
Hauʻoli Makahiki Hou
Tuesday, December 31, 2024

OTORO TARTARE
Regiis Ova Caviar, Dashi Gelée, Avocado Purée, and Scallion Salad

FOIE GRAS GÂTEAU
Honey Yogurt Glaze, Stewed Kula Strawberries, Fennel Bulb

and Almond Cake

ALBA WHITE TRUFFLE TAGLIATELLE
Parmigiano-Reggiano, Hand Cut ʻUlu Tagliatelle

and Fresh White Alba Truffles

SHAVE ICE
Pineapple, Lime Zest, and Vanilla Wine Gelée

KUʻIA ESTATE CHOCOLATE TARTE
Cherry Compôte and Vanilla Ice Cream

495
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

BUTTER POACHED MAINE LOBSTER
Farm Carrots, Turnips, Hamakua Mushrooms, Pomme Purée

Herb Salad, and Lobster Bordelaise

GRILLED JAPANESE A-5 WAGYU
Hamakua Mushrooms, Arrow Leaf Spinach, Crispy Garlic Chips

Beef Fat Rice, and Hoba Miso

https://www.merriam-webster.com/dictionary/g%C3%A2teau
https://www.google.com/search?sca_esv=c14839b164416a05&sca_upv=1&rlz=1C1GCEU_enUS998US998&sxsrf=ADLYWIJXVqYFr-JxA5o-9UewRHorc4i56w:1723494498381&q=orange+savarin&sa=X&ved=2ahUKEwjEs-SqpfCHAxWcwOYEHZknB4kQ7xYoAHoECAwQAQ

