
Second Course

Deviled eggs
Smoked trout roe, chives
add caviar supplement + $15

Smoked Beets
Sweet Land Farm feta crema, sweet crisp,  
shaved fennel, orange supreme, olena vinaigrette

Chicken Liver Mousse
Pickled okra, sour cherry marmalade, Fête toast 

Gougères
Smoked ahi spread
add caviar supplement + $15

StartersStarters

Valentine’s Day 2023

3 courses 

$85

( choose one )

Sweet Things
Tea Chest Earl Gray 
Cheese Flan
Caramelized pineapple, 
local fruit, hibiscus syrup

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

Coconut Cake
Flambe meringue, lilikoi

Chocolate  
Caramel Tart
Banana jam, ganache,  
caramel, creme fraiche

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 )

Butternut Squash Terrine 
Provençal sauce, crispy capers, fritto misto, 
saffron fennel

Seafood ravioli  
Vodka sauce, farce oio and shrimp, garlic cream 
crab sauce, shaved jalapeño raw, chili vodka

Koji-Chicken
Foie Gras, mushroom duxelle, fondant potatoes, 
chicken jus

Tenderloin 
Aligote potatoes, perigourdine sauce, grilled kauai 
shrimp with anchovy butter


