
Hawaiian Nights
W i n e  D i n n e r

Amuse Bushe
Veuve Clicquot, France

Kamuela Provision Salad
Baby Island Field Greens 

Japanese Cucumber,
Island Tomatoes, Carrots, 

Roasted Shallot Vinaigrette
 “Lois’ Gruner Veltliner, Austria

Intermezzo 

Ginger Steamed Monchong
Szechwan Peanut Oil, 

Cilantro, Sweet Soy, Rice Cake
Groth, Chardonnay, California

or

Rib Eye Steak
Sautéed Hamakua Mushrooms, 

Buttermilk Mashed Potatoes
Groth, Cabernet Sauvignon, California

Waimea Strawberry Shortcake

$99per person
 

inclusive of tax and gratuity

Saturday
September 4 

7pm 

Restaurant
Reservations

Ext. 54


