
GREETING
Regiis Ova Caviar, Crispy Potato Mille-Feuille

Egg Jam, and Crème Fraîche

HIRAME
Cured Japanese Flounder, Toasted Brioche, Lemon Oil

Green Apples, Wasabi, and Herb Salad
Bollinger Special Cuvée, NV

PAN ROASTED DUCK BREAST
Celery Root Purée, Grilled Radicchio, and Sour Cherry Jus

Bollinger Rosé, NV

HERB ROASTED NEW ZEALAND LAMB RIBEYE
Poached Plums, Dégustation of Onions, and Natural Jus

Bollinger PNTX 17

YOGURT PANNA COTTA 
Local Honey, Winter Citrus, and Crispy Meringue

Bollinger La Grande Année 2015

HUAKAʻI WINE SERIES
Featuring Champagne Bollinger

and Master Sommelier Patrick Okubo

Saturday, December 28th, 2024

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