
Vitello Tonnato	  -28   
Slow roasted Hawaii Island rose veal, Local I’a 
ahi belly aioli, sweet crisp greens, shaved fennel, 
crispy capers, butter croutons

Fête Salad	 -15
Local mixed greens, shaved radish|carrot|fennel, 
mixed cheese, Italian vinaigrette
crispy chicken +$7 
local grass-fed steak +$17

Cioppino Soup  	 -14
Seafood tomato soup, rouille on Fête toast

Basil Caesar	 -18   
Cherry tomatoes two ways—roasted & raw, 
julienne radish, crispy shallots, Parmigiano-Reggiano, 
Pecorino Romano
crispy chicken +$7 

Steak Caesar	  -35  
8 oz local grass-fed steak, cherry tomatoes  
two ways—roasted & raw, julienne radish, 
crispy shallots, Parmigiano-Reggiano,  
Pecorino Romano

Smoked Ono Club	  -16
Smoked ono salad, bacon, arugula, vine-ripened 
tomatoes, brioche bun
add crushed avocado + $4

Korean Fried Chicken	 -15
Asian pear slaw, garlic-sesame aioli, brioche bun

French Onion	 -17
Grilled Cheese
Carmelized onion, Fontina, smoked mozzarella, 
cheddar, garlic aioli, beef  au jus
add vitello + $12 

Chaz Burger	 -18
Local grass-fed beef, caramelized onions,  
cheddar cheese, vine-ripened tomatoes,  
roasted garlic aioli  
add bacon + $4  add crushed avocado + $4 

Quinoa Burger		 -16
Crushed avocado, vine-ripened tomatoes, 
roasted garlic aioli 
add bacon + $4 

 

SandwichesSandwiches

Soup & Salads Soup & Salads 

*Consuming raw or undercooked foods may increase your risk of  food-borne illness.

Chef/Owner: Robynne Maii | Executive Chef: Emily Iguchi

Maximum 4 split Checks Per Reservation
Gratuity automatically added to parties of  7 or more.

Snacks & Starters Snacks & Starters 
Chicken Liver Mousse	 -17
Sour cherry red onion marmalade, pickled okra, 
Fête toast 

Quinoa Cakes	 -11
Crushed avocado, romesco

Fête Spreads	 -13
Ajvar, mac-nut tapenade, ricotta, Fête toast  

Grilled carrots	 -17
Sumida watercress tahini, olena vinaigrette, 
za’atar, watercress, crushed ceci

Sweet Land Farm	  -21
Gouda Cheese
(aged, semi-firm French-style goat cheese)
Banana jam, Fête toast 

Steak Tartare*		  -17
Local grass-fed beef, béarnaise aioli, crispy  
shallots, chives, Fête toast with anchovy butter

Refreshments
House Soda please ask server...	 -5

House Cola 	 -6

San Pelligrino Sparkling H2O 750ml	 -8

The Tea Chest Iced Tea Regular	 -3

Pineapple Iced Tea / Arnold Palmer	 -5

    
Bean About Town Coffee Regular / Decaf	 -5

Bean About Town Espresso Drinks 	 -6

Tea Chest large pot	 -8
Fête Ali'i Earl Grey		 Sencha
Fête Celebration Tea	 Hojicha
Victorian Blend 		  Lemongrass Chamomile
Mint Mamaki

Refreshments



Twice-Fried 	 -29
Ludovico Chicken 
Half  bird, spicy tomato jam 

Beef Bourguignon Pot Pie        -34
Local grass-fed beef, carrots, mushrooms,  
fingerlings, onions, pâte brisée

Market Korean	  	 -34
Local grass-fed grilled beef, Tutu’s kochujang 
sauce, ginger-scallion fried rice, sunny local  
egg, Asian pear slaw

Butcher’s Block  	 -58
Local grass-fed beef, perigourdine sauce,  
Sumida aligot, Kupu mix

MainsMains

Pasta, Etc
Mushroom Risotto	 -29
Local mushrooms, Parmigiano crisps,
Parmigiano-Reggiano,Pecorino Romano
add crispy prosciutto + $5

Spaghetti Carbonara	 -25
Pancetta, Portuguese sausage, Parmigiano- 
Reggiano, Pecorino Romano

Pasta Speciale 	 -MP
Please ask your server for today’s selection

Pasta, Etc
Coconut Prawns	 -35
New Caledonia head-on blue prawn,  
curry leaves, black pepper, lime

Local  Market Fish 	 -MP
Please ask your server for today’s selection
-available at 5PM, for dinner only

SeafoodSeafood

Community PartnersCommunity Partners

*Consuming raw or undercooked foods may increase your risk of  food-borne illness.

Chef/Owner: Robynne Maii | Executive Chef: Emily Iguchi

Maximum 4 split Checks Per Reservation
Gratuity automatically added to parties of  7 or more.

Produce:
Ahiki Farms
Farm of  the Fearless Monkey
Foodscapes Hawaii
Hirabara
Ho Farms
Kahumana
Kolea Farm 
Kualoa Grown
Kupu Place
MAʻO Farms 
MetroGrow Hawaii
Mohala Farm
Small Kine Farm

Meat & Poultry  
& Seafood:
Hawaii Big Island Beef
J. Ludovico Farm
Kualoa Grown 
Local I’a Hawaii
Maui Nui Venison
Mauka Meats
Punachicks Famr
Two Lady Farmers

Specialty:
Laie Vanilla Co.
Bean About Town
Breadshop
Kipuka Mills
Kō Hana
Manoa Chocolate
Manoa Mills
Mille Fête
Petal to the Mettle 
Sweet Land Farm
Tea Chest

DessertDessert
Poi Mochi Donuts	  -13
Manoa chocolate rum sauce

Lilikoi Cheese Flan	  -14
Guava confiture, fresh lilikoi

Olive Oil Cake	  -8
Yuzu caramel 

Rocky Road Ice Cream	 -6/9/11
Manoa Ecuadorian 70%, marshmallows,  
dragée mac nuts

Café du Monde Ice Cream	 -5/8/10

Laie Vanilla Ice Cream	 -5/8/10

Raspberry-Lychee Sorbet    -5/8/10

Strawberry-Fennel  Sorbet        -5/8/10

Frozen Kulolo	 -6/9/111
Kualoa poi, coconut milk, black strap rum 

SidesSides  
Ginger-Scallion fried rice 	 -9
Lupcheong fried rice		  -10
Kale & mushrooms	 -11 
Collard Greens	 -9

 
Crispy Potatoes	 -10
Sumida Pommes	 -12
French Fries	 -7 
Manoa Mills Cornbread	 -8
Kohana honey, butter


