
Bao Buns 2pc 
mango, apple, cabbage slaw 
 

   

slowly braised short rib, straw mushroom,  
crispy leek 

 SF 10 

pork belly adobo, pineapple-ginger glaze,  
crispy shallot 

 SF 9 

crispy soft-shell crab & kimchi   12 

sampler of all three (one of each)   15 

Salads    
arugula beets, heirloom tomatoes, mint, basil, 
goat cheese tempura, wasabi dressing 

 SF 12 

water cress, avocado, cucumber, local baby greens, mango, 
crispy quinoa, guava dressing  

GF SF 10 

romaine lettuce, quail egg, tofu sesame crouton,  
creamy sambal dressing 
 

  9 

Add-Ons   
4oz lobster tail 12, tuna 10, snapper 8, shrimp 9, chicken 6 
 

   

Kids Menu    
chicken fingers and fries or macaroni and cheese   9 
kids cheese burger and fries or cheese quesadillas and fries 
 

  9 

WINES BY THE GLASS 

White Chardonnay 
Grüner 
Riesling 
Sauv Blanc 
Pinot Grigio 
Falanghina 
 

8.5 
 
 

9 
 

8.5 
 

Rosé  Pratsch  9 
 

Red  Pinot Noir 
Malbec 
Chianti 
Cab Sauv 
 

9 
 
 

8.50 

Sparkling	 Prosecco	
Prosecco	Rosé	
Chanceney	Rosé	

 9.5 Champagne 15 

 

Menu items and prices  
are subject to change 

 
	

	
		
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

A 15% Service Charge Will Be 
Added to Your Bill 

All Prices Are in CI$ Dollars 
Exchange Rate: US$ 1.00 = CI$ 0.80 

cents 

11 am – close 
(345) 746-1234 

hemingways@hemingways.ky 
 



edamame beans, smoked maldon salt 
 

GF SF 6 

local snapper ceviche, red jalapeño, mango yuzu,  
lotus root chips   
 

GF SF 14 

tuna-salmon poke with shrimp, salmon caviar, 
avocado, served over sticky rice  
 

 SF 16 

truffled tuna tartar taco, chives, radish, togarashi aioli, 
avocado, wakame 
 

  16 

chicken or lobster quesadilla, French-fries 
 

  12/14 

sweet chili or hot chicken wings, Asian pickled veggies 
 

GF SF 12 

hoisin duck spring roll, Korean chili sour cream 
 

 SF 12 

vegetable spring roll, sweet chili sauce 
 

  12 

crispy fried calamari rings, sambal sauce 
 

  12 
chicken bahn mi, crispy French baguette, chicken,  
salami, paté, pickled carrots, cucumber, jalapeño 
 

SF  12 

blackened mahi-mahi sandwich, mango coleslaw, 
tomato, crispy shallot 
 

 SF 14 

8oz angus burger, cheddar cheese, lettuce, tomato,  
red onions, brioche bun, French fries 
 

 SF 16 

steak sandwich, cheese, onions and peppers,  
sweet potato fries 
 

  16 

sweet soy glazed baby back pork ribs, togarashi dusted 
cashew nuts, toasted sesame, sweet potato fries  

 

SF   24 

Summer Rolls 2pc 
spicy lettuce, carrot, cucumber, mango, cilantro, peanut-jalapeño sauce 

 

vegetarian 
 

GF SF 10 

chicken  
 

GF SF 11 

shrimp 
 

GF  12 

Tempura 
chili thread, basil, smoked maldon salt, tofu sriracha dipping sauce 

 

mixed vegetables 
 

  8 

snapper 
 

  11 

shrimp 
 

  12 

lobster 
 

  14 

Sushi 
 

Chef Joel’s sushi-nigiri-sashimi platter  
(1 gourmet roll, 3 nigiri, 3 sashimi) 
 

  24 

sashimi 5pc 
hamachi, salmon, tuna, scallop, unagi eel 
 

   
14 

nigiri 1pc 
hamachi, salmon, tuna, scallop, unagi eel, shrimp 
 

   
4 

classic rolls    
california or spicy salmon or spicy tuna  
 

vegetable roll (avocado, cucumber, mango, shitake) 
 

philly roll (smoked salmon, cream cheese, cucumber, tobiko) 
 

  10 

special rolls    
buddha  
tempura shrimp, tobiko, cucumber, avocado, bbq eel, spicy 
mayonnaise, sesame seed 
 

  14 

romanski  
tuna, cucumber, Chef Joel’s spicy sauce, scallions, tobiko 
 

  14 

giant  
tuna, salmon, crab, mango, cucumber, avocado, tobiko, 
salmon roe 
 

  14 

alyssa  
tempura shrimp, avocado, cucumber, tobiko, crab, spicy 
mayonnaise, bbq eel sauce 
 

  14 

spider  
soft-shell crab, cucumber, tobiko, avocado 
 

  14 

olguita  
tempura shrimp, cream cheese, avocado, smoked salmon, 
fresh jalapeño, spicy mayonnaise, sweet soy 
 

  14 

surf-and-fly  
seared foie gras, mango, bbq eel 
 

  16 
 

rainbow  
hamachi, salmon, tuna, avocado, cucumber, crab 
 

  14 

 
GF: Gluten Free,  SF: Shellfish Free 

 


