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The Eating House 1849 pays homage to Hawai‘i’s vibrant culinary heritage, a nod
to restaurateurs like Peter Fernandez who, the story goes, copened one of the
first restaurants in Hawai‘i, called the Eating House, back in the mid-1800s,
using what was available from local farmers, ranchers, foragers and fishermen.
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GarlicMushroom Parmesan Soup GF
Parmigiano Regiano, White Truffle Oil

Crispy Fried Cauliflowe& Brussel Sprouts 3l
Toasted Pine Nuts, Golden Raisins, Balsamic

Eating House Sizzld¢bmpachiSashimi MP
Citrus Soy, Hawaiian Chili Pepper Water
Pork & Shrimp Potstickers 15
Garlic Aioli, Lup Cheong, Korean Chili Vinaigrette
Yuzu Lemon Peppe&Zhicken Wings 15
Yuzu, Lemon, Cracked Black Peppeiogarashi,
Mirin Honey Butter, Garlic Fried Rice Noodls
Eating House Rainbo®oke 20

Hawaiian Ahi, Kampachi & Salmon, Orange Yuzu Soy,
Cherry Tomato, Pine Nuts
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Spicy Soy Mustad Butter Sauce, Cucumber Namasu

Steamed Clam Cataplana 19
Bell Peppers, White Wine, Tomatoes, Portuguese Sausag

Executive Chef Clinton Nuyda
Sous @Gefs. Vance Matsumoto & John Sker

garden fresh

Kale Salad 1&
Roasted Beets, Radish, Pecorino, Sherry Vinaigrett

Classic Caesar Salad
Parmigiano Reggiano, Hawaiian Sweet Breac
Croutons,Creamy Caesar

Kauai Freslfrarms Tomato & Frest
Mozzarella Salad 61 GF

Warm Balsamic Pancetta Vinaigrette, O.K. King
Farms Arugula, Pine Nuts
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Your Choice:Chicken 18, or Butterfish 42
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Garlic Soy Vinaigrette : noodles & rice
Shrimp and Scallop Tataki 20 '
Baby Shrimp, Hokaido Scallop, Pickled Oyster Mushrooms 1849 Spicy Ramen Bowl 2
Cherry Tomatoes, Onions, XO Sauce E Roast Pork, Shrimp Dumpling, Won B8k, Sprouts,
Crispy Fried Calamari 16 : Pickled Red Ginger
ruzuvKosho TarEar SAauceA ) ) Ev "Plantation Paella® 31 GF
wzeQa tFrO1SYySR Latl )/:R ' Tiger Shrimp, Clams, Chicken, Portuguese Sausac
¢

Huli Huli Style Pork Belly 16
Romaine Lettuce, Go Chu Jang, Kim Chee, Crispy Garlic;
Pipikaula 19 :

(Traditional Style Smoke Dried Wagyu FlaBteak)
Seasoned Flavored Poi, Spicy Tomato Sambal
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Braised Seasonal Vegetables, Seasoned Rit

GF Gluten Free
(Please inquire with your server for more gluten free options)
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Garlic Tiger Shrimp Piri Piri 24 GF
Rice Pilaf, Cilantro, Snow Peas, Pine Nuts

Asian Pesto Seared Ahi MP
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Soy Vinaigrette

Bubu Arare Salmon 30

Citrus Chile Sauce, OK King Farms Baby Carrots,
Kabocha Tempura

" Fried Whole Tai Snapper48

Steamed Asian Cabbage, Chinese Black Bean Butter
Sauce, Sesame Pickled Vegetables

Steamed Whole Tai Snapper48

Sizzling Chinese Style, Peanut Oil, Steamed Asian
Cabbage, Chinese Black Bean Butter Sauce, Sesame
Pickled Vegetables
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Makaweli Beef & Kulana WildBoar Patty, Smoked Gouda

Cheese, Onions 3 Ways, Lettuce, Tomato, Avocado,
Chipotle Aioli

Open Fire Grilled 16 oz. Kalbi Ribeye Steak 50
Spicy Cherry Tomato Sambal, Sweet Peas & Crispy Bac«

Fried Rice
House Made Corned Beef Reuben 19
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Thousand Island

Makaweli Farms Beef Tostada 18
Chorizo, Refried Beans, Avocado, Mexican Cole Slaw,
Serrano Pepper Salsa, Pan Fried Egg, Queso Fresco

Slow Braised Honey Mustard Grilled Beef Short Ribs 36 GF
Horseradish Potato Puree, Kale, DemGlace

Tavern Style Fried Chicken 22
Goat CheeseMash Potatoes,Kale, Op Y Tountry Gravy

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



