
Mele Kalikimaka
Tuesday, December 24, 2024

SLOW ROASTED BEET SALAD
Big Island Goat Cheese, Pumpkin Seeds

Ho Farms Cucumber, and Big Island Orange

PAN ROASTED ANKOU
Japanese Monkfish, Wilted Spinach, Roasted Salsify

Crispy Potato, and Beurre Rouge

ROASTED BEEF TENDERLOIN
Parsnip Purée, Roasted Brussels Sprouts, Everything Topping

and Sauce Dijonnaise

SHAVE ICE
Red Apple, Shiso, and Cider Gelée

PAIN PERDU
Berry Compôte, Vanilla Ice Cream, and Laʻie Vanilla Bean

245

Menu items subject to availability
A service charge of 19% will be added to checks for parties of 6 guests or more

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

HAND ROLLED PUMPKIN SCARPINOCC
White Alba Winter Truffles and Parmigiano-Reggiano


