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9 Caviar Service $185

v Regiis Ova Caviar, Warm Blinis, Chives & Créme Fraiche
¢ Petite Seafood Tower $82

N Sashimi of Ahi, Salmon and Hamachi, Maine Lobster Tail, Snow and Dungeness Crab
Jumbo Prawn, Mussels, Cocktail Sauce, Asian Rémoulade & Ponzu Sauce

FIRST COURSE

Taste of “Love”
Salad of Mountain View Farms Beets, Blood Orange, Yoguri, Tarragon, Hazelnuts
Pine Nut & Yukon Gold Potato Potage

CHOICE OF ENTREE
(add (3g) black winter truffles for $40 to any Entrée)

Sautéed Fillet of Pacific Madai
Lentils du Puy, Fennel & Salsa Verde

4

Grilled Certified Angus Beef Tenderloin
Green Asparagus, Truffle Scented Celery Root Purée & Madeira Jus

\ 4

Ludovico Farms Roasted Half Chicken
Hamakua Mushrooms, Haricot Ver, Pomme FPurée & foie Gras Fmulsion

DESSERT

“Laie” Vanilla Panna Cotta
Kula Strawberries, Coconut Shortbread & Passion Fruit Coulis

$100 per person plus tax

Service charge of 19% will be added to checks for parties of 6 guests or more

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses



