
Mele Kalikimaka
Wednesday, December 25, 2024

CURED JAPANESE KINMEDAI
Yuzu Dashi, Sea Grapes, Ogo, Pickled Wakame

and Sumida Farm Watercress

HAND ROLLED ʻUALA AGNOLOTTI
Black Winter Truffles, Braised Sweet Potato Leaves

and Parmigiano-Reggiano

“LOBSTER CHOWDER”
Butter Poached Maine Lobster, Bacon Lardons, Taro

Kahuku Corn, Celery, and Brioche Croutons

SHAVE ICE
Apple Cider

ORANGE SAVARIN
Kaʻu Orange and Laʻie Vanilla Bean

265

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

HERB ROASTED BEEF
Oxtail Marmalade, Red Wine Braised Cabbage, Tokyo Turnips

Potato Fondant, and Sauce Périgourdine

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

