’s Seafood Taco 7 each
Chef’s Daily Greation

House Smoked Hawaiian Fish Dip )

Locally Gaughit Fish, Garlic, Shallots, Gayenne, Lavosh

Food A/MW&'OO@ﬁOm Chef Geno’s Poke Bowl ~ 10

Ahi Yellowfin Tuna, Maui Onions, Macadamia Nuts, Ogo

DM A/W W5m'7m,am Shoyu, Siracha Aioli, Furikake, Crispy Won Ton

, i / Maui Wowie Salad 0
#Vmé %MMW Maui Onions, Romaine, Tomatoes, Tiger Shrimp, Avocado
Qﬁww/’ vedlol wilk tny me&@w o4 discount” Feta, Pepperoncini, Kalamata Olives, Gaper Vinaigrette

" Consuming raw or undercooked foods may
increase your risk of food-borne illness



Specially Diinks

Nick’s Mai Tai Mangofini
Wailea Sunset “(osmo”
Specialty Cocktail of the Evening
/

Domestic Beet

Bud Light Ooors Light
)
Jocal Micto Biews
Maui Bikini Blond Lager Kona Fire Rock Pale Ale
Maui Big Swell IPA Primo Island Lager

Wenes by lhe C7loss

Prosecco, Villa Sandi, fraly - NV

Bright & vibrant; nose of white peach, pear & melon; good acidity, clean finigh

Pinot Grigio, Santa Cristina, Sicily, aly
Classic Pinot Crigio, light, crisp & filled with white fruit, peach & green apple

Chardonnay, Oyster Bay, Marlborough, New Zealand

Excellent balance, supple textures, finishing with apple, peaches & pear

Rose, Domaine de Pellehaut, Souther France

Aromas of wild strawberry & soft floral notes; bright, crisp finish

Pinot Noir, Gamet Vineyards, Monterey, CA
Flegant, lush body, silky texture; blackberry, cherry & vanilla, hazelnuts

(abernet Sauvignon, Chateau St Jean, (A

Vivid aromas of blackberries, fresh plum & chocolate follow through to rich flavors

of black chetvies & fresh berry pie
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