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S U M M E R  2 0 1 9

P A U  HA N ACUE THE CUMBERING / 13
lightly pickled cucumber, New Amsterdam gin, Lustau dry sherry

SASSY SAZERAC / 14
Bulleit rye, Rittenhouse rye, strawberry Pernod thyme syrup, Pernod, 

rhubarb bitters

PAI NEW FASHION / 12
Four Roses bourbon, Pedro Ximenez nectar sherry, 

orange and Angostura bitters, lemon twist

In the works...

Beets by PAI

Tropical Sherry Cobbler

...and more!

SUMMER COCKTAIL PREVIEW
new menu begins June 13



A TASTE OF PAI AT HOME

PAI Fire Water, in original and smoked varieties, is available 
for purchase in 5.5-ounce glass bottles. Chef Kevin Lee’s version 
of chili pepper water is a creamy, spicy sauce that will add a 

touch of PAI to your favorite dish.
Ask your server to add a bottle to your order. 

Welcome!

CHEF KEVIN LEE has a PASSION FOR CREATION. 
It is what drives him to bake eight types of bread from 
scratch and cure seven different varieties of salami and 
sausage for our charcuterie boards and sandwiches. It is 
what gives him the patience to wait while our beef is aged 
up to 90 days, losing half its water weight and intensifying in 
flavor. It fuels his creativity and artistry, resulting in beautiful 
dishes that are as pleasing to the eye as to the palate.

PAI Honolulu’s guiding philosophy—and its name—comes 
from the Hawaiian word ho‘opai, which means “to excite, 
encourage, inspire and rouse.” Named Editor’s Choice 
for Best New Restaurant by HONOLULU Magazine, 
PAI takes inspiration from classic American, Asian and 
European dishes and puts a modern, imaginative spin on 
familiar flavors. Chef Lee’s background as a food scientist 
serves him well as he pairs ingredients and textures in 
surprising and playful ways. Diners will experience a range 
of tastes from cuisines around the world in a single meal.

artfully delicious

HAPPY HOUR FOOD SPECIALS
5pm - 6pm

PAI CELEBRATION / 15
cheers to the end of the day!

3 oysters on the half-shell, PAI Fire Water, garlic chives 
glass of sparkling wine

PAI 90-DAY DRY-AGED BURGER / 19
dry-aged in-house by Chef Lee

dry-aged beef patty, cheese, red onion, cucumber pickle,  
roasted shallot mayo, garlic butter on a housebaked potato bun

WEDNESDAY - FRIDAY, BAR & LOUNGE ONLY

Housebaked BREADS + SPREADS

HERBED FOCACCIA WITH CHOICE OF SPREAD/ 15 
beef and foie gras rillette or  
smoked salmon mousse and yuzu-marinated ikura

Can’t decide? Order both! / 25

GRILLED SOURDOUGH WITH CARROT-MISO HUMMUS / 11

ROASTED VEGETABLE TARTINE / 15
english pea, baby carrot, cherry tomato, 
maitake mushroom

JALAPEÑO POPPER FOCACCIA / 7  
whipped cream cheese, pickled jalapeños, 
mozzarella 

PAI KETTLE CHIPS / 4   
housemade potato chips  
cooked in umami oil

PAI SPICED POPCORN / 4
cumin, smoked paprika,  
brown butter

SHRIMP CHIPS / 6   
horseradish créme fraîche,  
charred Maui onion 

ALBÓNDIGAS / 12  
(Spanish meatballs)
ground pork, warming spices

CHICKEN-FRIED OYSTER MUSHROOM / 14
black pepper créme fraîche

12-HOUR SMOKED BBQ BRISKET BAO / 19   
cabbage and green papaya slaw, spicy tomato jam

 
SWEET & SAVORY

FOIE GRAS FRENCH TOAST / 28
maple-shoyu syrup  |  coconut powder |  fruit |  foie gras



PAI SECOND ANNIVERSARY
June 13 “PAI Favorites” Menu

FOUR-COURSE  $85 per person  /  wine pairing  $35

JELLYFISH SOMEN 
yuzu ikura 

AGEDASHI XO TURNIP CAKE 
smoked akule, miso king trumpet mushroom, ti leaf broth 

BBQ BRISKET GNOCCHI 
12-hour slow-roasted

DARK CHOCOLATE HAUPIA 
lilikoi curd & Almond Cookie Crumble

FOIE GRAS FRENCH TOAST 
maple-shoyu syrup  |  coconut powder  |  fruit  |  foie gras torchon 

(supplemental course   +19)

SIX-COURSE  $125 per person  /  wine pairing  $55

Complimentary Glass of Sparkling Wine

JELLYFISH SOMEN 
yuzu ikura 

SEARED FOIE GRAS 
basmati rice congee

AGEDASHI XO TURNIP CAKE 
smoked akule, miso king trumpet mushroom, ti leaf broth 

BBQ BRISKET GNOCCHI 
12-hour slow-roasted

NABETA 
quinoa, english pea ragu, spiced carrots

OR

90-DAY DRY-AGED STRIP LOIN 
hasselback potato, asparagus (supplemental charge   +29)

DARK CHOCOLATE HAUPIA 
lilikoi curd & Almond Cookie Crumble

FOIE GRAS FRENCH TOAST 
maple-shoyu syrup  |  coconut powder  |  fruit  |  foie gras torchon 

(supplemental course   +19)

HAPPY HOUR DRINK SPECIALS
5pm - 6pm

SPECIALTY COCKTAILS

BASIL MARGARITA / 8
camarena blanco, lime juice, fresh basil, honey 

GREEN CHILE GIMLET / 8
St. George green chile vodka, lime juice, bell pepper, simple syrup 

CYNAR SOUTHSIDE / 8
Cynar artichoke liqueur, lemon juice, simple syrup, mint 

PAI OLD FASHIONED / 9
Four Roses bourbon, Angostura bitters, turbinado 

WINE

SPARKLING WINE  la maison de grand esprit / 9
GARGANEGA-CHARDONNAY  scaia / 7

ROSÉ  / 10
PINOT NOIR  gryphon crest / 8

BEER

draft

LOCAL SEASONAL SELECTION  / 9
BREAKSIDE  wanderlust ipa / 5

bottled

ACE  pineapple cider / 6
SAMUEL SMITH  extra stout / 8

BAVIK  super pilsner / 6



WIND DOWN AFTER WORK
#PAIpauhana

Housebaked BREADS + SPREADS

HERBED FOCACCIA WITH SPREAD / 15 
beef and foie gras rillette  10
smoked salmon mousse and yuzu-marinated ikura  10

GRILLED SOURDOUGH WITH CARROT-MISO HUMMUS / 13 

ROASTED VEGETABLE TARTINE / 18
english pea, baby carrot, cherry tomato, maitake mushroom

JALAPEÑO POPPER FOCACCIA / 9  
whipped cream cheese, pickled jalapeños, mozzarella 

SHARE...or don’t

PAI KETTLE CHIPS / 5   
housemade potato chips  
cooked in umami oil

PAI SPICED POPCORN / 5
cumin, smoked paprika,  
brown butter

SHRIMP CHIPS / 7   
horseradish créme fraîche,  
charred Maui onion 

ALBÓNDIGAS / 14   
(Spanish meatballs)
ground pork, warming spices

CHICKEN-FRIED OYSTER MUSHROOM / 16
black pepper créme fraîche

12-HOUR SMOKED BBQ BRISKET BAO / 22   
cabbage and green papaya slaw, spicy tomato jam

HALF-DOZEN OYSTERS / 23   
PAI Fire Water, garlic chives

SWEET & SAVORY

FOIE GRAS FRENCH TOAST / 31
maple-shoyu syrup  |  coconut powder |  fruit

SUGGESTED PAIRING

ROTATING WHISKEY FLIGHT
whiskies are well-suited to pairing with the richness, saltiness and bold flavors of charcuterie

ask your server about today’s flight

PAI CHARCUTERIE PROGRAM
Always seeking to learn more, Chef Lee began teaching himself the art 
of charcuterie in anticipation of launching a house charcuterie program 

for PAI Honolulu’s second anniversary.

He currently crafts seven different salami and sausages, as well as  
a variety of rillettes, mousses and pâtés.

lamb merguez  
(North African sausage)

finocchiona  
(Italian pork fennel sausage)  

soppressata 
(Italian dry salami)

chorizo 
(Spanish pork sausage)

mortadella 
(Italian-style bologna) 

five-spice salami
pepperoni

 These are featured in our PAI Charcuterie Sandwich at lunch,  
our Charcuterie Sets and select à la carte items. Each cured item takes 

up to nine months to mature, a perfect representation of  
Chef Lee’s dedication and passion.

PAI CHARCUTERIE SET / 35
all breads, meats, pickles and spreads are prepared in-house by Chef Lee and his team

- rotating selection of four meats - housemade pickles
- whipped ricotta cheese with honey - nuts and fruit
- housebaked sourdough crisps - PAI Spiced Popcorn

UPGRADE YOUR BOARD 
- double meat   + 24   - extra ricotta & honey   +7
- extra sourdough crisps   +3  - grilled sourdough focaccia   + 5

- Beef and Foie Gras Rillette, Focaccia   +15
- King Salmon Mousse, Ikura, Focaccia   +15


