
S A L AD

W h e r e  L a n d
M e e t s  S e a

B e e f  T e n d e r l o i n ,  B u t t e r  L o b s t e r  T a i l ,  C r e a m y
M a s h e d  P o t a t o ,  S e a s o n a l  V e g e t a b l e s ,  D e m i

G l a c e ,  a n d  L o b s t e r  S a u c e

D E S S E R T
PANNA COTTA

C o c o n u t  H a u p i a  P a n n a  C o t t a ,  T o a s t e d
C o c o n u t ,  F r e s h  P i n e a p p l e ,  P a p a y a ,  L a v a

D i r t ,  M a n g o  S a u c e

S T A R T E R
AHI CARPACCIO

T h i n  S h e e t  o f  H a w a i i a n  T u n a ,  S o y  L i m e
T r u f f l e  V i n a i g r e t t e ,  S e a s o n a l  V e g e t a b l e s

a n d  M i c r o  G r e e n s

FARMERS MARKET
L o c a l l y  S o u r c e d  O r g a n i c  G r e e n s ,  F a r m  t o
T a b l e  p r o d u c e ,  L i l i k o i  H o n e y  V i n a i g r e t t e ,

C a n d i e d  M a c  N u t s

SURF & TURF

The natural beauty and bounty inspires us every day! We are fortunate
and grateful to live in such a beautiful place. The cuisine of Hawaii is

f resh and abundant. We source locally grown products in all of our
meals. The prized Ahi Tuna f rom the Pacif ic Ocean, Oahu Farm Raised

Greens, Farm to Table Vegetables, Hawaiian Grass fed Beef, Lobster
Tails, locally grown Pineapple and Papaya. This menu is a reflection of

what Hawaii has to offer.

E N T R E E

Pricing depends on the number of Guests, plus a 20% service fee and 4.712% tax

Course


