
Second Course

Deviled eggs
Smoked trout roe, chives

Crispy Kualoa shrimp
Tomato compote, green garlic aioli,  
grilled lemon wheel, parsley

Smoked Beets
Pistachio crema, sweet crisp, shaved fennel, 
orange supreme, maple verjus vinaigrette

Kua’aina Ranches  
Steak Tartare
Béarnaise aioli, crispy shallots, chives,  
Fête toast with anchovy butter 

StartersStarters

Valentine’s Day 2022

3 courses 

$75

( choose one )

Sweet Things
Lilikoi Cheese Flan  
Island fruit, hibiscus syrup,  
fresh lilikoi

Valentine’s Day  
Sorbets
Manoa chocolate sorbet,  
raspberry-lychee-rosewater sorbet, 
pizzelle, raspberries

Fête Cannolis
Mascarpone cream, chocolate 
crunch, Manoa chocolate sauce

Sweet Things ( choose one )
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Consuming raw or undercooked foods may increase your risk of  food-borne illness.

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

( choose one )

Big Glory Bay Salmon
Crab beurre blanc, ecrasé potatoes,  
bixi bixia sauce, sautéed tatsoi, dill

Lasagna alla Norma
Eggplant bechamel, mushroom bolognese,
smoked mozzarella, tomato compote

Grilled Filet Mignon
10oz grass fed Kua’aina Ranches  
tenderloin, alight potatoes, field greens, 
perigourdine sauce
add foie supplement + $15

Pan-Roasted Duck Breast
Kalua duck hash stuffed cabbage, duck jus, 
poha preserves, crispy quinoa


