Appetizers

Steaks
(NF)

Traditional Lump Crab Cake
romesco

28

Seared Hokkaido Day Boat Scallops 32
(GF/NF)

spicy cocktail sauce

‘Ahi Tartare*

(NF)

(GF/DF/NF/EF)



avocado, citrus aioli, crispy wonton chips

mint-dill tzatziki, harissa

Tempura Boneless Short Rib

30
26

(NF)

(NF)

kabayaki demi-glace, ajÍ amarillo drizzle

Charred Octopus

lemon tarragon cream,
carrot ginger emulsion, jicama salad

Jumbo Shrimp Cocktail

Ni‘ihau Ranch Lamb Dumplings

(NF/DF/EF/GF)

red wine mignonette

22
25

oven roasted tomatoes, olives,
baby potatoes, chimichurri

1/2 Dozen Oysters*

17

26

(GF/DF/NF/EF)

Bali Signature Entrées
Pan Roasted Duck Breast*
crispy brussels sprouts,
blackberry demi-glace

Platter: Full Lobster Tail, Oysters, Clams, Jumbo Prawns,
‘Ahi Sashimi, ‘Ahi Poke, King Crab Legs 110
Deluxe: add Whole Lobster, Kona Abalone to Platter 185

burrata, olives, basil, balsamic pearls,
truffle oil

Lyonnaise Salad*

(DF/NF)

19
17

smoked bacon, soft poached egg,
sweet bread crouton

Hirabara Farms Caesar

Arugula, Quinoa, and
Roasted Beet Salad (NF/EF/GF)

feta cheese, candied pineapple, tomato,
radish, white balsamic vinaigrette

20

17

Local Greens Market Salad

16

(NF)

maui onion dressing

(GF/NF)

(GF/NF/EF)

white truffle oil, crème fraîche,
taro threads, lobster
(NF/EF)

crème fraîche, basil, pesto crouton

DF–Dairy Free

47

(NF)
38
2 lady farmers pork and beef ragù, maui
onions, mushrooms, gremolata, garlic crostini

42
kona lobster meat, lobster cream, mushrooms,
tomato, asparagus, shaved parmesan

19

Saffron Gnocchi

15

Sides
Tamaki Rice

EF–Egg Free

The Bali team proudly uses sustainable, local ingredients whenever possible. We would like to thank the local farming families,
creameries and fisheries for their dedication to old world techniques and their respect for the environment that inspire our
menus. Mari’s Gardens, Hamakua Mushrooms, Kunia Country Farms, Ho Farms, Hirabara Farms, Niihau Ranch,
Fresh Island Fish, Tropic Fish Hawaii, 2 Lady Farmers, Big Island Abalone, Dole Plantation, and Waialua Chocolate.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Prices are exclusive of state excise tax. A 19% service charge will be automatically charged to parties of 6 or more.

bali signature port wine demi-glace
béarnaise (GF/NF)
chimichurri (GF/NF)
maui onion demi-glace (NF/EF/GF)
garlic herb butter (GF/NF/EF)
point reyes blue crumble (GF/NF/EF)

(NF)

(DF/EF)

(NF/EF)



chipotle and ancho pepper cheese sauce,
white truffle oil

Additions

2 Pound Whole Maine Lobster
traditional, drawn butter

(GF/NF)

Fire Roasted Rack of Lamb*

(NF/DF)

baby potatoes, chard, marsala demi-glace
(NF/DF/EF)

62

60
39

farro, seasonal vegetables , thyme infused
natural jus

Moroccan Spiced Grilled Tofu

(NF/DF/EF) 32
farro, waialua asparagus, heirloom tomatoes,
maui onions, golden raisins, arugula,
ali‘i mushrooms, country olives, coconut foam

Creamed Spinach

13

mp

30

red thai curry or garlic butter

26

Sautéed Mushrooms

hamakua, crimini, and button mushrooms,
thyme, parsley

(GF/NF)

Crispy Brussels Sprouts

14

(NF/DF/GF/EF)

(NF)

red thai curry or garlic butter, lobster,
shrimp, scallop, catch of the day

Tofu Medley

3
3
3
3
3
5

28
34
24
30
20

maine lobster tail (GF/NF/EF)
alaskan king crab legs (GF/NF/EF)
grilled jumbo prawns (GF/NF/EF)
foie gras (GF/NF/DF/EF)
crab oscar (GF/NF)

10

Creamy Golden Mashed Potatoes
(GF/NF/EF)

(NF/EF/GF)

Oven Roasted Jidori Chicken Breast

House Made Pappardelle Pasta

Lobster Mac and Cheese
NF–Nut Free

(NF/EF/GF)

ginger garlic rice pilaf, baby bok choy,
carrots, yuzu beurre blanc

furikake
GF–Gluten Free

42

Sauces & Butters

Seafood Medley

Ichimi Dusted Seared ‘Ahi*

Creamy Tomato Basil Soup

54/64
70
94

(NF/GF/EF)
45
okinawan potato, baby tomatoes,
asparagus, hearts of palm, tomato ogo relish,
toasted nori beurre blanc

locally
grown hearts of romaine, parmesan,
garlic anchovy dressing

Kona Lobster Bisque

(NF/DF/GF)

54

Pan Roasted Mahi

Soup/Salad


Beeler Farms “Can Can” Pork Chop*
Certified Angus Filet* 6 oz /10 oz
Bone-In Ribeye* 16 oz 
Porterhouse* 32 oz

spicy cocktail sauce, wasabi soy, red wine mignonette

(NF/GF)

USDA Prime Allen Brothers Steaks
bali proudly serves allen brothers meats,
which for more than a century has been
synonymous with quality and integrity due
to hand selecting from the very best grain
fed, pasture raised superior breed.
NY Bone-In Strip* 18 oz
82
Ribeye Tomahawk for 2* 38 oz
180
22 oz

Chilled Seafood* for One (GF/EF) 32
Seasonal Sustainable Ocean Harvest of
Half Lobster Tail, Oyster, Clams, Jumbo Prawn

Heirloom Tomato Salad

(GF/NF/EF)

(NF/EF/GF)

12
pineapple gastrique, candied pineapple, apples
parmesan

(NF/EF)

14

Grilled Kahuku Sweet Corn

(GF/NF)

12

Grilled Asparagus



14

garlic aioli, espelette pepper

(GF/NF/DF/EF)

extra virgin olive oil, local sea salt

02/17/20

