
RESTAURANT 
OF THE YEAR
GOLD: Kō
Fairmont Kea Lani Resort, 
4100 Wailea Alanui, Wailea • 
875-2210 • 
ko.kealani@fairmont.com

SILVER: Capische?
Hotel Wailea, 555 Kaukahi Rd., 
Wailea • 879-2224 •  
capische.com

BEST NEW RESTAU-
RANT
GOLD: Amasia
Grand Wailea, 3850 Wailea 
Alanui, Wailea • 891-3954 • 
wailearesortdining.com

SILVER: Fleetwood’s 
on Front Street
744 Front St., Lahaina • 
669-6425 • fleetwoodson-
frontst.com

MOST “MAUI-EST”
GOLD: Mama’s Fish 
House
799 Poho Pl., Kū‘au • 579-8488 
• mamasfishhouse.com

SILVER: Sea House 
Restaurant
Nāpili Kai Beach Resort, 5900 
Lower Honoapi‘ilani, Nāpili • 
669-1500 • seahousemaui.com

BEST RESTAURANT ON 
AN ISLAND NEXT DOOR
GOLD: The Lodge at 
Kō‘ele
One Keomoku Hwy., Lāna‘i City 
• 565-4000 • fourseasons.
com/koele

SILVER: Lāna‘i City 
Grille
Hotel Lāna‘i, 828 Lāna‘i Ave., 
Lāna‘i City • 565-7211 • hotel-
lanai.com 

BEST SERVICE
GOLD: Spago
Four Seasons Resort Maui, 
3900 Wailea Alanui, Wailea • 
874-8000 • fourseasons.com/
maui/dining

SILVER: Nick’s Fish-
market
Fairmont Kea Lani, 4100 Wailea 
Alanui, Wailea • 879-7224 • 
nicksfishmarketmaui.com

BEST OCEANFRONT 
DINING
GOLD: Mama’s Fish 
House
799 Poho Pl., Kū‘au • 579-8488 
• mamasfishhouse.com

SILVER (tie):
Mala Ocean Tavern
1307 Front St., Lahaina • 667-
9394 • malaoceantavern.com
Merriman’s Kapalua
1 Bay Dr., Kapalua • 669-6400 
• merrimanshawaii.com

What’s in a Name? 
The Hawaiian word ‘ai means “to eat,” and pono means 
“excellence.” Put them together and you have ‘Aipono, 
an awards competition that honors the island’s best 
restaurants, as determined by you, the readers of Maui 
Nō Ka ‘Oi Magazine. Our thanks to all of you who voted. 

We like to think that participating in ‘Aipono shows 
enlightened self-interest: Your vote recognizes and 
encourages professionalism and creativity in Maui’s 
restaurant community. The ‘Aipono Awards Gala raises 
funds for Maui Culinary Academy and creates real-
world mentoring opportunities for the students who will 
be tomorrow’s chefs. The ‘Aipono Wine Dinner Series 
also benefits the Academy—and invites you to explore 
outstanding wines paired with special menus at ‘Aipono 
Award-winning restaurants. (Sign up for notices of 
upcoming wine dinners at mauimagazine.net/aipono.)

SILVER: Spago
Four Seasons Resort Maui, 
3900 Wailea Alanui, Wailea • 
874-8000 • fourseasons.com/
maui/dining

MOST FAMILY 
FRIENDLY
GOLD: Bistro Molo-
kini
Grand Wailea Resort,  
3850 Wailea Alanui, Wailea • 
875-1234 • wailearesortdining.
com/bistro_molokini

SILVER (tie):
Da Kitchen 
+ Triangle Square, 425 Koloa 
St., Kahului • 871-7782
+ Rainbow Mall, 2439 S. Kīhei 
Rd., Kīhei • 875-7782 •
da-kitchen.com
Ruby’s Diner
Queen Ka‘ahumanu Center, 
275 W. Ka‘ahumanu Ave., 
Kahului • 248-7829 • 
rubys.com

BEST BREAKFAST
GOLD: Pineapple Grill
200 Kapalua Dr., Kapalua • 
669-9600 • 
pineapplekapalua.com

SILVER: The Gazebo
Outrigger Nāpili Shores, 
5315 Lower Honoapi‘ilani Rd., 
Nāpili • 669-5621

Continued...

MOST ROMANTIC
GOLD: Capische?
Hotel Wailea, 555 Kaukahi 
Rd., Wailea • 879-2224 • 
capische.com

SILVER: Mama’s 
Fish House
799 Poho Pl., Kū‘au • 579-
8488 • mamasfishhouse.com

BEST SHORTS & SLIP-
PERS DINING
GOLD: Hula Grill
Whalers Village, 2435 
Kā‘anapali Pkwy., Kā‘anapali 
• 667-6636 • hulagrill.com

SILVER: Aloha 
Mixed Plate
1285 Front St., Lahaina • 
661-3322 • 
alohamixedplate.com

BEST HEALTHY 
CHOICES
Gold: Choice 
Health Bar
1087 Limahana Pl., Lahaina 
• 661-7711 • choicemaui.com

Silver: Whole Foods
Maui Mall, 70 E. Ka‘ahumanu 
Ave., Kahului • 872-3310 • 
wholefoodsmarket.com

MOST INNOVATIVE 
MENU
GOLD: Amasia
Grand Wailea, 3850 Wailea 
Alanui, Wailea • 891-3954 • 
wailearesortdining.com
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BEST COFFEE SHOP
GOLD: The Coffee 
Store Nāpili
Nāpili Plaza, 5095 Nāpilihau 
St., Nāpili • 669-4170 • cof-
feestorenapili.com

SILVER: Maui Coffee 
Roasters
444 Hāna Hwy., Kahului • 
877-2877 • 
mauicoffeeroasters.com

BEST BUSINESS LUNCH
GOLD: Bistro 
Casanova
33 Lono Ave., Kahului • 873-
3650 • bistrocasanova.com

SILVER: Longhi’s
+ 888 Front St., Lahaina • 
667-2288
+ The Shops at Wailea, 
3750 Wailea Alanui, Wailea • 
891-8883 • longhis.com

BEST FOOD TRUCK
GOLD: Geste Shrimp
Kahului Beach Road, Kahului • 
298-7109 • gesteshrimp.com

SILVER: Gogi Korean 
Taco Truck
For location: @EatGogi • 
276-4711 • eatgogi.com

BEST BUFFET
GOLD: Kā‘anapali 
Beach Hotel
2525 Kā‘anapali Pkwy., 
Kā‘anapali • 661-0011 • 
kbhmaui.com

SILVER: Son’z Maui at 
Swan Court
Hyatt Regency Maui, 200 Nohea 
Kai Dr., Kā‘anapali • 667-4506 
•sonzrestaurant.com

BEST DINING DEAL
GOLD: Café O’Lei
+ 2439 S. Kīhei Rd., Kīhei • 
891-1368
+ The Dunes at Maui Lani Golf 
Course, 1333 Maui Lani Pkwy., 
Kahului • 877-0073
+ Waiehu Golf Course,  
200 Halewaiu Rd., Waiehu • 
242-2770 • cafeoleimaui.com

SILVER: Mama’s Ribs 
& Rotisserie
+ Nāpili Plaza, 5095 Nāpilihau 
St., Nāpili • 665-6262
+ Kukui Mall, 1819 S. Kīhei Rd., 
Kīhei • 875-7755 •
mamasribsmaui.com

BEST PAU HANA
GOLD: Gannon’s
100 Wailea Golf Club Dr., 
Wailea • 875-8080 • gannon-
srestaurant.com

SILVER: Sea House 
Restaurant
Nāpili Kai Beach Resort, 
5900 Lower Honoapi‘ilani Rd., 
Honoapi‘ilani • 669-1500 • 
seahousemaui.com

BEST ASIAN
GOLD: Star Noodle
286 Kupuohi St., Lahaina • 
667-5400 • starnoodle.com

SILVER: Japengo 
Pacific Rim 
Restaurant & 
Sushi Lounge
Hyatt Regency Maui,  
200 Nohea Kai Dr., Kā‘anapali 
• 661-1234 • maui.hyatt.com

BEST BURGER
GOLD: Cool Cat Café
Wharf Cinema Center,  
658 Front St., Lahaina •  
667-0908 • coolcatcafe.com

SILVER:	
Teddy’s Bigger 
Burgers
Lahaina Gateway Shopping 
Center, 335 Keawe St., Lahaina 
• 661-9111 • teddysbigger-
burgers.com

BEST HAWAI‘I REGION-
AL CUISINE
GOLD: Kō
Fairmont Kea Lani Resort, 4100 
Wailea Alanui, Wailea • 875-
2210 • ko.kealani@fairmont.com

SILVER: Hāli‘imaile 
General Store
900 Hāli‘imaile Rd., Hāli‘imaile 
• 572-2666 • bevgannonres-
taurants.com/haliimaile

BEST ITALIAN
GOLD: Pūlehu, 
an Italian Grill
Westin Kā‘anapali Ocean Resort 
Villas, 6 Kai Ala, Kā‘anapali • 
667-3200 • pulehurestaurant.com

SILVER: Capische?
Hotel Wailea,  
555 Kaukahi Rd., Wailea •  
879-2224 • capische.com

BEST LŪū‘AU
GOLD: Old  
Lahaina Lū‘au
1251 Front St., Lahaina • 
667-1998 • oldlahainaluau.com

SILVER (tie): 
Drums of the Pacific
Hyatt Regency Maui,  
200 Nohea Kai Dr., Kā‘anapali 
• 661-1234 • maui.hyatt.com
The Feast at Lele
505 Front St., Lahaina • 
667-5353 • feastatlele.com

BEST MEXICAN
GOLD: Amigo’s
+ Akaku Center, 333 Dairy Rd., 
Kahului • 872-9525
+ Lipoa Center, 41 E. Lipoa St., 
Kīhei • 879-9952
+ Wharf Cinema Center, 658 
Front St., Lahaina • 661-0210
amigosmaui.com

SILVER: Las Piñatas 
of Maui
395 Dairy Rd., Kahului • 
877-8707 • pinatasmaui.com

BEST NOODLES
GOLD: Star Noodle
286 Kupuohi St., Lahaina • 
667-5400 • starnoodle.com

SILVER: Sam Sato’s
1750 Wili Pa Loop, Wailuku • 
244-7124

 From left: Hāli‘imaile General Store, Mala Ocean Tavern, Flatbread Company

  From left: Star Noodle, Amigo’s, Japengo Pacific Rim Restaurant & Sushi Lounge N
IN

A 
KU

N
A

 Leoda’s Kitchen & Pie Shop



 From left: Lahaina Grill, The Grand Wailea's Botero Bar, Café O'Lei

 From left: Tropica Restaurant & Bar, Da Kitchen, Hula Grill

LOOKING FOR MORE PLACES TO DINE?
+ Scan the QR code on your smartphone or tablet, or visit mauimagazine.net/DiningGuide.  

+ Just learning the art of QR? Download a free QR scanner into your smartphone or tablet from your 
device’s app store, open the QR app and scan this code; you’ll be taken directly to our Dining Guide.

BEST PACIFIC RIM 
CUISINE
GOLD: Japengo 
Pacific Rim 
Restaurant & 
Sushi Lounge
Hyatt Regency Maui,  
200 Nohea Kai Dr., Kā‘anapali 
• 661-1234 • maui.hyatt.com

SILVER (tie): 
Pacific’O
505 Front St., Lahaina • 
667-4341 • pacificomaui.com
Roy’s
Kā‘anapali Golf Club, 2290 
Kā‘anapali Pkwy., Kā‘anapali • 
669-6999 • roysrestaurant.com

BEST PIZZA
GOLD: Flatbread 
Company 
89 Hāna Hwy., Pā‘ia • 579-
8989 • flatbreadcompany.com

SILVER: Lahaina 
Pizza Company
730 Front St., Lahaina • 
661-0700 • lahainapizzacom-
pany.com

BEST PLATE LUNCH
GOLD: Da Kitchen
+ Triangle Square, 425 Koloa 
St., Kahului • 871-7782
+ Rainbow Mall, 2439 S. Kīhei 
Rd., Kīhei • 875-7782 •
da-kitchen.com

SILVER: Aloha Mixed 
Plate
1285 Front St., Lahaina • 661-
3322 • alohamixedplate.com

BEST SEAFOOD
GOLD: Mama’s 
Fish House
799 Poho Pl., Kū‘au • 579-
8488 • mamasfishhouse.com

SILVER: Japengo 
Pacific Rim 
Restaurant & 
Sushi Lounge
Hyatt Regency Maui, 
200 Nohea Kai Dr., Kā‘anapali 
• 661-1234 • maui.hyatt.com

BEST STEAK
GOLD: Lahaina Grill
127 Lahainaluna Rd., Lahaina 
• 667-5117 • lahainagrill.com

SILVER (tie): 
Duo 
Four Seasons Resort Maui, 
3900 Wailea Alanui, Wailea • 
874-8000 • fourseasons.com/
maui/dining
Makawao Steak 
House
3612 Baldwin Ave., Makawao 
• 572-8711 • cafeoleimaui.com

BEST SUSHI
GOLD: Sansei 
Seafood Restaurant 
& Sushi Bar
+ 600 S. Office Rd., Kapalua • 
669-6286
+ 1881 S. Kīhei Rd., Kīhei • 
879-0004  sanseihawaii.com

SILVER: Kai Sushi
Ritz-Carlton, Kapalua,  
One Ritz-Carlton Dr., Kapalua • 
669-6200 • ritzcarlton.com/en/
Properties/KapaluaMaui/Dining

BEST DESSERT
GOLD: Leoda’s Kitch-
en & Pie Shop
820 Olowalu Village Rd., 
Olowalu • 662-3600 • 
leodas.com

SILVER: Lahaina Grill
127 Lahainaluna Rd., Lahaina • 
667-5117 • lahainagrill.com

BEST BAR
GOLD: Barefoot Bar 
at Hula Grill
Whalers Village, 2435 
Kā‘anapali Pkwy., Kā‘anapali • 
667-6636 • hulagrill.com

SILVER: 
Pineapple Grill
200 Kapalua Dr., Kapalua •669-
9600 • pineapplekapalua.com

BEST COCKTAILS
GOLD: Tropica 
Restaurant & Bar
Westin Maui Resort & Spa, 2365 
Kā‘anapali Pkwy., Kā‘anapali • 
667-2525 • westinmaui.com/
dining/tropica

SILVER: Monkeypod 
Kitchen
10 Wailea Gateway Place, 
Wailea • 891-2322 • monkey-
podkitchen.com

BEST LOBBY LOUNGE
GOLD: Botero Bar
Grand Wailea Resort, 
3850 Wailea Alanui, Wailea • 
875-1234 • wailearesortdining.
com/botero_bar

SILVER: Lobby Lounge
Four Seasons Resort Maui, 3900 
Wailea Alanui, Wailea • 874-8000 
• fourseasons.com/maui/dining

BEST WINE LIST
GOLD: The Banyan Tree
Ritz-Carlton, Kapalua, One 
Ritz-Carlton Dr., Kapalua • 669-
6200 • ritzcarlton.com/kapalua

SILVER: Pūlehu, 
an Italian Grill
Westin Kā‘anapali Ocean Resort 
Villas, 6 Kai Ala, Kā‘anapali • 
677-3200 • pulehurestaurant.com
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Cool Cat Café
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Each year, in addition to the categories voted on by 
our readers, ‘Aipono honors a handful of individuals 
and companies chosen by industry professionals. 
This year’s winners are. . . . 
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S ‘AIPONO ICON Bob Longhi
Bob Longhi used to tell this story about how 
he became a Maui restaurateur: “I complained 
to the former owner that his Greek salad had 
no feta. ‘Come to my house,’ he said. ‘I have 
good Greek cheese there.’ ‘That’s your 
problem,’ I told him, ‘you’re keeping the good 
cheese in the wrong place!’” Bob went to the 

man’s house— and struck the deal that made dining history: 888 
Front Street became Longhi’s, where you always knew you’d get “the 
good stuff”—a great meal and a good time. Smart, courageous and 
big-hearted, Bob Longhi changed dining on Maui and lit the way for 
others. Bob, we miss you.

LIFETIME ACHIEVEMENT 
Chef Bev Gannon 
One of Hawai‘i’s most celebrated 
chef/restaurateurs, Bev Gannon 
trained at London’s Le Cordon Bleu, 
and in 1987 opened her first 
restaurant in what had been an old 
general store. That transformation 
was nothing compared to the one 
she helped create as one of the 
founding chefs of Hawai‘i Regional 
Cuisine—a culinary movement whose 
emphasis on fresh local foods brought 
the Islands international renown. 

	 We asked Mark Ellman, recipient of the 2012 ‘Aipono Lifetime 
Achievement award, what he’d say about this year’s winner. His 
response: “What can be said that hasn’t been said already about 
the hardest-working chef in Hawai‘i? Notice I said ‘chef,’ not ‘woman,’ 
not ‘girl.’ Between her catering, Hāli‘imaile, Joe’s and Gannon’s, her 
Sunset, Food and Wine, and Bon Appetit articles, Bev works harder 
than me, Roy Yamaguchi and Peter Merriman put together.”
	 “Bev is fearless at following her instincts on what makes food 
good,” adds Chris Speere of Maui Culinary Academy. “She is also 
a wonderful friend and supporter of the Academy. She established 
the Beverly Gannon Culinary Arts Scholarship in 1992, and for more 
than two decades, has helped MCA students follow their dreams of 
becoming accomplished chefs.
	 Congratulations, Chef Gannon. We’re pleased to add to your 
many well-deserved honors ‘Aipono’s Lifetime Achievement award.

CHEF OF THE YEAR: 
Sheldon Simeon
In 2002, as a recent culinary-school 
graduate, Sheldon Simeon got a job 
as prep cook with Aloha Mixed Plate. 
Nine years later, he signed on as 
head chef for another Hoaloha Na 
Eha restaurant, Star Noodle. Both 
won ‘Aipono Awards that year, Star 
Noodle for Best New Restaurant, 

Simeon as Chef of the Year. His recent turn as a finalist on Top Chef 
brought the self-effacing Simeon national celebrity. We suspect he’s 
just as honored to be recognized here at home by his peers, the 
chefs who voted him, a second time, ‘Aipono’s Chef of the Year.

  EXCELLENCE IN SUSTAINABILITY
  The Westin Kā‘anapali Ocean Resort Villas

Waste-oil recycling, energy reduction . . . they’re not exactly the stuff 
of glamor. But businesses that institute such measures help ensure 
that the natural environment we treasure will be there tomorrow. 
Kelly King, vice-president of Pacific Biodiesel, was on the panel that 
chose this year’s winner for Excellence in Sustainability, the Westin 
Kā‘anapali Ocean Resort Villas. King cites the Westin’s practice of 
recycling all its waste cooking oils for renewable biodiesel; in-house 
generation covering 80 percent of its electricity needs; and high 
participation in community events that encourage conservation 
of Hawai‘i’s resources. “Through its leadership in promoting a 
sustainable-energy future for Hawai‘i,” King says, “the Westin has 
raised awareness not only among staff, but with visitors and the 
local community.” 

Maui County Farm 
Bureau’s FRIENDS 
OF AGRICULTURE
Scott McGill, 
CORPORATE CHEF,  
TS RESTAURANTS
Chris Schobel, 
EXECUTIVE CHEF, HULA GRILL

If If you ask Warren K. 
Watanabe, executive director of the Maui County Farm Bureau, 
why his organization picked Scott McGill and Chris Schobel as 
this year’s Friends of Agriculture, he will reel off a bumper crop 
of reasons—not the least of which is that the two chefs and the 
restaurants they run are major buyers of local products. Hula 
Grill is one of four TS Restaurants in West Maui; their purchasing 
choices have influence. So do the many other ways the company 
promotes local agriculture.
	 “Chefs Scott and Chris showcase local farms on their menus, 
and nurture personal relationships with island farmers, ranchers 
and fishermen,” says Watanabe. Hula Grill and sibling restaurant 
Duke’s Beach House contribute a portion of sales from their Grown 
on Maui salad to the Farm Bureau’s Growing Future Farmers 
fund, which gives financial aid to new and young farmers. And, 
Watanabe adds, “Through their participation in Maui County 
Ag Festival’s Grand Taste Education, Maui Onion Festival, Maui 
Fair’s Chili Cook-off, and Kā‘anapali Fresh, Chefs Scott and Chris 
consistently prove themselves true friends of agriculture.”
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