
Quinoa Cakes	 -11
Crushed avocado, romesco

Fête Spreads 	 -11
Ajvar, ricotta, macnut tapenade, Fête toast 

Grilled carrots 	 -16
Sunchoke aioli, sun choke chips, dill

Steak Tartare*		  -17
Kua’aina Ranches beef, béarnaise aioli, crispy 
shallots, chives, Fête toast with anchovy butter

Sweet Land Farm	  -15
Pohaku Tomme
(aged, semi-firm French-style goat)
Tolentino honey, toast 

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

Fête Salad			  -13
Organic keiki greens, shaved radish|carrot|fennel, 
mixed cheese, Italian vinaigrette
crispy chicken +$6 
Kua’aina Ranches steak +$14

Basil Caesar	  -15   
Cherry tomatoes two ways—roasted  
& raw, julienne radish, crispy shallots,  
Parmigiano-Reggiano, Pecorino Romano
crispy chicken +$6 

Steak Caesar	  -27   
8 oz grass-fed Kua’aina Ranches steak,  
cherry tomatoes two ways—roasted & raw, 
julienne radish, crispy shallots,  
Parmigiano-Reggiano, Pecorino Romano

Smoked Ono Club	  -13
Smoked ono salad, bacon, arugula,  
vine-ripened tomatoes, brioche bun
add crushed avocado + $3

Grilled Cheese		  -12
Smoked mozzarella, provolone, cheddar,  
tomato jam 
add local egg + $4  add prosciutto + $5

Korean Fried Chicken	 -13
Asian pear slaw, garlic-sesame aioli, brioche bun

Chaz Burger	 -16
Local grass-fed beef, caramelized onions,  
cheddar cheese, vine-ripened tomatoes,  
roasted garlic aioli  
add bacon + $3  add crushed avocado + $3 

Quinoa Burger		 -15
Crushed avocado, vine-ripened tomatoes,  
roasted garlic aioli 
add bacon + $3 

 

SandwichesSandwiches

Snacks & Starters Snacks & Starters 

SidesSides  

GINGER SCALLION FRIED RICE 	 -7

LUPCHEONG FRIED RICE		  -8

LOCAL KALE & MUSHROOMS	 -10

 

 
CRISPY POTATOES	 -9

SUMIDA POMME PURÉE	 -8

FRENCH FRIES	 -6

Produce:
Ahiki Farms
Farm of  the Fearless Monkey
Hirabara
Ho Farms
Kahumana
Kolea 
Kualoa Grown
MetroGrow Hawaii
Mohala Farm

Meat & Poultry  
& Seafood:
Hoku Nui Lamb
J. Ludovico Farm
Kua Aina Ranches
Kualoa Grown 
Local I’a Hawaii
Mahiki Ranch

Specialty:
Laie Vanilla Co.
Breadshop
Kona Coffee Purveyors 
Manoa Chocolate
Kō Hana
Petal to the Mettle 
Sweet Land Farm
Tea Chest
Tolentino Honey Company

Community PartnersCommunity Partners

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

Executive Chef: Robynne Maii | Chef de Cuisine: Emily Iguchi

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



Grilled Ribeye	 -51
16 oz grass-fed Kua’aina Ranches ribeye steak,
Sumida pomme purée, field greens, Point Reyes  
bleu cheese butter

Korean Bavette		  -27
Grass-fed grilled Kua’aina Ranches bavette,  
Tutu’s kochujang sauce, ginger scallion  
fried rice, sunny local egg, Asian pear slaw

Olive Oil Cake	  -7
Yuzu caramel 

Ice Cream	 -5/7/9
Laie Vanilla 

Rocky Road  	 -6/8/10
Ice Cream
Manoa Ecuadorian 70%,  
marshmallows, dragée mac nuts

Dorie Greenspan’s        -13
Chocolate Cake
Manoa bittersweet chocolate mousse, 
vanilla ice cream chocolate syrup 

Sorbet	 -4/6/8
Raspberry-Lychee-Rosewater

Sherbet	 -4/6/8
Kahumana Mango Goodie Goodie

DessertDessert

MainsMains

Local I’a is an Oahu-based seafood supplier who’s 
mission is to increase the awareness of  where our 
seafood comes from. They are committed to creating 
positive environmental, social, economic, and cultural 
changes by supporting sustainable fishing livelihoods 
through increasing the value of  local fisheries and 
improving consumer access to fresh, local seafood.

Pasta, Etc
Local Pork ragu 	 -27
Rigatoni, whey-braised pork, kale,
tomato compote, house ricotta,
Parmigiano-Reggiano, Pecorino Romano

Spaghetti Carbonara	 -22
Slab bacon, Portuguese sausage,  
Parmigiano-Reggiano, Pecorino Romano

JP’s Risotto 	 -27
Ali’i mushrooms, local onsen egg,  
blistered garlic chives and peas 
add crispy prosciutto + $3
make it vegan $24

Pasta, Etc
Coconut Kaua’i Prawns	 -24
Curry leaves, lime, black pepper

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

Twice-Fried Ludovico Chicken	 -28 
Half  bird, spicy tomato jam

SeafoodSeafood

Produce:
Ahiki Farms
Farm of  the Fearless Monkey
Hirabara
Ho Farms
Kahumana
Kolea 
Kualoa Grown
MetroGrow Hawaii
Mohala Farm

Meat & Poultry  
& Seafood:
Hoku Nui Lamb
J. Ludovico Farm
Kua Aina Ranches
Kualoa Grown 
Local I’a Hawaii
Mahiki Ranch

Specialty:
Laie Vanilla Co.
Breadshop
Kona Coffee Purveyors 
Manoa Chocolate
Kō Hana
Petal to the Mettle 
Sweet Land Farm
Tea Chest
Tolentino Honey Company

Community PartnersCommunity Partners

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

Executive Chef: Robynne Maii | Chef de Cuisine: Emily Iguchi

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


