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Here’s the Catch
Can We Have Our Fish and Eat Them, Too?

Story by Shannon Wianecki
Photography by Jason Moore | Stewart Pinsky

Last November, an international team of scientists issued 
a dire warning: If current overfishing and polluting trends 
continue, the world’s fisheries will collapse by 2048. Unless 
changes are made, “this is the last century of wild seafood,” 
says Steve Palumbi of Stanford University in a report pub-
lished by Science. Gulp. More than scare tactics, this report 
compiles four years of global research and mirrors what we’re 
already seeing here in Hawai‘i: fewer and smaller fish. No 
more opihi. Lobsters on the decline. Fortunately, a few local 

restaurants can help us brave the new world of eating seafood 
more sustainably. So, for those of you breaking into a cold 
sweat at the thought that last night’s seafood buffet might be 
your last, read on.

Sitting in the gorgeous dining room of Pineapple Grill in 
Kapalua, I’m about to dive into my first all-sustainable sea-
food menu. Chef Ryan Luckey delivers a mouthwatering 
appetizer platter—a trio of bite-sized ‘ahi (yellowfin tuna) 
preparations. The gleaming, ruby-colored poke is perfect. 
The petite ‘ahi tacos are a zesty counterpoint to the best of 
the bunch, a miniature version of an instant-favorite entrée: 
pistachio and wasabi pea-crusted ‘ahi atop coconut-scented 
“forbidden” rice. Wow. 

We move on through four more outstanding courses: Kona 
lobster chop salad splashed with citrusy vinaigrette and goat 
cheese, followed by a sophisticated fresh saimin topped with 
farm-raised kompachi. Next comes a lightly charred, troll-
caught mahi (dolphinfish) served on truffled watercress with 
a ginger ale-carrot puree. Paella loaded with plump seafood 
serves as the meal’s finale. Every bite tastes like absolute lux-
ury. Great news, considering Chef Luckey’s lean, mean new 
menu is designed to give the marine ecosystem a break from 
our insatiable appetites.

Pineapple Grill is the pioneer participant in Maui Seafood 
Watch—part of a national program developed by the Mon-
terey Bay Aquarium and sponsored locally by the Pacific 
Whale Foundation (PWF). Seafood Watch produces pocket-
sized regional guides to help consumers navigate the waters of 
sustainable fish choices. You’ll find a Hawai‘i guide in this is-
sue and online (www.seafood.org). Fish species are evaluated 
according to how they are caught, where they are caught, how 
quickly they reproduce, and how all of this affects the health 
of the ocean. For instance, that yummy mahi mentioned 
above was troll-caught (a fishing method preferable to nets 
or longlines that can indiscriminately kill other wildlife). It 
was caught in Hawai‘i (a well-regulated region) and the spe-
cies quickly reaches sexual maturity (which allows stocks to 
rebound). These considerations make it a sustainable choice.

Seafood Watch’s regional guides list fish in three catego-
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These ahi tacos at Pineapple Grill are a delectable way to dive into the first menu on Maui 
whose seafood offerings are 100 percent sustainable.
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ries: “Best Choice” (green), “Good Alternative” (yellow), and 
“Avoid” (red). The Hawai‘i guide gives pole-caught ‘ahi and 
akule the green light—as in, go ahead and eat them. Critically 
overfished Chilean sea bass and onaga (ruby snapper) are in 
the red—species to be avoided. So are farmed salmon, thanks 
to farming practices that generate toxic marine waste.

As a Seafood Watch participant, Pineapple Grill agreed not 
serve fish that are red-listed. Chef Luckey submits his menu 
to PWF for quarterly inspection. In exchange, the restaurant 
receives staff training and materials, and substantial free ad-
vertising on PWF’s website and onboard its vessels. Accord-
ing to PWF community outreach coordinator Brooke Porter, 
where to eat is among the top questions asked by boat passen-
gers. The company is happy to recommend an establishment 
that shares its environmental mission. 

So why haven’t more local restaurants jumped onboard? 
Sustainability requires some sacrifice. Committing to the 

Seafood Watch program means abandoning some popular 
menu items. “The shrimp has been a problem,” says Porter. 
“Everyone wants to eat shrimp.” Shrimp fisheries and farms 
are among the worst environmental offenders. Asian tiger 
prawns—a staple on many local menus—net the highest by-
catch of any commercial fishery. Up to 15 pounds of unwant-
ed dead and dying fish are thrown overboard for each pound 
of shrimp taken. Conversely, shrimp farms are notorious for 
destroying native habitat and polluting the coastlines of devel-
oping countries. Sustainable shrimp alternatives are available, 
but they’re expensive—a prohibitive factor for many Maui 
restaurants. “The whole idea of this program,” says Porter, “is 
to start off with awareness and work towards sustainability. 
I’d love to say that in five years the Maui seafood industry will 
be sustainable.”

At present, Pineapple Grill is alone in stepping up to the 
plate with PWF, though a few island restaurants offer their 
own versions of sustainability. 

Mama’s Fish House earned an international reputation for 
serving wild-caught, local seafood long before it was PC. “The 
owner told me when I started, you make sure you serve the 
best ingredients,” says Executive Chef Perry Bateman. “We 
can buy cheaper mahi from Fiji, but we pay more for mahi 
from Hawai‘i because it’s the freshest.”

Since opening its doors in 1973, the award-winning restau-
rant has listed on its menu the names of the boats and fish-
ermen who reeled in the day’s catch. “We have a very close 
relationship with our fishermen. Many of them fish only for 
Mama’s,” says Chef Bateman. (Even the wild salmon, a recent 
menu addition, was hooked by a local fisherman—a Maui boy 
who followed his girlfriend to Alaska and continues to fish for 
the restaurant.)

While the menu at Mama’s isn’t guaranteed to be sustain-
able, the restaurant’s close connection to its suppliers bodes 
well—and allows diners the freedom to make informed 

Top: Fresh avocado tops a sautéed snapper at Mama’s Fish House. The restaurant’s informa-
tive menu lets you know where and how your entree was caught—and by whom—useful 
details on the path to dining responsibly. Above: Fresh off the boat, this catch of the day 
comes with credentials.

choices. Often the quest for quality has environmental ben-
efits as well. “We only like to buy troll-caught fish,” says Chef 
Bateman. “ Longline fish [are] not the best quality, because 
they’ve been out longer.” Fish caught on longlines (hundreds 
of miles of filament with baited hooks) hang in the water until 
the boat returns to haul them out. Longline fishing can also 
result in tremendous bycatch—including sharks, seals, sea-
birds, and turtles. Troll-caught fish is both fresher and more 
eco-friendly.

D i n i n g
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Chef’s Toolbox

Café Chocolat, 105 Baldwin Ave., Pā‘ia, 

(808) 280-7225. In a café that could be on 

Paris’s Left Bank, Elizabeth Soloff handcrafts 

chocolates that make weak-kneed customers 

moan for more. She starts with rich hunks of 

dark cacao from the Dominican Republic. “I 

heat the chocolate to the point where it starts 

to fl uff,” says Soloff, “instead of adding egg, 

lecithin, gum and all that.” She pours in pure 

cacao liqueur and agave nectar, then sculpts 

the concoction around organic fruits and 

nuts. For $1.50, customers can bite into choc-

olate-covered macaroons, apple-bananas or 

almond-stuffed fi gs. But the real wow comes 

from a fi ery secret ingredient: cayenne. 

 The South American spice purportedly im-

proves circulation and purifi es the blood. The 

result is outstanding—a dark chocolate mor-

sel shot through with an arrow of invigorating 

warmth. Even the espresso at Café Chocolat 

benefi ts from a sprinkle of cayenne, served in 

dainty porcelain cups with agave nectar and 

a sliver of lemon rind. “Hottest is best,” says 

Soloff, who stirs in a pinch rated at 90,000 

heat units. (Heat units rank a spice’s pungen-

cy, or fi re registered on the tongue.) When 

the Dalai Lama comes to Pā‘ia this April, we 

won’t be surprised if the crowds on pilgrim-

age line out the door here for another sort 

of divine inspiration: spiced chocolates. Says 

Soloff: “It’s all in regulating the heat.” Indeed. 

Chef Elizabeth Soloff
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The majority of Mama’s menu items 
rate as “Good Alternatives” accord-
ing to Seafood Watch. The delectable 
Hawaiian snappers—such as the uku 
(grey snapper) tossed with avocado and 
Olowalu tomatoes, or the ‘opakapaka 
(pink snapper) sautéed with white wine 
and capers—fall in this category. These 
are fi sh to eat on special occasions, rath-
er than once a week. A trip to Mama’s, 
most would agree, qualifi es as such 
an occasion.

With its name alone, Lahaina Store 
Grille & Oyster Bar advertises sustain-
able seafood. Whether it’s a yuzu ponzu 
oyster shooter in a fi ve-spice sugared 
glass, or a piping-hot bucket of steamer 
clams, a meal here will likely land in the 
green. Oysters and other shellfi sh are 
typically farm-raised, but unlike shrimp, 
these fi lter feeders don’t require massive 
food inputs or expel toxic wastes. The 
menu lists where the glistening bivalves 
came from—our fi rst sustainability clue. 
We should further inquire how they 

were caught. Dredge-
harvested, wild-caught 
oysters should be avoided. 
Not only are wild oys-
ters known to contain 
dangerous levels of con-
taminants such as PCBs, 
but dredging damages 
seafl oor biodiversity.

Biodiversity might sound 
like a big topic to bite 
off when shopping for 
supper—but it essen-
tially boils down to a few 
questions: Where did this 
fi sh come from? Was it 
farmed or wild-caught? 
How was it caught? Using 
our Seafood Watch cheat 
sheet, we can easily pick 
environmental winners off 
any menu.

“As the richest nation on earth, we 
have this incredible opportunity to vote 
with our dollars,” says Ann Rillero, 
public-relations director for PWF. “We 
can vote to have fi sh in our waters for 
generations to come.”

Tear out the handy 
pocket guide in this issue 

of  MNKO and keep it 
with you whenever you 

crave seafood.

Web-exclusive Content: Impress your friends 
and family! Try this great recipe 
from Pineapple Grill.

D i n i n g

Heroes on the half-shell: Oysters are a 
sustainable seafood selection—so long 
as they’re farmed, not wild-caught. 
How to be sure of what you’re feasting 
on? Slurp ‘em down at Lahaina Store 
Grille & Oyster Bar.

pocket guide in this issue 

with you whenever you 
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Feast at Lele

Super Sunset Specials
5:30 to 6:30 pm 

nightly
•

Karaoke and Dancing 
with 

“Toddy Lililoi”
Friday & Saturday 
9:30 pm to close

•
Complete Dinners 

from 

$9.95

136 Dickenson Street, Lahaina
Validated parking across 

the street at 
the Baldwin House

www.KobeMaui.com

Enjoy the Exciting Art 
of Teppanyaki Cooking

JAPANESE STEAK HOUSE AND OKU’S  SUSHI  BAR

MAHALO MAUI! “Best Place to Dine with Kids”
— Maui Nō Ka ‘Oi magazine’s 2006 Aipono Awards

 Reservations recommended:

667-5555

Knife-wielding chefs prepare delicious steak, 
seafood and chicken at your table

Whale Watcher’s Bar 8:00am - 10:00pm

Music Nightly beginning at 7:00pm

Enjoy Award-Winning Cuisine on Beautiful Napili Bay

Breakfast
8:00am to 10:30am

Lunch
11:30am to 2:00pm

Dinner
5:30pm to 9:00pm

5900 Honoapiilani Road • Lahaina • For Reservations Call 669-1500
www.napilikai.com

OCEAN FRONT DINING
at Napili Kai Beach Resort

OCEAN FRONT DINING
at Napili Kai Beach Resort
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Side Dish
by Gossip Gourmet

Illustration: Guy Junker

Next time you slurp down a steam-
ing bowl of saimin with the assistance of 
wooden chopsticks, chew on this: your 
splintery utensil was once a living, breath-
ing tree. China fells as many as 25 million 
trees each year to supply the world with 
disposable chopsticks, deforesting its 
countryside while loading landfi lls across 
the globe—including that little old land-
fi ll in Central Maui. 

If our towering garbage heap, nick-
named “Mount Opala” (trash), is any indi-
cation, Maui is suffering from a bad case of 
indigestion. Disposable food packaging is 
just too much for our island ecosystem to 
swallow. Fellow foodies, let’s face it: the 
heyday of the Styrofoam clamshell has 
passed. In celebration of MNKO’s annual 
Environmental Issue, let’s applaud Maui’s 
growing army of “eco-gourmets”—those 
savvy folks who balance maximum taste 
with minimum waste. 

“We reuse or recycle almost every-
thing,” says Elizabeth Soloff at Café 
Chocolat in Pā‘ia. “We just don’t make 
trash.” Well, almost none. Food waste 
is composted and most everything else 
is recycled. As proof, she holds up a 
tiny trash bin she empties less than 
once a week. Customers attempting 
to order java to go at the hip new café 
might as well make themselves comfort-
able. Elizabeth’s husband, Stuart, em-

Continued on page 60
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Tommy Bahama

Located in the Hyatt Regency Maui Resort & Spa, Ka‘anapali, Maui

For Reservations, Call (808) 667-4506

In what is known as one of the most romantic settings on Maui, Son’z 
at Swan Court has arrived. With a legendary view, world-class cuisine, 
and a wine list to match, you’re certain to have an experience you’ll 
treasure. We feature Hawaii’s best in fresh island seafood, premium 
steaks, and chops. All this, combined with impeccable service and 
Hawaii’s largest wine cellar, sets the stage for an unforgettable 
evening. Open every night from 5pm.

 Named one of the 
Top 10 New Restaurants in the United States for 2006 

by Gayot Travel Guide

ploys a rather sneaky waste-reduction 
strategy, luring customers with riveting 
intellectual conversation. They stay for 
an hour or more, thereby foregoing their 
need for a paper cup. (Recycled paper 
cups are available for those who insist.)

Whale-watchers onboard Pacifi c Whale 
Foundation (PWF) boats don’t have to pan-
ic if their cups bloweth over—they’re made 
from 100 percent biodegradable cornstarch, 
as are the trash bags. The meals recently 
got an eco-makeover as well. Red pepper 
pasta took the place of the meat entrée at 
dinner and garden burgers replaced the 
mahi burgers at lunch. (There is something 
slightly prehistoric, after all, about paying to 
watch the pretty fi sh while snorkeling, then 
climbing aboard to eat them.) The odd-
shaped cutlery found on PWF vessels (and 
at Maui Tacos restaurants islandwide) is an-
other stab at recycling resources. It’s made 
out of bagasse, a sugar-cane byproduct. At 
present, it’s imported from (you guessed it) 
China—via a certain environmentally sen-
sitive café owner. 

Marc Aurel Café & Wine Bar wins the 
eco-gourmet grand prize hands-down. 
Earlier this year, the Wailuku hot spot 
hosted a “Biodegradable Art Show” in 
celebration of its new status as Hawai‘i’s 
second Certifi ed Green Restaurant™. Café 
owner Marc Aurel earned the certifi cation 
by committing to numerous earth-friend-
ly practices, including conserving water 
and energy; using chlorine-free, nontoxic 
cleaners; educating employees; and replac-
ing any Styrofoam on the premises. Aurel 
took his duties a step further and became 
the islandwide distributor for the afore-
mentioned biodegradable cups, bags, and 
utensils. (Learn more about the Green 
Restaurant Association’s certifi cation at 
www.dinegreen.com)

Meanwhile, environmentally con-
scious schoolkids in Japan are respond-
ing to the threat of a nationwide short-
age of waribashi (disposable chopsticks). 
Students have started “bring your own” 
campaigns at school, advocating a ban on 
disposables. Personalized chopstick cases 
may just be the hottest new accessories to 
come out of Tokyo this year. (Never fear, 
your dutiful Gossip has already located 
the hippest sticks on the net. Get yours at 
www.to-goware.com and www.japonaji.
com/chopsticks.html).

Side Dish, continued from page 58
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