
CANAPÉ
Toasted Brioche, Olive Oil Jam, and Cured Waialua Egg Yolk

Regiis Ova Caviar Crème Fraîche Tart
“Amber Meadow Mist”

MAPLE CURED KING SALMON
Pickled Oprah’s Farms Celery, Radish, Mustard Seed

and Potato Vichyssoise 
The Macallan Night on Earth The Journey

SEARED HOKKAIDO SCALLOPS
Wilted Spinach, Butternut Squash, Laʻie Vanilla Beurre Blanc

The Macallan Single Malt Scotch Whiskey, 12 year Sherry Oak

SMOKED BEEF TENDERLOIN
Caramelized Cipollini Onions, Maitake Mushrooms, Parsnip Purée

and Foie Gras Emulsion
 The Macallan Single Malt Scotch Whiskey, 18 year Sherry Oak

KONA COFFEE FLAN 
Macadamia Nut Shortbread and Caramel 

The Macallan Single Malt Scotch Whiskey, 25 year Sherry Oak

HUAKAʻI WINE SERIES
Featuring The Macallan

Friday, October 25th, 2024

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne Illness
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