
Second Course

Crispy Shrimp
Kualoa shrimp, tomato compote, lemon aioli

Marinated Beets
Sumida tahini sauce, local greens, shaved fennel, 
orange supreme, crispy ceci, olena vinaigrette

Chicken Liver Mousse
Rosé gelée, pickled okra, guava confiture,  
Fête toast 

Mexi Kanpachi
Tomatillo salsa verde, sea asparagus lomi, 
crushed avocado, lime, Okinawan sweet potato 
haystack, cilantro

StartersStarters

Valentine’s Day 2024

3 courses 

$85

( choose one )

Sweet Things
Pineapple Crostata
Macapan, Laie vanilla ice 
cream, yuzu caramel

Chunky-misu
White chocolate gianduja 
mousseline, hazelnut espresso, 
brûléed apple banana

Local ‘Kine Sundae
Poi donuts, frozen kulolo, 
Manoa chocolate sauce,  
Laie vanilla Chantilly,  
dragée mac nuts, cherry 

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

Sweet Things ( choose one )

Second Course

( choose one )

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

Lamb Cavatelli  
House-made ricotta cavatelli, fennel saffron
soffritto, olives, mint, preserved lemon

Pan-Seared Scallops
Lup cheong calamansi marmalade, ginger carrot 
purée, vichy carrots, hasu chips 

Pan-Roasted Duck Breast
Colcannon with duck bacon and local cabbage, 
guava moustarda, crispy quinoa, au jus, herb-roast-
ed local cauliflower
add foie supplement + $15

Local Grass-Fed New York 
Béarnaise, fondant potatoes, grilled radicchio
add foie supplement + $15

*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.


