
brussels sprouts    16
pancetta / balsamic port reduction / parmesan 
cheese	  

kona kampachi crudo*    18
sustainable yellowtail fish / carrot dashi purée / 
pickled limu / lotus root chip / cucumber / radish

char siu duck country-style pâté    15
pickled pineapple / matcha green tea baguette 

huevos flamenco*    14
san marzano tomato sauce / egg / spicy sausage /  
garlic / olives / manchego cheese / warm dip 
served with toasted baguette  

smoked char siu takoRS    18
octopus / fried bao bun / chinese mustard lemon   
peel vinaigrette / chicharrón dust / choi sum

hamachi fry    18
lightly fried local fish / ROCKsalt’s white “kimchi” / 
bonito finadene sauce served on the side

chipotle cornbread    6
cinnamon honey butter

roasted moloka‘i sweet potato    10
pickled mustard seeds / crème fraiche / baby  
arugula 

coconut titiyas    14
sweet guamanian flatbread / pipikaula (hawai‘i style 
soft beef jerky) / pickled green avocado / lime crema / 
baby arugula / hawaiian chili pepper vinaigrette

farm salad    16
local farm greens / grilled oranges / haricot verts / 
radish / popped quinoa / maui goat cheese / citrus 
vinaigrette 

harissa roasted root veggies    10
local baby carrots / radish / beets / onions / granola /
saffron yogurt  

mojo verde tofuRS    22 
garlic / calamansi / sugar snap peas / 
corn nuts / cilantro garlic sauce 

makaweli lamb shank    38
white bean / kale / farro / hamakua 
mushroom / tomato jam 	

sizzling shaking beef*RS    32
asian greens / pickled radish / sweet 
soy / vinegar / fried garlic

18 oz bleu ribeye*    48
point reyes butter / mushroom  
ragout / garlic / crispy onions  

latin spiced fried chicken    36
garlic / smoked paprika / lime /  
hot mana hot sauce

pandan panna cotta    12
mango / honey milk balls / 
coconut chips

“nutter butter”    14 
arlette pastry / dulce de leche / candied pecans / 
peanut butter dust / vanilla bean ice cream 

chocolate torte    12
milk chocolate cremeux / whoppers /  
candied orange

poi donutsRS    15
powdered sugar / salted 
liliko‘i caramel

housemade 
gelatos +  
sorbettos    8

RS ROCKsalt’s signature dish
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness. 
sheraton maui resort & spa / 2605 ka‘anapali parkway, lahaina hi 96761 / 808 661 0031

daily porridge + ragoutRS    28
daily offering of soft polenta, grits or congee paired 
with a ragout / served tableside by one of our chefs

daily noodle    MKT  
daily offering of asian style noodle preparation or 
house-made pasta

catch of the day    MKT
coriander tomato broth / hearts of palm / pohole 
fern shoots / dried ika (squid) / maui onions    


