ON FRONT sT.

A MICK FLEETWOOD RESTAURANT & BAR

General Manager: Eric J Waddell + Executive Chef: Eric Morrissette

APPETIZERS

FRESH PACIFIC OYSTERS®

Housemade Cocktail Sauce, Horseradish,
Nuoc Chom

CRAB & CORN FRITTERS

Roasted Jalapefio Aioli, Cilantro

AHI POKE*®

Hawaiian Ahi, Garlic Roasted Kukui Nur,
Sriracha Aioli, Avocado, Taro Chips

STEAMED BLACK MUSSELS

Green Coconut Curry OR White Wine & Garlic
Housemade Focaccia

MEDITERRANEAN OCTOPUS

350 ea

16

19

22

Grilled Spanish Octopus, Cucumber, Crispy Chickpeas,

Feta Cheese, Housemade Greek Dressing

CHILI CRUSTED AHI*

Hawaiian Ahi- Seared Rare, Basil Pesto,
Piquillo Pepper Romesco

JUMBO PRAWN COCKTAIL

Housemade Cocktail Sauce, Grilled Lemon

CRAB CAKE

Micro Herb Salad, Lemon Basil Aioli

CRISPY GNOCCHI

Carmelized Apples, Crispy Prosciutto,
Shallot Goat Cheese Cream Sauce

17

18

17

15

SALADS

HOUSE CAESAR 14

Local Baby Romaine,

Mesquite Smoked Pancetta,
Soft-Boiled Egg, Buttered Croutons,
Housemade Caesar Dressing

WATERMELON & 15
PROSCIUTTO SALAD

Mint-Infused Watermelon, Wild Arugula,
Feta Cheese, Prosciutto, Marcona Almonds,
Housemade Mint Vinaigrette

THE WEDGE 14
Baby Iceberg Lettuce, Cherry Tomatoes,

Double Smoked Bacon, Shaved Red Onions,

Blue Cheese Dressing

LITTLE HOUSE GREENS 12

Local Greens, Avocado, Green Beans,
Toasted Macadamia Nuts,
White Balsamic Vinaigrette

BEET & TOMATO 16

Baby Beets, Kula Tomatoes, Burrata Cheese,
Wild Arugula, Black Lava Sea Salt,
Red Wine Gastrique

SOUPS

ROASTED TOMATO 8

Housemade Basil Oil, Local Micro Herbs

SEAFOOD CHOWDER 13

Clams, Local Fish, Braised Pork Belly, Leeks, Potatoes

" If music be the food of love, play on...”

William Shakespeare

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




ENTREES

FLAT IRON STEAK 902" 28 LOBSTER CRUSTED 45
all of our beef is grass fed, hormone and antibiotic free MAHI MAHI *

Grilled Asparagus, Mashed Potatoes, Chimichurri ' '
Kula Corn Puree, Roasted Fingerling Potatoes,

Hericot Verts

FILET MIGNON 02" 45
all of our beef is grass fed, hormone and antibiotic free B ONE _IN RIB EY'E (1802) % 50

Peppercorn Reduction, Buttermilk Mashed Potatoes,

Asparagus Rainbow Carrots all of our beef is grass fed, hormone and antibiotic free

Fingerling Potatoes, Broccolini,
Maui Onion-Bacon Butter, Black Truffle Salt

SPRING 24
VEGETABLE RISOTTO BIDDY'S HERB 29
Saffron Risotto, Mascarpone Cheese, Spring Onion, ROASTED CHICKEN*

l())rganlc /\/\u;hroom, Zucchini, Yellow Squash, Buttermilk Mashed Potatoes, Sautéed Kale, Pan Jus
armesan Crisp

SEAFOOD LINGUINE e THE LAHAINA BURGER? 2

Makaweli Kauai Beef, Aged White Cheddar,
Smoked Bacon, MF Sauce, Tomato Jam,
Pickled Cucumbers, Lettuce, French Fries

Seared Prawns & Scallops, Maitake Mushrooms,

Roasted Tomatoes, Parmesan, Garlic Crostini
“benefiting the West Maui Hospital

FRESH ISLAND FISH

Fresh locally caught fish*, hand cut at Fleetwood's and simply prepared with Chef's daily selection of market vegetables
Your choice of Citrus Beurre Blanc or Maui Pineapple Salsa

MONCHONG 38 OPAH 37

Soft Texture, Buttery Flavor Rich Creamy Flavor, Firm Texture

MAHI MAHI AP

Soft Texture, Rich Flavor 34 SN PER 3
’ White Flesh, Flaky Texture

AHI TUNA 5 HAWAIIAN SWORDFISH “

Seared Rare, Dense Firm Texture, Rich Flavor Firm, Dense Flakes, Rich Texture

GO YOUR OWN WAY

3 Courses $45

C/{;Afe/ s C@};a o CA;;{@ Mes

LITTLE HOUSE GREENS HAWAIIAN MAUI PINEAPPLE PIE
Avocado, Green Beans, Macadamia Nuts, SWORDFISH Haupia Ice Cream

White Balsamic Fresh Market Vegetables, Pineapple Salsa

FLAT IRON STEAK  VANILLA BEAN
ROASTED TOMATC) Grilled Asparagus, Mashed Potatoes, CREME BRULEE

SOUP Chimmichurri ; ;
Housernade Basil Oil, Micro Herbs Housemade Chocolate Chip Cookies

SIDE DISHES

FINGERLING POTATOES 1 BAKED MAC & CHEESE 12

Bacon, Horseradish Cream Cheese, Béchamel, Buttered Bread Crumbs
BROCCOLINI 8 TRUFFLE FRIES 8
Chilis, Shallots, Lemon, Garlic, Parmesan Parmesan, Fresh Herb Aioli

SAUTEED MUSHROOMS ROASTED BRUSSEL SPROUTS 10
Garlic, Leeks, Fresh Herbs, White Wine, Butter Granny Smith Apples, Pancetta, Mustard Seed Vinaigrette

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






