
Ciao and welcome to Matteo’s Osteria!  Thank you for joining us to experience the 
vision of Matteo & Gianna Mistura, born from a love of earth’s bounty and the art 
of winemaking.  An Osteria was originally a place serving a great range and quality 
of wine with simple, delicious food, and an emphasis on local specialties such as pasta, 
grilled meat & fish.  We have over 60 wines by the glass, from all over the world!  

So, go ahead: try something different.

APEROL SPRITZ
Aperol Splashed Prosecco

MATTEO’S NEGRONI
Bombay Sapphire Gin, Martini & Rossi Bitter,

Rubino Vermouth Rosso

AMARI MAI TAI
Bacardi 8 Gran Reserva Rum,

Ferrand Dry Curacao, Elixir G Ginger Syrup,
Old Lahaina Dark Rum Float

CIAO FELICIA
Grey Goose Vodka, St. Germain, 

Aperol, Fresh Lemon Juice

SPECIALTY COCKTAILS 14

MAUI MULE
Maui Made Organic Ocean Vodka,

Ginger Beer, Fresh Lime Juice

TROPICAL OASIS
Muddled Cucumber, Fresh Lime Juice, Sauza 

Blue Agave Reposado Tequila, Triple Sec

AIR ITALIA
Makers Mark Bourbon, Nonino Amaro,

Aperol, Fresh Lemon Juice

SICILIAN ROSE
Ketel One Vodka, Prosecco, 

White Peach Nectar

BEER

CRAFT BREWED ON THE BIG ISLAND OF HAWAII

OVERBOARD IPA 15  |  WHITE MOUNTAIN PORTER 16

PERONI 7  |  MORETTI 7  |  MORETTI “LA ROSSA” 9
HEINEKEN 6  |  CORONA 6  |  COORS LIGHT 5  |  BUCKLER N/A 6
GREEN’S DUBBEL DARK ALE (GF) 12  |  ROGUE DEAD GUY ALE 8

www.matteosmaui.com follow us on

WE PROUDLY OFFER CHILLED LITER BOTTLES
SAN PELLEGRINO SPARKLING MINERAL WATER 10 | ACQUA PANNA STILL MINERAL WATER 10





OSTERIA
Arugula, Endive, Gorgonzola, Grapes, 

Macadamia Nuts,
Lemon Citronette (GF) (V) 16

CAESAR
Hearts of Romaine, Parmigiano Reggiano DOP, 

House Garlic Croutons,
House Caesar Dressing (GFR) 15

SUPERFOOD
Kale, Red Cabbage, Carrots, Sprouts, Quinoa,

Hemp Seeds, Toasted Pumpkin Seeds,
Lemon-Honey-Mustard Dressing (GF) (V) 17

MISTO
Roasted Marinated Beets, Lemon-Honey Vinaigrette,

Butternut Squash, Marinated Figs, Goat Cheese, Mint,
Shaved Fennel, Saba Drizzle (GF) (V) 16

CAPRESE
Upcountry Vine Ripened Tomatoes,
Mozzarella di Bufala Campana DOP,

Basil, Balsamic Pearls,
Italian Extra Virgin Olive Oil (GF) (V) 20

Add Prosciutto di Parma $6

INSALATE

Add Sautéed Garlic Shrimp $8
Add Organic Grilled Breast of Chicken $10

�dd a Filet of Fresh �aught Fish ϲoz portion DP

(GF) Gluten-Free      (GFR) Gluten-Free on Request      (V) Vegetarian      (VV) Vegan      (DFR) Dairy-Free on Request

SALADS

Consumer Advisory:
Consuming	raw	or	undercooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness,

especially	if	you	have	certain	medical	conditions



LASAGNA
House Made Lasagna Pasta, Béchamel Sauce, 

Mozzarella & Parmigiano, Maui Cattle Co. Beef, 
Italian Sausage, Tomato Ragu 27

FETTUCCINE FRUTTI DI MARE
Black Ink Pasta, Crab, Clam, Shrimp, Fresh

Tomatoes, White Wine Sauce (GFR) (DFR) 29

RAVIOLI MANTOVANA
Butternut Squash filled Pasta,

Butter-Sage Sauce,
Roasted Pumpkin Seeds, 

Parmigiano (V) 28

PASTA FRESCA 

Gluten Free Pasta �vailable for an additional charge of $Ϯ

(GF) Gluten-Free      (GFR) Gluten-Free on Request      (V) Vegetarian      (VV) Vegan      (DFR) Dairy-Free on Request

HOUSE MADE PASTA

Consumer Advisory:
Consuming	raw	or	undercooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness,

especially	if	you	have	certain	medical	conditions

GNOCCHI CREMA ROSA
Potato Dumplings, Fresh Tomatoes, Zucchini, 
Basil, Creamy Vodka & Tomato Sauce (v) 25

PAPPARDELLE AL BRASATO
D’AGNELLO

Wide Ribbon Pasta, Braised Lamb and
Tomato Ragú, Caramelized Vegetables,

Ricotta Salata (GFR) (DFR) 29

BOLOGNESE
White Tagliatelle, Maui Cattle Co. Beef

& Italian Sausage, House Tomato Sauce,
Parmigiano (DFR) (GFR) 26

ISOLA
Seared Fresh Catch, Carnaroli Risotto Cake, Mushroom Trifolati,

Heirloom Cherry Tomatoes, Artichoke-Thyme Purée, Sundried Tomato Oil (GF) MP

POMPEI
Grilled Local Ahi Tuna, Porcini Mushroom and Pear Risotto,
Black Ink Rice Chips, Fennel, Arugula, Saba Drizzle (GF) MP

COSTOLETTE
Slow Braised Espresso Beef Short Ribs, Mashed Potato, 

Broccolini, Gremolata (GF) (DFR) 42

  CICCIA
Premium Black Angus Beef Tenderloin, Roasted Sunchokes, Oyster Mushrooms,

Arugula-Parsley Sauce, Blueberry-Barolo Demi, Foie Gras (GF) (DFR) 44

SALTIMBOCCA
Two-Year Aged Prosciutto Di Parma, Sage, Organic Chicken Breast Scaloppine,

Creamy Polenta, White Wine Sauce (DFR) (GFR) 29

SECONDI 
ENTRÉES


