
Something Special for you 

• Ceviche: Mahi Mahi, marinated in lemon 
juice and coconut milk, with cilantro, Kula 
onions and Kula avocados over organic 
greens $12. 

 
• Tagliatelle: large ribbon pasta with morsels 

of  veal shank in our rich ossobuco sauce,
with dry ricotta cheese. $16. 

 
• The fresh fish of the day, crusted with crab 

and ricotta cheese, served with shallots in a 
blush vodka sauce. $28. 

• The fresh fish of the day, grilled and served 
with steamed spinach, with pine nuts, gar-
lic, lemon and extra virgin olive oil . $28. 

 
• Veal scaloppine, pan seared and layered 

with grilled eggplant and fresh mozzarella 
in a light tomato sauce.. $28. 

 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée. We’ll 
serve them to you for two. $56. * 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 

Something Special for you 

• Ahi tartare: minced raw Ahi, tossed with 
red onions and bell peppers with organic 
greens and lemon dressing. $12. 

• Risotto: Italian rice, slowly simmered in 
broth and white wine, served with wild 
mushrooms and blessed with truffle oil. 
$16. 

• The fresh fish of the day, poached in coco-
nut milk and mild curry, served with fresh 
vegetables, cilantro and Basmati rice. $28. 

• The fresh fish of the day, grilled and served 
with marinated fresh vegetables in a basil 
and  balsamic reduction. $28. 

• Veal scaloppine, pan seared, served  with 
artichoke hearts and capers in a white wine 
sauce with dry ricotta cheese. $28. 

 
 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 
 
 

Something Special for you 

• Duck Salad: Shredded duck breast over 
mixed greens with pine nuts, grapes, goat 
cheese and raspberry dressing. $12. 

 
• Fettucine simmered with veal “ossobuco” 

style and dry ricotta cheese. $16. 
 
• The fresh fish of the day, grilled and served 

with fresh spinach, pine nuts, garlic, extra 
virgin olive oil. $28. 

 
• The fresh fish of the day, sauteed with cara-

melized walnut crust and green apple 
Beurre Blanc, citrus zest. $28. 

 
• Veal Scaloppine: served with funghi, cream 

marsala sauce. $28. 
 
 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 
 

Something Special for you 

• Gazpacho: Cold fresh tomato soup with 
bell peppers and onions. Touch of cream 
and bread croutons $6. 

 
• Tortelloni: Nest shaped pasta filled with 

crab and shrimp, served over a shallots 
and vodka blush sauce. $16. 

 
• The fresh fish of the day, sauteed in a white 

wine lemon sauce with capers, garlic and 
Italian parsley. $28. 

 
• The fresh fish of the day, crusted with pine 

nuts, pan seared and served with a fresh 
mango sauce and a tropical fruit salsa. 
$28. 

 
• Prime Rib, roasted to your liking, served 

with a garlic and rosemary infusion. $28. 
 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 

Something Special for you 

• Crab cakes: Blue crab, ricotta cheese, 
diced vegetables, gorgonzola, tomato and 
pesto sauces: $12. 

• Tagliatelle: Flat home made pasta with 
veal shank meat, slowly braised in our to-
mato, vegetables and red wine sauce. $18. 

• The fresh fish of the day, crusted with cara-
melized walnuts, seared and served in a key 
lime sauce with citrus zest.  $28. 

• The fresh fish of the day, grilled and served 
over steamed spinach with garlic and 
roasted pine nuts. $28. 

• A pork chop with its bone, grilled and 
served with a butter and sage sauce. $25. 

•  A prime rib, roasted to perfection, served 
with a garlic rosemary infusion and  tradi-
tional trimmings. $28. 

 
 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
• . 
 

Something Special for you 

• Ahi tartare: Morsels of fresh raw Ahi, mari-
nated in extra virgin olive oil, shallots, 
lemon juice and parsley: $12. 

 
• Tortelloni: Nest shaped home made pasta, 

filled with crab, shrimp and ricotta cheese, 
served over a blush vodka sauce. $16. 

 
• The fresh fish of the day, crusted with pine 

nuts, seared and served in a lilikoi sauce 
with a raspberry glaze.  $28. 

• The fresh fish of the day, grilled and served 
with marinated vegetables and a Greek   

     olives tepanade. $28. 
 
•  Veal scaloppine, sauteed in a wild mush-

rooms and a dry Marsala wine sauce. $28. 
 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
Add $4. and enjoy our famous Tiramisu’. 
 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 
 

Something Special for you 

• A portobello mushroom cap, marinated in 
balsamic and extra virgin olive oil, seared 
and served over polenta with gorgonzola 
cheese $12. 

 
• Fettuccine, tossed in a rich veal shank 

sauce with parmesan and dry ricotta 
cheese. $16. 

 
• The fresh fish of the day, simmered in a co-

conut curry sauce, served with a julienne of 
fresh vegetables and cilantro, over Basmati 
rice. $28. 

• The fresh fish of the day, grilled and served 
over steamed spinach with garlic and pine 
nuts, with lemon and extra virgin olive oil
$28. 

 
• A pork chop, grilled and served with a wild 

mushrooms and a dry Marsala wine sauce. 
$28. 

 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 

Something Special for you 

• Sticks of organic fennel, breaded and fried, 
served with tomato and fresh pesto sauce  
$9. 

 
• Fettuccine, tossed in a garlic cream sauce 

with walnuts, ham and fresh spinach. $14. 
 
• The fresh fish of the day, crusted with pine 

nuts, seared and served in a key lime, but-
ter and white wine sauce with raspberry 
glaze $28. 

 
• The fresh fish of the day, simmered in our 

tomato sauce with zucchini, eggplant, bell 
peppers, olives, celery  and onions. $28. 

 
• Veal scaloppine, pan seared and served 

with a wild mushrooms and a dry Marsala 
wine sauce. $28. 

 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 
available with this offer. 
 
 

Something Special for You 

 

• Kaupo salad: Strips of Maui grown steak, 
seared and served over organic greens with 
gorgonzola and truffle oil. $12. . 

 
• Seafood Risotto: shrimp, clams, mussels, 

calamari and morsels of fresh island fish, 
with Italian Arborio rice simmered in white 
wine $16. 

 
• The fresh fish of the day, crusted with cara-

melized walnuts, seared and served in a 
lilikoi sauce with fresh mango salsa $28. 

• The fresh fish of the day, grilled and served 
over steamed spinach with lemon, garlic 
and pine nuts $28. 

 
• Veal scaloppine, pan seared, layered with 

Prosciutto and sage, served in a dry Mar-
sala sauce. $28. 

 
**The Italian dinner: choose any one salad 
or appetizer, one pasta and one entrée.  
We’ll serve them to you for two. $56. * 
For one person only: $35.* 
 
*Opakapaka, Ossobuco and Beef Fillet not 

• Calamari, sautéed in puttanesca 
sauce, served over polenta. $9. 

 
• Risotto, Wild Italian mushrooms 
and white truffle oil. $16. 

 
• Fish of the day, grilled and 
served with macadamia nuts pe-
sto over sautéed fresh vegeta-
bles. $28. 

 
• Fish of the day, crusted with 
crab and ricotta cheese, baked 
and served over a blush vodka 
sauce. $28. 

 
• Veal scaloppine, breaded and 
pan fried, served with organic 
arugula, tomatoes and feta 
cheese. $28. 

•  
**The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any 
one saone saone saone salad or appetizer, one pasta lad or appetizer, one pasta lad or appetizer, one pasta lad or appetizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
$60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the 
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not available with this offer.not available with this offer.not available with this offer.not available with this offer. 

Something Special for You    

• Organic tomatoes with gorgon-
zola, Greek olives, Kula onions, 
and capers over arugula $9. 

 
• Pappardelle: large fresh pasta 
tossed with shredded roasted 
lamb in a red wine veggie sauce 
with dry ricotta and mint. $16. 

 
• Fish of the day, pesto crusted, 
grilled and and served in a red 
peppers and garlic coulis. $28. 

 
• BBQ baby pork ribs  served with 
baked potatoes and fresh corn 
on the cob. $22. 

 
• A  20 ozs. T bone steak. butter 
and fresh sage sauce and beans 
casserole. $34. 

 
**The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any 
one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
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this offer.this offer.this offer.this offer.    

Something Special for You 

• Shredded duck tossed with or-
ganic greens, onions, red pep-
pers and goat cheese in a  

     raspberry dressing . $12. 
 
• Tortelloni: nest shaped pasta 
filled with crab and shrimp, 
served in a blush vodka sauce 
$16. 

 
• Fish of the day,  macadamia nuts 
crusted, sauteed in a white wine 
and green apples sauce. $28. 

 
• Fish of the day, grilled and 
served with raw diced vegeta-
bles, marinated in a honey  bal-
samic reduction. $28. 

 
• Veal scaloppine, sautéed in a 
wild mushrooms and Marsala 
wine sauce. $28. 

 
**The Italian dinner: choose a**The Italian dinner: choose a**The Italian dinner: choose a**The Italian dinner: choose any ny ny ny 
one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
$60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the 
houshoushoushouse.e.e.e.    
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available with this offer.available with this offer.available with this offer.available with this offer.    

 

 

Something Special for You 

• Organic red beet salad with po-
tato, dill and goat cheese, on a 
bed of arugula. tangerine 
dressing . $9. 

 
• Bigoli neri: black home made lin-
guine tossed with smoked 
salmon, leeks and peas. white 
wine sauce and tobiko $16. 

 
• Fish of the day,  crusted with 
macadamia nuts , sauteed in 
lilikoi sauce with fresh mango 
salsa. Raspberry glaze. $28. 

 
• Fish of the day, grilled and 
served over steamed spinach 
with a wasabi sauce. $28. 

 
• Veal scaloppine, sauteed with 
artichoke hearts in a lemon and 
white wine sauce. Dry ricotta 
crumbles. $28. 

 
**The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any 
one salad or appone salad or appone salad or appone salad or appetizer, one pasta etizer, one pasta etizer, one pasta etizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
$60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the 
house. For one person ohouse. For one person ohouse. For one person ohouse. For one person only: $40.*nly: $40.*nly: $40.*nly: $40.*    
    
****Osso buco and Filet Mignon not Osso buco and Filet Mignon not Osso buco and Filet Mignon not Osso buco and Filet Mignon not 
available with this offer.available with this offer.available with this offer.available with this offer.    

 

 

Something Special for You 

• Organic tomato salad with  
capers, Kula onions, kalamata 
olives, gorgonzola, on a bed of 
arugula, balsamic dressing . $9. 

 
• Bigoli neri: black home made  
linguine tossed with smoked 
salmon, leeks and peas. white 
wine sauce and tobiko $16. 

 
• Fish of the day,  crusted with 
macadamia nuts , sauteed in a 
green apples white wine sauce. 
Raspberry glaze. $28. 

 
• Fish of the day, grilled and 
served over steamed spinach 
with a wasabi sauce. $28. 

 
• Veal scaloppine, sauteed with 
funghi Marsala cream sauce . 
$28. 

 
**The I**The I**The I**The Italian dinner: choose any talian dinner: choose any talian dinner: choose any talian dinner: choose any 
one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
$60 *,  and enjoy $60 *,  and enjoy $60 *,  and enjoy $60 *,  and enjoy a Tiramisu’ on the a Tiramisu’ on the a Tiramisu’ on the a Tiramisu’ on the 
house. For one person only: $40.*house. For one person only: $40.*house. For one person only: $40.*house. For one person only: $40.*    
    
****Osso buco and Filet Mignon not Osso buco and Filet Mignon not Osso buco and Filet Mignon not Osso buco and Filet Mignon not 
available with this offer.available with this offer.available with this offer.available with this offer.    

 

 

Something Special for You 

• shredded duck confit salad. 
Mixed greens, red onions, red 
bell pepper, goat cheese and 
raspberry dressing. $9. 

 
• Ravioli: home made half moon 
shaped filled with portobello 
mushrooms, asparagus and  
ricotta cheese served with  
butter and sage. $14. 

 
• Fish of the day,  crusted with 
macadamia nuts , sauteed in a 
lilikoi white wine sauce and 
mango salsa. $28. 

 
• Fish of the day, grilled and  
marinated in pesto, served with 
diced vegetables, simmered in 
our garlic tomato sauce. $28. 

 
• Veal scaloppine, saltimbocca. 
Prosciutto, sage, marsala  
reduction.$28. 

 
**The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any **The Italian dinner: choose any 
one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta one salad or appetizer, one pasta 
and one entrée. and one entrée. and one entrée. and one entrée.     
We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. We’ll serve them to you for two. 
$60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the $60 *,  and enjoy a Tiramisu’ on the 
house. For one person only: $40.*house. For one person only: $40.*house. For one person only: $40.*house. For one person only: $40.*    
    
****Osso buco and Filet MiOsso buco and Filet MiOsso buco and Filet MiOsso buco and Filet Mignon not gnon not gnon not gnon not 
available with this offer.available with this offer.available with this offer.available with this offer.    

 

 

2011 New Year’s Eve 

Four courses Dinner for two 
$100.00 

not inclusive of taxes and gratuities 
(a la carte prices in brackets) 

 

 

appetizers 
• Savory cream puffs, filled with herbed 

goat cheese. Balsamic reduction. ($14.) 
• Rolls of fresh Ahi, tempura style. Wa-

sabi shoyu sauce and crispy slaw. ($14.) 
• Organic Kula tomatoes, Greek olives, 

Gorgonzola and fresh arugula. ($9.) 
 

 

Pasta 
• Lemon Risotto,  simmered with assorted 

seafood: shrimp, scallops, clams and 
mussels. ($18.) 

• Half Moon pasta, filled with butter nut 
squash. Sage and truffle oil sauce. (15.) 

• Rigatoni, tossed with Maui grown beef in 
a wild mushrooms brandy cream sauce. 
($18.) 

 
 

Entrees 
• A lobster tail, simmered in a red curry 

coconut sauce with clams and a julienne 
of vegetables and basmati rice ($32.) 

• A fillet of Mahi Mahi, sauteed in a garlic 
black bean sauce ($28.) 

• A Rib Eye steak, grilled to your likings in 
one of our four preparations ($28.) 

• Any vegetarian selection from our regu-
lar menu. (A.Q.) 

 
 

Dessert 
Casanova’s famous Tiramisu’ ($7.) 

 
Casanova’s regular menu is also available. 

 

Something Special for youAvocado 

ripieno: An organic Kula avocado filled with 

shrimp in a whisky cocktail sauce . $9. 

 
• Lasagne Primavera: Layers of fresh pasta, 

fresh vegetables, sauteed in a blush tomato 
sauce, mozzarella and parmesan cheese. 
$16. 

 
• The fresh fish of the day, crusted with pine 

nuts, seared and served with a green apple 
and white wine sauce. $28. 

 
• The fresh fish of the day, grilled and served 

on a bed of steamed baby spinach, blessed 
with Casanova’s  pesto sauce. $28. 

 
• A duck confit, baked with white truffle oil, 

served on a bed of lentils simmered with 
Kula onions, carrots and fresh herbs. $24. 

 
• The Italian dinner: choose any one salad 

or appetizer, one pasta and one entrée. 
We’ll serve them to you for two. $56. * 

 

2011 New Year’s Eve 

Four courses Dinner for two 
$100.00 

not inclusive of taxes and gratuities 
(a la carte prices in brackets) 

 

 
appetizers 

• Savory cream puffs, filled with herbed 
goat cheese. Balsamic reduction. ($14.) 

• Rolls of fresh Ahi, tempura style. Wa-
sabi shoyu sauce and crispy slaw. ($14.) 

• Organic Kula tomatoes, Greek olives, 
Gorgonzola and fresh arugula. ($9.) 

 
 

Pasta 
• Lemon Risotto,  simmered with assorted 

seafood: shrimp, scallops, clams and 
mussels. ($18.) 

• Half Moon pasta, filled with butter nut 
squash. Sage and truffle oil sauce. (15.) 

• Rigatoni, tossed with Maui grown beef in 
a wild mushrooms brandy cream sauce. 
($18.) 

 
 

Entrees 
• A lobster tail, simmered in a red curry 

coconut sauce with clams and a julienne 
of vegetables and basmati rice ($32.) 

• A fillet of Mahi Mahi, sauteed in a garlic 
black bean sauce ($28.) 

• A Rib Eye steak, grilled to your likings in 
one of our four preparations ($28.) 

• Any vegetarian selection from our regu-
lar menu. (A.Q.) 

 
 

Dessert 
Casanova’s famous Tiramisu’ ($7.) 

 
Casanova’s regular menu is also available. 

 


