
$8 CRAFT COCKTAILS

PAI 55
Plymouth Gin, St. Germain, Lemon, Sparkling Wine 

Drift Away
El Tesoro Tequila, Falernum, Grapefruit, Soda

Bucket list
H by Hine Cognac, Benedictine, Yellow Chartreuse, 

Lemon

$5 WHITE WINE
Marsanne Rousanne Blend, Vaucluse, Southern 

Rhône, France
A refreshing white wine blend from Southern Rhône with 
notes of lime, yellow peach, limestone and white flowers.

$7 RED WINE
Gryphon Crest, Pinot Noir, Baden, Germany

A very bright and juicy pinot noir with notes of 
strawberry, cranberry,  fresh cherry 

and a tiny hint of earthiness. 
Delicious and perfect for summer.

$5 DRAFT BEER
Lagunitas PILS Pilsner, Petaluma, California

Light and refreshing with notes of citrus and rosemary 
Lanikai Brewing Imperial IPA, Lanikai, Hawaii

An excellent local IPA. Hop forward with a nice, slightly 
tropical malt profile and notes of grapefruit.

Tuesday – Saturday 4:30pm – 6:30pm
www.paihonolulu.com

@paihonolulu |   #paihonolulu

Drinks

Menu

$4 NDUJA BAKED OYSTERS (2 pcs)
Nduja is traditionally a spreadable salumi originally from 
Italy. Kumamoto oysters are topped with Nduja butter, 
then broiled and finished with a bit of lemon juice
“We are doing a pretty extensive charcuterie program (which 
will be introduced in a few months). One of my favorite spreads 
is nduja, so we decided to make it in house, from scratch, and 
utilize it over broiled oysters.”

$4 KATSU ADOBO HEAD CHEESE BAO BUN (1 pcs)
An adobo flavored pork headcheese terrine that is breaded 
with panko and deep fried, served in a ”duck bun” or bao 
bun and finished with an adobo crème fraiche and pickled 
fresno chili.
“The pork is from Pono Pork Provisions and we are trying to 
highlight their product as well as use a familiar local flavor as a 
tool to introduce something new for guests that have never tried 
head cheese and provide something exciting for guests who have. 
Cultural influences: Filipino, Chinese, and European”

$5 FURIKAKE TATER TOTS
Tater tots, made from scratch, tossed in furikake, served 
with a roasted garlic and tare mayo.
“A savory and sweet snack for the local palate.”

$6 SMOKED SABA CABBAGE SALAD
Shredded cabbage, thinly sliced sweet onion, cured and 
hot smoked saba, all mixed together with a ginger 
vinaigrette and shiso.
“Something I made my for my then fiancée, now my wife, a few 
summers ago and she really enjoyed it, so I decided to put it on 
the menu. 
Very clean, refreshing and great  for summertime.”

$18 PEEKYTOE CRAB AND SPINACH 
MORNAY DIP IN A HOUSE-BAKED 
SOURDOUGH BREADBOWL
Served with: pork Chicharrónes, sourdough crisps, and 
shrimp chips
“In preparation for lunch, I have been working on sourdough 
bread for the past 5 months. This is a great dish that people can 
share and gives our chefs culinary freedom to experiment with 
different types of dips.”

Tuesday – Saturday 4:30pm – 6:30pm
www.paihonolulu.com

@paihonolulu |   #paihonolulu


