Quartet of Appetizers
Calamansi Poached Kualoa Shrimp “Ceviche”
Finger Lime Caviar Cucumber Relish

Kombu Cured Hawaiian Kampachi
Spicy Poke Flavors, Inamona, Lotus Root, Powdered Kochujang

Hudson Valley Foie Gras Parfait
Port Wine Gelee

Ahizuke Oshizushi, Caviar
Mustard Cabbage Tsukemono Rice, Shiso Buds

~

Keahole Lobster
Spicy Coconut Broth, Mung Beans, Moringa

~

Steamed Onaga, Long Tailed Red Snapper
Dried Scallop Broth, Crispy Prosciutto, Yuba, Ginger

Prime New York Striploin Medallion
Black Harissa, Hamakua Mushroom Medley, Maui Sweet Onion

Hanaoka Lilikoi “Mimosa”
Champagne Gelee, Lilikoi Chiffon, Lilikoi Gel

S125 per person
*QOur a la carte menu will not be available this evening.




