
Second Course

Uni Toast
Mille Fête bread, miso butter, yuzu kosho

Steak Tartare
Local beef, béarnaise aioli, crispy shallots, chives, 
house potato chips

Sweet Land Farm Salad
12 month aged Gouda, chevre crema, verjus  
vinaigrette, onsen egg,crouton, roasted poha

Gougères
Smoked ahi spread, crushed avocado, chives  
smoked trout roe, espelette 

StartersStarters

Valentine’s Day 2026

3 courses 

$95

( choose one )

Sweet Things
Chinatown Float
Chinatown coffee soda, Cafe du Monde 
ice cream, beignet

Blackout Chocolate Cake
Berry chantilly

     Day Sorbets
Raspberry-lychee-rosewater sorbet, Honoka’a 
65% chocolate sorbet, raspberry crunch

Sweet Things ( choose one )

Second Course

( choose one )

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

Pork Adobo  
Adobo jus, ginger sweet potatoes, sallad of  juliened 
tomatoes tomatoes | cucumbers | pickeled onions, 
fried vermicelli, calamansi mostarda

Kona kanpachi En Papillote  
Kualoa shrimp, Okinawan potatoes, local beans, 
charred onion, turnips, glazed carrots, ulu, makrut 
lime leaf, lemongrass aioli, ginger scallion fried rice

Steak Diane 
Local grass-fed ribeye, onion rings, local green 
beans, diane local mushrooms truffle sauce 

*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.

Wine  
Pairing  

available$45




