PRIX FIXE MENU
8110

APPETIZER
Ahi Tartare

shoyu jelly, sesame furikake crisp
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Kula Farms Beet Carpaccio

goat cheese, candied macadamia, arugula, lilikoi-honey
vinaigrette, crispy ulu chip

MAIN COURSE

Kona Coffee Rubbed Tenderloin
taro mash, roasted root vegetables and red wine
tamarind demi-glaze
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Seared Local Catch

Molokai sweet potato puree, roasted mushroomes,
citrus beurre blanc, pickled shallot relish and herb oil

DESSERT

Caramalized Pineapple and Coconut Pavlova
lilikoi curd, coconut Chantilly and macadamia crumble

OR

Sweet Taro Bread Pudding
white chocolate sauce and coconut ice cream

INCLUDES CHAMPAGNE




