Wine Bar & Lobby Lounge

binigo1 offers wine lovers and aficionados
delicious, exotic and captivating wines to enjoy
and pair. Inspired with our chef’s imaginative
culinary offerings in mind, bin19o1 composes flights:
a trio of 20z wines, thoughtfully chosen to enhance
the flavors, nuances and characteristics of each dish.
White, rose, red and dessert style wines combined in
creative ways, elevate and inspire the entire dining,
pairing and tasting experience.

Pan Seared Diver Scallop on a Potato Galette

with Nalo Greens and Yuzu Buerre Blanc

Pacific Oyster Rockefeller
with Kula Baby Spinach and Mango Hollandaise

Main Lobster & Kunia Avocado Salad
with Truffle Vinaigrette

Grilled Melon & Prosciutto Wrapped

Jumbo Prawn

Maui Surfing Goat Cheese Gelato, Poached

Pears, Kaua’i Honey on a Grilled Baguette

Escargot with Garlic Butter

and Hawaiian Sweet Bread Toast

Moyer Farms New York Striploin

with Three Peppercorn Demi Sauce

Seasonal Cheese Selection
with fresh fruit and bread

Enjoy any of the appetizers above for 11

Consuming raw or undercooked meats, seafood, shellfish,
or eggs may increase your risk of food-borne illness

Your server will describe the
flights for each dish that are chosen
nightly and priced accordingly.

Wines are also available separately in 20z tasting
pours as priced below

CHAMPAGNE Veuve Clicquot “Brut” Ponsardin

Champagne, FR NV 10
SPARKLING WINE Gruet Brut

New Mexico, US NV 5
SPARKLING ROSE Cremant d’Alsace Wolfberger
Alsace, FR NV 6
PINOT GRIGIO Cortenova Friuli

Sicily, IT 2009 4
SANCERRE Hippolyte Reverdy

Loire Valley, FR 2009 6
MUSCADET Domaine de la Tourmaline

Loire Valley, FR 2009 4
RIESLING Beachhouse Signature

Napa Valley, CA 2007 6
CONUNDRUM Caymus

Napa Valley, CA 2008 5
VOUVRAY Clos le Vigneau

Loire Valley, FR 2008 6
CHARDONNAY Fess Parker

Santa Barbara, CA 2009 5
CHARDONNAY Patz & Hall “Dutton Ranch”
Sonoma, CA 2007 7
ROSE Chateau de Segries “Tavel”

Lirac, Rhone, FR 2009 5
PINOT NOIR Surfrider

Edna Valley, CA 2008 5
PINOT NOIR Carneros Della Notte

Napa Valley, CA 2005 8
MERLOT Charles Smith “Velvet Devil”

Columbia Valley, WA 2008 4
TEMPRANILLO Marques de Riscal “Reserva”
Rioja, SP 2004 6
ZINFANDEL C.G. Di Arie

Amador, CA 2007 5
MALBEC Ben Marco

Mendoza, AR 2008 5
SHIRAZ d’Arenberg “Footbolt”

McLaren Vale, AU 2008 5
BORDEAUX Chateau de Sueil Graves Rouge
Graves, FR 2005 7
CABERNET SAUVIGNON Beachhouse Signature
Napa Valley, CA 2007 6
CABERNET SAUVIGNON Ardente Estate Winery
Napa Valley, CA 2003 10

Complete wine and cocktail list also available
Live entertainment from 6pm to 10pm nightly

We kindly ask for a service charge of 18%
for parties of 6 or more



