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Mea | Wag’ia (Entrées)

dous Vide Opakapaka
Potato Crisp, Wilted Spinach and Coconut Ogo Saueg

Baked Kegaholg loobster Tails with Prawn Butter

Fish du Jour
Chef’s Preparation of Island Fishgrman’s Cateh of the Pagy

Herb Marinated Grilled Swordfish
Beurrg Rouge and Sautéed Swiss Chard

“lsava” Jumbo Prawns
Hawaiian Chili Ginger Compote, Basmati Ricg and Coconut lbgmongrass Sauce

Big Island Ibalong Piccata and Jumbo Shrimp
Citrus Butter Sauecg

Vegetarian Orzo
Macadamia Nut Pegsto, Roasted Bell Pegppers, Hamakua Mushrooms and
dsparagus on Tomato Coulis

Huli Style Free Range Chicken
Herbed Pijon Potatogs and Natural Jus

@Qrilled Palani RanechTenderloin du Poivre
with Bong Marrow Hearts of Palm

Pry dged Striploin Stegak
Tarragon Garlic Butter and Port Wing Roasted dhallots

Riaweg Smoked Grilled Ribeye
Hamakua Baby Mushrooms and Béarnaisg Saucg

Wild Boar Porechetta
Fennel Garlic Jus and Village Bacon Mirgpoix

Hdo’ao (&ides) Four Pollars

Truffled Ulu Frigs Ho'io Fern Salad
Breadfruit, a Polyngsian Staple Reaholg Crab
Slicegd and Quick Frigd then Maui Onion and Hamakua Tomato
Prizzled with Trufflg Oil In a Oyster daucg Pressing
Molokai dweet Potato and RKalua flash louau Risotto Cakes
lcomi Tomato Relish Mango R¢mouladg

Macadamia Nut Ulu Fritters
Caygnng Sugar Pusted with Papaya Curd

M segrvicg charge of 15% will bg added to partigs of 8 or morg



