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Four Course Menu 125 Wine Pairing 65

STARTERS

Kabocha Squash Soup | Deep Sea Shrimp | Coconut | Shallot | Palm Sugar | Brussel Sprouts

Waipoli Greens | Shaved Vegetables | Hearts of Palm | Chia Seed | Avocado | Citrus | Green
Goddess

Kiawe Smoked Fish | Espelette | Smoked Trout Roe | Chervil | Dill | Taro
*Venison Tartare | Black Garlic and Truffle | Cured Egg Yolk | Forrest Greens | Sourdough

APPETIZERS

*Lox” | Greens | Citrus | Raw + Pickled Vegetables | Seeds
He’e | Octopus | Miso and Parmesan Risotto | Lemon | Herbs | Hon Shimeji
Pork Belly | Scanlan Sauce | Onion | Kiawe Honey | Okinawa Sweet Potato
*Ahi | Limu | Maui Sweet Onion | Cucumber | Uni | Ikura | Spicy Greens

ENTREES

*Local Catch | Osetra Caviar Vinaigrette | Celery Root Purée | Land and Sea Asparagus
Scallops | Bacon | Cauliflower | Salsa Verde | Brussel Sprouts | Kahuku Sweet Corn
Ika Ink Doppio Ravioli | Scallop + Shrimp | Pea + Mint | Lobster | Smoked Trout Roe | Yuzu Cream
Duck | Aged Breast | “Huli Huli” Smoked Tomato Jam | Pineapple | Mustard Seed | Demi
**Paniolo” Kobe Ribeye | Shishito Chimi | Shallot Mushroom | Fondant Potato | Tomato | Demi
*Lamb | Beet | Carrot | Snap Peas | Marble Potatoes | Local Goat Cheese | Demi

DESSERTS

Citrus Bar | Liliko'i Ganache | White Chocolate-Pistachio Crunch
Kalamansi Curd | Gingersnap Tuile

Coconut Flan | Tres Leches Cake | Dulce De Leche Meringue
Coconut Shortbread | Fresh Mango

Chocolate Mousse | Milk Chocolate Macadamia Nut Crunch

Cinnamon Whipped Cream | Kona Coffee Anglaise
A 19% service charge is added for parties of 7 or more. General excise tax of 4.71% will be added to all transactions.
*This item is cooked to Guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Three-Course K eiki Dinner Menu 55

(keiki® 9 years of agc)

Amuse Bouche

Crudité Vegetable and Ranch

Sta rters

Fried Mac-n-Cheese Fritters
Mickey & Minnie Shaped Spam Musubi
Cheeseburger Stuffed Manapua

Mickey Shaped Grilled Cheese & Tomato Soup

]z_ntrécs

Bucatini Pasta, Meatballs, Marinara, Parmesan Cheese
Catch of the Day, Steamed Rice, Carrots, Beurre Blanc
Grilled Steak, Roasted Potatoes, Green Beans, Demi Glace

Grilled Chicken Breast, Roasted Potatoes, Broccolini

Dcsscrts

“Grey Stuff” Cookies-n-Cream Tart
Hot Fudge Sundae

Fresh Fruit & Berries

f)cvcragcs
Assorted Soft Drinks
Coke, Diet Coke, Spritc, Fruit Punch, Rootbeer, Powerade, | emonade

]uices - Orange, APPIC, Fincapplc
Milks - Whole, Skim, 505, Almond
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Plant-based Four Course Menu 125  Wine Pairing 65

STARTER

Ginger — Chickpea Spread
Raw and Pickled Vegetables | Crisp Taro

APPETIZER

Smoked Hamakua Mushroom

Onion | Chili Pepper | Okinawa Sweet Potato

ENTREE

Coconut Curry
Choi Sum | Apple Banana | Squash | Beet | Black Sesame Purée | Chia Seed

DESSERT

Pineapple Tart
Macadamia Nut Frangipane | Brown Sugar | Braised Pineapple Compote
Pineapple Liliko'i Curd | Aimond Butter | Short Bread | Haupia Sorbet

A 19% service charge is added for parties of 7 or more. General excise tax of 4.71% will be added to all transactions.
*This item is cooked to Guest preference and/or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, seafood, shellfish or eggs may increase your risk of foodborne illness.



11‘441‘14:1"3“: ‘463("1 '4“' 4‘: "‘c‘q ‘« 3 19 €.1%
4| y ') * L]
PR B R O A "1 ‘ 2 R BN
AVAYAVAYAYAYAYAYAYA fxff\s’\/’\,ﬁi\'ﬁi\‘;’?’ii‘%’r /\ A f%@”%"%‘&k%&“éﬁ%%&“’“%ﬁ\ﬁv AYAYA
"AMA |
| ; |
CAMA |
t*«ut = e ma"‘
4AA—RTFARTFA4TA=a— 125 DA URFTYY 65

STARTERS R #—4 —
Kabocha Squash Soup »nigsezx—7 | #2| 203Fvv| Tovay k| R—Liafi—| FFeRY
Waipoli Greens 74H U5 U—>X | S x4 TRBE| N—bFTR—L | RSLO—F| PRAE] P r5R| FU—UTvTRELYOVY

Kiawe Smoked Fish 7%z x4 724992 F49F | TRFL vy FEEF|
RE=Y I MXYET| F¥—EL| T 2O4E

*Venison Tartare ge4sL 2L | RICAIZKE M) 27| PEOEEIT| T LR MTY—VX| Y9—FY
APPETIZERS B3
*LoxX” “AvsR” EALL | JU—UX| VIR £LBUOBR | O—F
He’e sasyney vy b | 2a| BEALAFIDY Yy M LEY| n—T| LOHL
Pork Belly g/<5n—2 + | EUFRYBEY—R| Fh#E| F7Tzn=— | TF
*Ahi 7eRy | UL CBE) | RI91RA—rF=F>| 205Y| ER| 15| hlvbhxiR
ENTREES * A >
Local Catch xB0f& | A1 +5 F¥E7 JaRTLY b N—rFTR—L | PRSHR|L—FRISHR
Scallops #3z | R—a>| HUTS5T— | YLHRLT| FXvRY| HhTIRL—ba—
Ika Ink Doppio Ravioli 1 #8FyEFSEXY | ML EB/E| RAESTEEIV R ATRE—| RE—V F59RFYET | BTHY—L
*Duck o5 UL | BoBE| “T7U7Y" RE—SFI YL R4V TFv TN RRE—FV—F| FIH5RY—R

*“Paniolo” Kobe Ribeye #F41) 774 X7—% | LLESFIFaUY—R| T¥¥Ay FEF/ O]
I+ FURT R PR FITSRY—R

*Lamb Sv& - #7 -S54 | SL|IE=Y| A8| RFYTIVERY | =—TUKRTF M NIALET—rF—X| FIHFSRAY—R
DESSERTS TH— k

Citrus Bar 2 +3241LF | RydavIn—vHFryal T4 bFa3aLb—r-EXREFFI50F| B5T2P—H—F|

CoCxw—=RFYTFaA)

Coconut Flan a0a+vyv25> | FLALFzr—% | E9ilt F LFT ALVHY |
a3aryvyva—+rIJLyR | ZLydavyd—

Chocolate Mousse F3aL—rL—R | SAYF3aL—bRAXSTFIVISUF|
SFEVHYY—L | 3F a—k— FUIL—X

7 2B EORBIRIZE 19%DY—ERBMEEME SETWEEVTEYET. TRTOEZHVISE, AT O—BHER 471%— R THES LTS, *
CHbDA=a—I3, BEROBRAHIZEDETRENELET, £HAVETIMBSATOLEVERNZEATVWSBEEAHYET . LOERKLOTIMES
ATWELEE, Y—J—F, B3RE, NE, BNTH LT, BERICL>TIIRERERLE S THEERHYET.
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T hree-Course K eiki Dinner Menu 55
3aA—R TA4Fx (BFH) TaF+—-A=a—
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Amuse Douche 73 1—x @i
Crudité Vegetable and Ranch
BR. SVFTa4v7

Starters Bl T (—@RBRUCESLY)

Fried Macn-Cheese Fritters
754K -3vHhO=_&F—XDI7Y)viE—

Mickey & Minnie Shaped Spam Musubi
SYX—&I=—HRANRLLTUY

Cheeseburger Stuffed Manapua
F—=ANIN—=TAYTFTTT7 (BFA)

Mickey Shaped Grilled Cheese & Tomato Soup
SYF—BOTINF—AXYU FL 9 F &I FR—=T

Entrées A4 VHEEB  (—R&sRUCESLY
Bucatini Pasta 7hF4—= - /13X 4
S—rAR=, TUFS (FTh) V=R, /ISLAFUF—X

Catch of the Day KHD &£
FAR, F¥aAY b, KT bNF—Y—X

Grilled Steak ') JL KA FT—%
O—X rRTF b, A5, TEISRY—R

Grilled Chicken Breast 7' 1) JL FF ¥+ > DA

O—X kARTF b+, TRV Y—=
Desserts TH—F (—a&pBUEEL)
“Grey Stuff” Cookies-n-Cream Tart
JL—-X8971 VyF—&IU—LDOEI
Hot Fudge Sundae
"y bIPvT YT
Fresh Fruit & Berries
JLyadiL—y&nl)—
Beverages H8A#W (s@EHFY Lo E—BESEFCEEL)

Assorted Soft Drinks Y7 F K1) v 49 &8
=5, 4Ty ba—5, RTSA4 k. TIL—YIRVF,
JIL—hEF7., NJ—IA K, LEX—F
Juices 21—

AL, FYTN, R4Fv TN

Milks S VY8
2. AFXLIILY, BRL. T-EVFILY
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Plant-based Four Course Tasting Menu 125
ROHAYTFUREIT 43—R TFTARTAVYT - A=a—

JA4VRTYUTEM 65
(TH— L EZECEI—RADEHBICENEFNES T4 VN RBEEShET, )

STARTER R4&—%—

Ginger — Chickpea Spread
L&SHEVKIBEDT 49T
EBROEYILR | 48FFv IR

APPETIZER #1 ¥

Smoked Hamakua Mushroom
NIV TFERE—IIya)l—ALA
ExF | FURYN— | #FF7 - R4—FrRFF

ENTREE #4 v§imE

Coconut Curry
aaFyvAhAL—
vl IN—=Y | TYTLNFF | BEMEIEe | E—Y | BIYEa1—L

DESSERT F#—F

Pineapple Tart
RAFvTNns)L
RAFITF VY - IS5V NR=R (F—EV I U—L) | TZ90vafi— | 4Ty TLDmavR—
NAFyTIEY )AL H—F | T—EVENRE— | NYVETDYv—Ry +

TEBRULDTIL—TIZBEY—EXAMINEMAZSE TV EEVTEYET. TRTOS|MEIEEL. 4.71% OEEBRIMESLES,
*HDHEEHEBERXEEHROEFAHDXDOBELATRHEEN DA, FLEMBICEFLEXRETDICBELVLOAETEFRTVIBENTENET,
EFRRXETHESHVAER., O—T7—F, REFLENER. BYBRREROYRIEBHIHE1HYET,





