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Wine Pair ing by Master  Sommelier  Patrick Okubo 135

Curated by Executive  Chef  Jonathan Mizukami and Chef  Johnny Phan

The Grand Tasting menu is a multi-coursed curated journey through Hawaiʻi’s farms, fields and
fisheries leading to the discovery of a true sense of place

S e r v i c e  c h a r g e  o f  1 9 %  w i l l  b e  a d d e d  t o  c h e c k s  f o r  p a r t i e s  o f  6  g u e s t s  o r  m o r e  
M e n u  i t e m s  s u b j e c t  t o  c h a n g e  b a s e d  o n  s e a s o n a l  a v a i l a b i l i t y

* c o n s u m i n g  r a w  o r  u n d e r - c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s e s  
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G R A N D  T A S T I N G  

S H A V E  I C E
Honeydew Melon and Sweet Cream 

S E A R E D  H O K K A I D O  S C A L L O P
Melted Leeks, Celery Root Purée, and Sauce Newburg

Louis Jadot, Pouilly-Fuissé, Burgundy, 2021

“ M A C A D A M I A  N U T ”  J A P A N E S E  H A M A C H I
Melted Belgian Endive, Toasted Macadamia Nuts, and Big Island Yuzu

Gaja Ca'Marcanda, Vistamare, Tuscany, 2022

J A P A N E S E  A - 5  W A G Y U  “ P I P I K A U L A ”
Braised Oprah’s Farm’s Cabbage, Fork Crushed Potatoes, and Thousand Island Gastrique

Daou, Soul of a Lion, Cabernet Sauvignon, Paso Robles, 2020

H A N D  R O L L E D  T A R O  R O O T  A G N O L O T T I
Luau Leaves, Crispy Kalo, Parmigiano-Reggiano, and White Alba Winter Truffles

(add Shaved Alba Winter Truffles 4g - 100)
Castello di Neive, Barbaresco, Piedmont, 2020

C A V I A R  &  G N O C C H I
Regiis Ova Caviar and Handrolled Russet Potato Gnocchi

Charles Heidsieck, Brut Réserve, Champagne, NV

W A R M  C H O C O L A T E  M O U S S E
Kuʻia Estate Chocolate, Macadamia  Nut Praline, and Chocolate Biscuit

Fonseca, 10 Year Tawny, Port


