
Amuze-gueules  Small Plates 
“Tequila Cured Salmon Tartare” 

 Cucumber Relish, Tarragon Aioli and toast 

“Roasted Eggplant & Ricotta Souffle” 
Basil Tomato Sauce, Parmesan Cracklins 

“Hamakua Mushrooms & Escargot” 
Pernod Garlic Cream, Rosemary Ciabatta 

“Shrimp Spring Rolls” 
Sweet Chili Mint Sauce 

 

Soupes et salads  Soups & Salads 
“French Onion” 

Double Beef Broth, Four Cheese Gratin 

Cup or Bowl  
 

“Soup Du Jour” 
A magically created soup of the day by Chef Rod just for you 

Cup or Bowl 
  

“Salad of Seasonal Farm Greens” 
Fresh Pears, Five Spice Crisp, Goji Berry Vinaigrette  

 

“Caesar Salad” 

Hearts of Baby Romaine, Parmesan Twist 8 
With Grilled Chicken Breast, With Fresh Seared Ahi 

or with Grilled Shrimp 
 

“Blackened Ahi Nicoise Salad” 
Fresh lemon & olive oil marinated garden vegetables,  

ginger soy glaze 

Entrees 
“HB Burger” 

 Angus Ground Chuck, Swiss and Gruyere cheese, toasted 

French baguette, Tomato, Mixed Greens & Pomme Frittes 
 

“Maryland Crab Reuben Sandwich” 
Melted Swiss, caramelized Maui onions, Tarragon Aioli, 

toasted Foccacia 

 

“Organic Chicken Confit” 
Slow Braised Chicken Quarter, Seasonal Fruit Chutney,  

Stewed Lentils and Farm Greens 

 

“Cioppino” 
Fresh Island Fish, Shrimp, Clams, Mussels, Scallop,  

Calamari, Cannellini Beans, Fire Roasted Tomato, 

Saffron Broth 

“Osso Bucco” 
Braised Wisconsin Veal Cheeks, Hamakua Mushroom 

Risotto, Natural Sauce 

“Chef’s Special Pastas”  
Please inquire with your server 

 

“HB Pier 38” 
Fresh Catch of the Day chosen by Chef Rod  

for your dining pleasure 

Please inquire with your server 

Menu pour le dejeuner “LUNCH” 

We have the right to refuse service.                  Revised October 18, 2012 

Boisson Beverages 
A cup of Regular and Decaffeinated Coffee  3 

Americano Espresso diluted with hot water  3.50 

Espresso Coffee A single shot of coffee in its purest form Single 3.50, Double 5.25 

Cappuccino Espresso blended with steamed & frothed milk 4 

Affogato A scoop of vanilla bean gelato & a shot of hot espresso 8 

Caffe Latte Locally crafted in various flavors  4.50 

Softdrinks & Tea Coke, Diet Coke, Lemon-Lime Soda 2.75  

Custom Crafted Sodas in various flavors 3.50 

S. Pellegrino Mineral Water, 500 ML 4  One Liter 7 

Please ask our servers about our daily special crafted desserts.  


