
		  S U N S E T  L O U N G E  C O C K T A I L S   12

	 NM MARGARITA	 tequila, orange liqueur, house lemonade, 
		  shaken, rocks, salt

	 ISLAND SANGRIA	 vodka, macerated fruits, tropical juices, 
		  red wine

	 MERMAID’S MAI TAI	 dark & light rums, orange liqueur, pineapple, 
		  guava, oj

	 MARIPOSA MARTINI	 vodka or gin, vermouth, rocks or up, 
		  lemon twist or olive

	 YUZU CHUHAI	 iichiko silhouette shochu, yuzu lime soda

	 KYOTO 75	 belvedere vodka, peach, mio sparkling sake

	 HAWAIIAN HONEYSUCKLE TEA	 brother’s bond bourbon, elderflower, honey syrup, 
		  lemon, dammann frères brewed tea

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

	 SPRITZ	 aperol, heavensake junmai 12, 
		  sparkling yuzu lime

	 SPARKLING PINEAPPLE	 sparkling sake, pineapple rum, ginger liqueur, 
		  pineapple juice

	 MANGO MINT COLADA	 rum, mango purée, mint, cream of coconut, 
		  pineapple juice

		  B E E R  S E L E C T I O N S

		  LOCAL

	 MAUI BIKINI BLONDE LAGER	 8

	 MAUI BIG SWELL IPA	 8

		  MAINLAND

	 COORS LIGHT	 8

		  IMPORTED

	 HEINEKEN	 holland  8

	 SAPPORO	 japan  8

	 BUCKLER	 holland 8 
	 NON-ALCOHOLIC BREW
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		  A P P E T I Z E R S

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

	 TRUFFLE FRIES	 parmesan, parsley, roasted garlic aïoli  12

	 MINI LOBSTER ROLLS	 lobster, lemon mayo, king’s hawaiian sweet roll  MP

	 AHI POKE	 fresh local bigeye tuna, sweet onions, 
		  soy ko chu jang sauce  MP *

	 HAMACHI CEVICHE	 fresh hamachi, sliced red onion, crispy shallots, 
		  jalapeño, soy ceviche sauce  24 *

	 ASIAN FRIED CHICKEN	 crispy marinated, tangy shoyu, sake  16

	 GARLIC CHICKEN SLIDERS	 local style garlic chicken, furikake mac salad, 
		  soft dinner roll  16

	 GRILLED	 grilled lemon pepper marinated shrimp, sautéed bacon, 
	 LEMON PEPPER SHRIMP	 onions, sweet corn, sake dashi sauce  24 *

	 KUSSHI OYSTERS	 ½ dozen  30    |    1 dozen  60 
	 ON THE HALF SHELL

		  C O M P O S E D  S A L A D S

	 CRAB AND SHRIMP LOUIE	 mari’s garden greens, colossal crab, tiger prawns, 
		  avocado, ho farm tomatoes, louie dressing   38

	 SMOKED SALMON SALAD	 kiawe smoked salmon, mari’s greens, shaved maui onions, 
		  goat cheese, spiced pecans, 
		  champagne papaya dressing   32

	 MARIPOSA CHOPPED SALAD	 thinly sliced cabbages, shaved carrots, snow peas, 
		  mini tomatoes, edamame, water chestnuts, 
		  crisp wontons, dragon fruit  26 
		  with grilled chicken 34   |   with salmon* 38

	 VIETNAMESE-INSPIRED	 mari’s garden greens, sliced red onions, 
	 LEMON BEEF SALAD	 cucumbers, ho farm tomatoes, radishes, 
		  chili and fish sauce dressing  32 *

031 SL Dec2023



VEGETARIAN

		  S A N D W I C H E S

	 MARIPOSA CHEESEBURGER	 kamuela tomatoes, mari’s butter lettuce, grilled maui onions, 
		  cheddar cheese, chipotle mayo, 
		  with mari’s garden mini crudités  22 *

	 MANGO BBQ	 crispy tortilla chips, cole slaw, jicama, cilantro  23 
	 PULLED PORK SANDWICH

		  M A I N  S E L E C T I O N S

	 TWICE COOKED	 sous-vide and slow roasted with mung beans 
	 SHOULDER OF PORK	 and kamuela tomatoes  29 *

	 RIBEYE STEAK TARE	 crispy fingerling potatoes, shoyu-sake glaze  38 *

	 SHRIMP SPAGHETTI	 achiote, niçoise olives, capers, ho farm tomatoes, kale  29 *

	 SALMON OCHAZUKE	 pan roasted salmon with ochazuke risotto, 
		  ikura and japanese pickled vegetable relish, 
		  green tea   36

	 KALBI STEAK	 soy-vinegar glazed baby bok choy, yaki onigiri  36 *
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* �These items are cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illnesses.

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

Before placing your order, please inform your server if a person in
your party has a food allergy.

GLUTEN-FREE



		  W I N E  S E L E C T I O N S

		  CHAMPAGNE & SPARKLING

	 FERRARI	 brut rosé, trentodoc  nv  14 glass  29 half bottle

	 SCHARFFENBERGER	 brut, mendocino  nv  15 glass  65 bottle

	 BOTTEGA	 “il vino dei poeti” prosecco doc, treviso  nv  12 glass  47 bottle

	 VEUVE CLICQUOT	 brut “yellow label”, reims  nv  29 glass  145 bottle

	 TAITTINGER	 brut “la française”, reims  nv  28 glass  135 bottle

	 ROEDERER	 brut “collection 243”, reims  nv  24 glass  118 bottle

	 BOLLINGER	 special cuvée brut, aÿ  nv  175 bottle

	 GOSSET	 grand reserve brut  nv  145 bottle

	 NICOLAS FEUILLATTE	 “palmes d’or”  2002  230 bottle

	 CHARLES HEIDSIECK	 brut  2012  295 bottle

	 LAURENT-PERRIER	 cuvée rosé, tours-sur-narne  nv  165 bottle

		  LIGHT WHITES

	 PINOT GRIS	 willamette valley vineyards  2022  14 glass  56 bottle

	 PINOT GRIGIO	 terlato, friuli  2022  18 glass  72 bottle

		  AROMATIC WHITES

	 GARGANEGA	 pieropan soave classico, veneto  2021  14 glass  56 bottle

	 ALBARIÑO	 pazo das bruxas, rias baixas  2021  17 glass  69 bottle

	 WHITE BLEND	 conundrum, california  2022  13 glass  53 bottle

	 CHENIN BLANC	 champalou vouvray  2021  59 bottle

		  RIESLING

	 ROBERT WEIL	 “tradition”, rheingau  2021  17 glass  69 bottle

	 DOMAINE ZIND-HUMBRECHT	 alsace  2020  69 bottle

		  SAUVIGNON BLANC

	 CLIFF LEDE	 napa valley  2022  17 glass  69 bottle

	 ST SUPERY	 “dollarhide”, napa valley  2021  85 bottle

	 J. DE VILLEBOIS	 sancerre  2022  20 glass  77 bottle

		  CHARDONNAY 

	 NEIMAN MARCUS	 sonoma county  2019  12 glass  47 bottle

	 DIATOM	 santa barbara  2022  65 bottle

	 SONOMA-CUTRER	 russian river ranches  2021  14 glass  56 bottle

	 JORDAN	 russian river valley  2020  75 bottle

	 CAKEBREAD	 reserve, carneros  2020  142 bottle

	 FEVRE	 “champs royaux”, chablis  2020  25 glass  95 bottle

		  ROSÉ

	 IL POGGIONE	 “brancato”, tuscany  2021  13 glass  53 bottle

	 WHISPERING ANGEL	 “the beach”, côteaux d’aix-en-provence  2022 
		  15 glass  57 bottle

	 MINUTY	 “m de minuty”, provence  2021  68 bottle
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		  W I N E  S E L E C T I O N S

		  PINOT NOIR

	 AU BON CLIMAT	 santa barbara county  2021  57 bottle

	 BELLE GLOS	 “balade”, santa rita hills  2021  22 glass  85 bottle

	 SIDURI 	 santa rita hills  2018  99 bottle

	 CALERA 	 central coast  2021  12 glass  47 bottle

	 CROSSBARN BY PAUL HOBBS	 sonoma coast  2019    87 bottle

	 SAINTSBURY	 carneros  2021  16 glass  58 bottle

	 DUMOL	 “wester reach”, russian river  2019  135 bottle

	 ALBERT BICHOT	 savigny-lès-beaune  2017  115 bottle

	 BOUCHARD	 gevrey-chambertin  2018  199 bottle

		  ITALIAN REDS

	 BIBI GRAETZ	 casamatta rosso, tuscany  2020  18 glass  72 bottle

	 MICHELE CHIARLO	 “tortoniano” barolo, piemonte  2017  149 bottle

	 SILVIO NARDI	 brunello di montalcino, tuscany  2017  199 bottle

		  MERLOT

	 ROMBAUER	 napa valley  2019  21 glass  84 bottle

	 LUKE	 wahluke slope  2019  49 bottle

		  CABERNET SAUVIGNON

	 SILVER OAK	 alexander valley  2018  145 bottle

	 DUCKHORN	 napa valley  2020  32 glass  124 bottle

	 CLOS DU VAL	 napa valley  2021  119 bottle

	 CAYMUS	 napa valley  2020  225 1L bottle

	 CAKEBREAD	 napa valley  2019  165 bottle

	 PLUMPJACK ESTATE	 napa valley  2019  325 bottle

	 CANVASBACK	 red mountain, washington  2019  19 glass  75 bottle

	 CHATEAU CLARKE	 listrac medoc  2016  169 bottle

		  SYRAH

	 LINDQUIST	 central coast  2020  18 glass  72 bottle

	 E. GUIGAL	 chateauneuf-du-pape, rhone  2017  139 bottle

		  SAKES

	 SAKE BABY	 junmai ginjo  25 300mL 
		  jasmine and violet with silky pear and white plum

	 HEAVENSAKE	 junmai 12  15 glass  50 720mL 
		  salted caramel, cacao, kumquat and almond

	 	 **	All unopened bottles of wine availabe to go 
			   with complete meal purchase.
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NM
 	 ALA MOANA

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.  

Visit us online at  
www.NeimanMarcus.com/restaurants 


