
to begin
Today‘s Soup  6.25

Turkey Chili

pico de gallo, monterey jack cheese.  7.00

sandwiches
Warm Roast Beef

melted swiss, creamy horseradish, balsamic arugula, 

ciabatta.  10.75

House-Smoked Salmon

lettuce tomato, dill-dijon mayonnaise, red onion, 

ciabatta.  12.25

Mediterranean

shaved chicken, hau’ula tomato, fresh mozzarella, 

arugula, pesto aïoli, ciabatta.  11.00

Chicken Club Wrap

grilled shaved chicken, bacon, avocado, swiss, tomato, 

lettuce, dijonnaise.  10.50

Panini Tuna Pecan Melt

cheddar, tomato, wheat.  10.50

Bistro Turkey Panini

grilled onions, apple, arugula, goat cheese, sweet toasted 

walnut bread, honey mustard.  11.00

Duke of Windsor

roast turkey, grilled hawaiian pineapple, chutney, 

cheddar cheese.  10.50

Classic Chicken Salad or Tuna Pecan

choice of bread, lettuce, tomato.  10.00

NM Sampler

cup of soup, half a chicken or tuna salad sandwich, 

fresh fruit.  10.25

salad ideas
Asian Chopped Salad

napa, tofu, edamame, carrots, cucumber, mandarin oranges,

almonds, cilantro-lime vinaigrette.  9.50  Add chicken.  13.00  

Add house-smoked salmon.  14.25

House-Smoked Salmon Greek Salad 
romaine, tomato, artichoke, olives, cucumber, peppers, 

feta, sherry vinaigrette.  14.25

Harvest Salad 
roast chicken, romaine, apples, walnuts, blue cheese, 

sun-dried fruit, balsamic.  11.50

California Cobb 
grilled chicken, avocado, tomato, egg, bacon, greens, 

gorgonzola dressing.  11.00

Shrimp & Soba Salad
edamame, julienned carrots, cucumber, shaved radish, tofu,

furikake, wasabi-yuzu vinaigrette.  14.50

Mandarin Orange Soufflé 
nm classic chicken salad, island fruit, nut bread.  10.50

custom salads
Greens Salad  10.25

Toppings  (up to 7)

artichoke  
avocado
broccoli 
carrots 

cucumbers  
grilled vegetables
kalamata olives

mushrooms 
tomato

blue cheese 
feta cheese  
provolone
parmesan 

swiss 
almonds 
pine nuts
croutons

Protein  4.50
roast turkey  

grilled chicken 
chicken salad scoop
tuna pecan scoop

grilled salmon
sautéed shrimp 

Greens
romaine

local island mix 
spinach

mixed greens

Dressings
gorgonzola 

roasted tomato
poppy seed

sherry vinaigrette
balsamic  
red wine 

dijon

peppers 
red onions

shaved radish
edamame

tofu 
bacon 

hard-boiled egg
mandarin oranges

    



coffee & espresso
illy Caffè Filtro

filter drip preparation 3.00

Espresso
prepared in its purest form 3.00

Cappuccino  
espresso, steamed and frothed milk 4.00

Caffè Latte
espresso, steamed milk, layer of froth 4.00

Caffè Mocha
espresso, chocolate, steamed milk 4.25

hot tea
Dammann Frères Sachet Selection  3.50

Breakfast - a blend of Sri Lanka, Darjeeling and Assam

Earl Grey - a subtle marriage of teas from Keemun in the Anhui

province of China, delicate silver tips and Calabria 

bergamot essential oil

Jardin Bleu - a blend of teas from India and China, flavored 

with rhubarb, wild strawberry, and scattered with 

cornflower petals 

Goût Russe - exclusive and unique blend of Chinese tea 

and citrus fruits essential oils 

Caramel - intense taste of caramel, scattered 

with pieces of toffee

Four Red Fruits - cherry, strawberry, raspberry, red currant 

Decaf Mango - Sri Lanka tea with mango aroma

Jasmine Green - green Chinese unique and original fusion 

of a sencha tea and lemongrass 

Chamomile Tisane - harvested June to September, notes 

of citron and light bitterness

Nuit d’Été Tisane- hibiscus flowers, apple bits and rosehip peels

flavored with raspberry, strawberry and cream 

refresh
Dammann Frères Iced Tea  3.00

Assorted Sodas  3.00

Fresh Juices  3.00

Orange-Ginger Ale Punch  3.50

Chilled Coffee Float  4.50

Voss Bottled Water  3.50
sparkling and still

wine selections
Santa Margherita Prosecco

Italy NV 9.00 

Ferrari-Carano Fumé Blanc
Sonoma County 2009 9.00  

Raymond Chardonnay
Napa Valley 2008 9.00   

La Terre Merlot
California 2007 9.00

Cellar No. 8 Cabernet Sauvignon
California 2009  10.00   

beer 
Imported

Corona, Heineken  6.00

Domestic
Budweiser, Miller Lite, Bud Light  5.00

a surcharge will be added to shared plates

For parties of 5 or more adults, an 18% service charge 
will be added

We accept Neiman Marcus, Bergdorf Goodman, American
Express, VISA, MasterCard, Diners Club, JCB credit cards, 

cash and checks

NM
Ala Moana




