WEDNESDAY, FEBRUARY 16, 2000
CHEF'S DAILY SPECIALS

STARTER COURSES

CHILLED WAIMEA TOMATO SOUP
WITH POACHED SHRIMP
$ 5.50

PORK WATERCRESS SOUP
$ 4.50
MIYAGI OYSTER SHOOTER

WITH WASABI COCKTAIL SAUCE
$2.75

LAVENDER SMOKED DUCK PASTRAMI
WITH ARTICHOKE CONFIT, ROASTED TOMATO AND RED ONION AND FENNEL JAM
$12.00

CHEF’S PRIX FIXE SPECIAL
SMOKED CHICKEN CAESAR SALAD

CRAB CRUSTED MAHIMAHI
ON LEMON GRASS FRIED RICE AND RED CURRY SAUCE

“DARK AND WHITE” CHOCOLATE PATE
WITH KONA COFFE GELEE

$37.50

CHEF’S MENU DEGUSTATION
SIX COURSE SAMPLING MENU
$ 50.00

WITH THREE 3 OZ GLASSES OF COMPLEMENTING WINE
$ 62.00

MAIN COURSES

“SURF AND TURF”

KIAWE GRILLED BEEF TENDERLOIN AND KONA LOBSTER
WITH MUSHROOMS, WASAB] MASH 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
WITH CAKE NOODLE, SHIITAKE-CHOI SUM RELISH AND BLACK BEAN CHILI OIL
$26.00
CRISPY CHINESE ROAST DUCK
ON CHO UM "ND MASHED POTATOES WITH FIVE SPICE JUS
, $22.00
HORSERADISH CRUSTED “KAMUELA PRIDE” RIB STEAK
WITH MUSHROOMS AND VEAL. JUS
$27.00

“HuLI HULI” WOOD OVEN ROAST CHICKEN BREAST
ON TARO MASHED POTATOES WITH NATURAL JUS
$ 18.00

GRILLED BEEF TENDERLOIN AND HUDSON VALLEY FOIE GRAS
WITH RISOTTO RICE CAKES, SPINACH AND GREEN PEPPERCORN SAUCE
$ 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

“NEW ORLEANS STYL " SEAFOOD GUMBO
WITH “PEEKY TOE” CRAB, FISH AND SHRIMP
$ 30.00

OVEN BRAISED VEAL SHANKS
WITH CRAB, ASPARAGUS AND LINGUINI PASTA
$24.00




