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$45 PRIX-FIXE MENU

CHOICE OF:

BOWL OF LOBSTER BISQUE HOJRZ—ERY
WITH CREME FRAICHE ZJL—A JL—>23&A

OR

LOCAL MIXED LETTUCE GREENS /\JAESYIALAA
LOCAL PRODUCE, HO FARMS TOMATOES,
CARROTS, AND CUCUMBER RIBBONS.
CHOICE OF DRESSING: SOY-SHALLOT VINAIGRETTE,
GREEN GODDESS, HAWAIIAN ISLES,
COCONUT BALSAMIC, OR LEMON-ANCHOVY
IR—BIZED R N <B<BDZ>T>EF1DY,
RLwve>dE I32vOv hOERERT LY bVY—X,
JU—> dvFRINDAT> TASUR,
d373wwW )ULB =0, FRELEY 7oFIENSHRVLIESU,

CHOICE OF:

RIB EYE STEAK U274 A7—%
| 202z CORN-FED BEEF, WILTED GREENS,
AND CREAMED CORN
ROEOISTETCRE—D (#9340g) . @i CcHE, JJ—L0—>

OR

KASU MARINATED ALASKAN BLACK COD
T3ANEREEDIRIT
ONIGIRI (RICE BALL), SAUTEED LOCAL GREENS,
CHILI OIL, AND SOY-MIRIN GLAZE
BICED, BBEHEFDINAE., S—Hl. BHHFDA

CHOICE OF:

PROFITEROLES 2a—%U—L
DIPLOMAT CREAM MADE WITH LOCAL HAWAIIAN
VANILLA BEAN ACCOMPANIED BY WARM
REPUBLICA DEL CACAO CHOCOLATE SAUCE
INDABENZSE-2XZESZOL—LA T4 70OXY b
Republica del CacaoiEHW\FadL— bk Y—XRZEHRZT

OR

BLACK SESAME PANNA COTTA BI%0/{vFav%
A LIGHT RENDITION OF THE CLASSIC ITALIAN
DESSERT SCENTED WITH BLACK SESAME
SEEDS AND SERVED WITH A TAHINI COOKIE
BEFEOEODISIYI AFUT AT - hESYET
- R




