
WEDNESDAY, FEBRUARY 23, 2000 
CHEF1S DAILY SPECIALS 

STARTER COURSES 

CHILLED WAIMEA TOMATO SOUP 
WITH POACHED SHRIMP 

$5.50 

VINE RIPENED TOMATO SOUP 
WITH CRISPY TORTILLAS AND CREME FRAICHE 

$4.50 

SINKU, PEARL BAY OR MIYAGI OYSTER SHOOTER 
WITH WASABI COCKTAIL SAUCE 

$2.75 

AHi NICOISE SALAD 
WITH STEAMED TARO AND LEMON HERB VINAIGRETTE 

$12.50 

CHEF'S PRIX FIXE SPECIAL 
SMOKED CHICKEN CAESAR SALAD 

"SEAFOOD PAELLA" 
WITH SAUSAGE, SHRIMP AND CLAMS 

"DARK AND WHITE" CHOCOLATE PATE 
WITH KONA COFFEE GELEE 

$ 39.00 

CHEF'S MENU DEGUSTATION 
SIX COURSE SAMPLING MENU 

$ 52.00 

WITH THREE 3 OZ GLASSES OF COMPLEMENTING WINE 
$ 64.00 

MAIN COURSES 

WHOLE STEAMED "PEEKY TOE" CRAB 
WITH STIR FRIED VEGETABLES AND DRAWN BUTTER 

$ 16.50 

" SURF AND TURF" 
KIAWE GRILLED BEEF TENDERLOIN AND KONA LOBSTER 
WITH MUSHROOMS, CORN, POTATOES AND LOBSTER VINAIGRETTE 

$ 30.00 

MACADAMIA NUT HERB CRUSTED LAMB CHOPS 
ON GARLIC MASHED POTATOES AND RATATOUILLE WITH RED WINE JUS 

$ 30.00 

PAN ROASTED SALMON AND KAUAI SHRIMP 
ON CAKE NOODLE, SHIITAKE-CHOI SUM RELISH AND BLACK BEAN CHILI OIL 

$ 26.00 

CRISPY CHINESE ROAST DUCK 
ON CHOY SUM AND MASHED POTATOES WITH F IVE SPICE JUS 

$ 22.00 

HORSERADISH CRUSTED " KAMUELA PRIDE" RIB STEAK 
WITH MUSHROOMS AND VEAL JUS 

$ 27.00 

"HULIHULI" WOOD OVEN ROAST CHICKEN BREAST 
ON TARO MASHED POTATOES WITH NATURAL JUS 

$18.00 

CRISPY WHOLE MO! 
WITH ASIAN SLAW AND SOY VINAIGRETTE 

$ 27.00 

NEW ORLEANS STYLE "SHELLFISH GUMBO" 
"PEEKY TOE" CRAB, SHRIMP, FISH AND CLAMS 

$30.00 

PAN ROASTED PORK TENDERLOIN 
ON MASHED POTATOES AND SAUTEED VEGETABLES WITH PINEAPPLE WORCESTERSHIRE SAUCE 

$19.00 

WOOD OVEN PAN ROASTED OPAKAPAKA 
ON GINGER LEEKS WITH CRISPY POTATOES AND WASABI SAUCE 

$ 30.00 



Meat Entrees 
Chicken Marengo 

smothered with Kamuela tomatoes, 
white wine, thyme, and pan gravy, 
served with mashed potatoes and 

garnished with shrimp 

Veal Loin Rossini-style 
served with f oie gras, sauteed spinach, 

baked Kamuela tomato, and 
herb spaetzle, finished with 

truffled Madeira sauce 
26.00 

Duckling a la Ka 'u Orange 
roasted Muscovy duck breast, braised 

red cabbage, mashed potatoes and 
classic duck orange jus 

36.00 

Steak Diane 
Black Angus prime steak flamed tableside 
with Cognac, then sauteed with portobello 

mushrooms and tomatoes, finished with 
fresh thyme and white truffle oil 

27.00 

Black Angus Beef Tenderloin 
smothered with fresh oysters and 
cabernet sauce, sauteed spinach, 

mashed potatoes and roasted garlic 
33.00 

34.00 
Filet Wellington 

Black Angus tenderloin smothered with 
delicate white chicken mousse and 
vegetables in crisp puff pastry crust, 

asparagus and cabernet sauce 

Prime New York Steak 
served with crisp-fired Maui onions, 

sauteed gnocchi, portobello mushrooms, 
and cabernet sauce 

32.00 full-cut 

34.00 
Rack of Lamb 

roasted in mustard herb crust, 
complemented with pear mashed potatoes · 

and zinf andel sauce with a hint 
of rosemary 

24.00 petit-cut Veal Osso Bucco 34.00 

braised veal thinly sliced on porcini risotto 
and seasonal vegetables 

29.00 

Fruits of the Sea 
Potato-crusted Onaga 

on sauteed young spinach, baked 
Kamuela tomato, and roasted 

garlic cream 
28.00 

Hawaiian Kali Kali Nabonaise 
wild mushroom duxelles, garden vegetables, 

Okinawan sweet potato puree and 
white wine sauce 

29 .00 

Hardy's Hawaiian Bouillabaise 
an assortment of baby lobster, scallop, shrimp, mussels, 

clams, salmon, and snapper in a tasty saffron broth with 
a tinge of island flavors, accompanied with aioli sauce 

Truffied-Seafood Pot Pie 
a medley of salmon, onaga, baby lobster, 

salmon quennelles, and scallops with 
vegetables in an exquisite truffle riesling 

vin blanc under golden-brown 
puff pastry crust 

34.00 

Maine Lobster 
From Michel's lobster tank; 

steamed or broiled, seasonal vegetables 
33.00 per pound 

30.00 

Lobster & Shrimp Papparadelle 
flamed in Cognac, tossed with seasonal 
vegetables, mushrooms, and pappardelle 
pasta in a piquant cream sauce finished 

with a hint of mustard and 
French tarragon 

28.00 

Poached Salmon Steak 
served with mousseline of onaga in dill 

blanc sauce, paired with parsley potatoes 
and tomato confit 

29.00 

~Vegetarian a la Michel's~ 
light vegetarian creations prepared to your liking using 

Hawaii's finest local produce 
26.00 

*For a magnificent Chocolate or Grand Marnier Souffle, please advise your waiter when 
ordering your entree, preparation takes 25 minutes* 

Executive Chef Hardy Kintscber 


