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THE AIR-KING
A tribute to the golden age of aviation in the 1930s, featuring a
prominent minute scale for navigational time-readings.
It doesn’t just tell time. It tells history.

rolex

oyster perpetual and air-king are ® trademarks.

OYSTER PERPETUAL AIR-KING

WELCOME

WELCOME
During the spring, The Kahala did a wonderful refresh of the property to
renew and rejuvenate our beachfront resort for summer going into fall. I’m
excited and proud to welcome you to the “new” Kahala, as we continue with
our traditions of unparalleled service and exceptional experiences.
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Kahala Life reflects the distinction of this world-class hotel. Within
these pages, you’ll discover the people and places that make this vibrant
destination worth visiting again and again.

KAHALA LIFE 2.1 / THE KAHALA HOTEL & RESORT

In this issue, you’ll get to know some of Hawai‘i’s tastemakers, doers
and rising stars. From seafaring wunderkind Austin Kino to acclaimed
bartender Dave Newman, Kahala Life gives you a peek into their lives and
perhaps equally important, their take on where to go and what to do during
your stay.
Even those who once called Hawai‘i home still have their favorite places to
frequent when they make their way back. Case in point: local-girl-turnedNew-York-based jewelry designer Bliss Lau gives us her personal list of
places she goes to when she finds herself on this side of the Pacific.
The Kahala has also launched our In-Residence Program, with Roberto
Viernes as our Master Sommelier In-Residence; Julie Reiner, Beverage
Artist In-Residence and Tim Lee, Director of Quality Control In-Residence.
Stay tuned for more details on the program and these special individuals.
I’m pleased to have them as part of our Kahala ‘ohana ( family), and I’m
confident that their expertise will enhance our guest experiences.
Another new and exciting resort offering at The Kahala is Hokule‘a
navigator Austin Kino’s Holokino. Our guests now have the opportunity to
enjoy an exclusive guided historical tour of O‘ahu’s Kona district aboard a
traditional Hawaiian Sailing Canoe.
Mahalo for making The Kahala Hotel & Resort your Hawaiian home away
from home. We hope you experience many memorable moments with us.
We look forward to welcoming you back again very soon.
With warmest aloha,

Gerald Glennon

THE KAHALA HOTEL & RESORT

Olivier Koning photo

Letter from Gerald Glennon,
General Manager
The Kahala Hotel & Resort

The kahala hoTel & resorT
toririchard.com

“Microcosm” in Wave. Also available in long sleeve.

WELCOME
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Ranch hands at the ranch at Kualoa / Kyle Rothenborg photo
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wayfinder—the skies above
and the sea below are all
he needs to reach his next
destination. Navigator
Austin Kino is one such
ocean voyager. Read his
story on Page 16.
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Hawaiian Sunshine Collection

Oahu
Halekulani
Kahala Hotel

Maui
Four Seasons Resort
at Wailea
www.hildgund.com
Over 140 years in Hawaii

Hawaii
Four Seasons at Hualalai
Mauna Lani Bay Hotel
Mauna Kea Beach Hotel

MY KAHALA - IN RETROSPECT
PHOTOS FROM THE ARCHIVE

THE MANY THOUSANDS
OF VISITORS—BE THEY
PRINCES, PRESIDENTS,
MOVIE STARS OR A FAMILY
VACATIONING FROM SMALL
TOWN USA—HAVE CALLED
THE KAHALA HOME SINCE ITS
OPENING IN 1964.
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Clockwise, from top left: Former first
lady Pat Nixon leaves The Kahala Hotel
in 1969 with daughters Tricia Nixon Cox
and Julia Nixon Eisenhower, and press
secretary Gerry van der Heuvel; Chin
Ho and former first lady Rosalynn Carter
on the lawn at The Kahala Hotel in 1984;
Prince Charles and Princess Di greet
the public at The Kahala Hotel in 1985;
comedy duo Cheech Marin and Tommy
Chong with U.S. Sen. Daniel Inouye at
a fundraiser dinner held at the hotel in
1986. Honolulu Star-Advertiser photos.

THE KAHALA HOTEL & RESORT

LEGENDARY STYLE

Indulge yourself with an authentic one-of-a-kind
Panama Hat. Experience the finest quality
Sombreros de Montecristi, handwoven by
master artisans in Ecuador and highly-prized
by Newt’s discriminating international clientele.

at the Royal
Stop by our little shop in the Coconut Grove at The Royal Hawaiian Hotel
(808) 922-0062 • 1-800-630-HATS (4287) • newtattheroyal.com

FINE PURSUITS
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FASCINATED WITH SEAFARING FOR AS LONG
AS HE CAN REMEMBER, AUSTIN KINO NOW
CHARTS HIS OWN COURSE ON THE OPEN SEAS.
THE KAHALA HOTEL & RESORT

FINE PURSUITS
BY CHRIS FLECK
PHOTOS BY MARCO GARCIA

Dedicated to the
purpose of Hokule‘a’s
The Malama Honua
Worldwide Voyage
across the globe,
Kino gradually became a key member
of the crew.

17

V OYA G E R
THE KAHALA HOTEL & RESORT
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THE NEW

“HOKULE‘A, TO ME,
IS A REMINDER OF
WHAT BROUGHT
US TO THIS LAND.
AT A TIME WHEN
OUR PEOPLE WERE
NO LONGER BEING
HEARD, SHE BECAME
THE VOICE. OVER
TIME, SHE HAS BUILT
GREAT LEADERS AND
LEGENDARY
WATER-PEOPLE.”
18
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Earlier this year, the
young navigator
launched Holokino
Hawaii. Based out
of our resort, the
program provides
an authentic sailing
experience where
guests can not only
traverse O’ahu’s
scenic coastline,
but also learn about
basic wayfinding
techniques.

FINE PURSUITS

M

any boys and girls grow up idolizing
athletes, musicians or celebrities. A young
Austin Kino was captivated by a different
group of idols. In his middle school classroom he would stare at Herb Kane paintings of Polynesian
voyagers sailing double-hulled canoes through the ocean’s
temperamental currents. He was enraptured by stories of
Polynesian men and women who risked their lives navigating open seas for the sake of discovery and exploration.
That adolescent fascination propelled Kino’s
academic and professional aspirations. He studied early
and modern history of canoe voyaging, and the celestial navigation techniques Polynesian seafarers applied
to their voyages.
Before becoming an apprentice navigator aboard
Hokule‘a—a Hawaiian voyaging canoe whose expeditions
have restored the Polynesian tradition of celestial navigation—Kino was introduced to the canoe in high school as
a member of Kapu Na Keiki, a Polynesian Voyaging Society
youth program whose members train with the Hokule‘a
crew. Kino remembers being racked by nerves, not wanting
to mess anything up during his first voyage that sailed from
Kauai to Ni‘ihau.
His sea legs may have been short those first years on
Hokule‘a, but his commitment to learning never wavered.
Dedicated to the purpose of Hokule‘a’s The Malama Honua
Worldwide Voyage across Earth’s oceans, Kino gradually
became a vital member of the crew and their voyages.

THE KAHALA HOTEL & RESORT

“I have always felt that Hokule‘a is the piko (center),” says Kino. “Hokule‘a, to me, is a reminder of what
brought us to this land. At a time when our people were
no longer being heard, she became the voice. Over time
she has built great leaders and legendary water-people.”
For his contributions on Hokule‘a—that span over
a decade—linked with his entrepreneurial ventures and
outreach in Hawai‘i’s communities, Kino now is recognized as one of those leaders. A USCG-certified captain,
in 2016 Kino was named one of Hawai‘i’s “20 for the next
20” emerging leaders.
With the knowledge he has acquired as a Hokule‘a
crewmember, Kino is committed to educating people—
young or old—about cultural awareness and environmental preservation. He is a co-founder of “Huli the
Movement,” an organization that focuses on inspiring
the next generations to be stewards of their land, ocean
and islands by instilling a deep sense of aloha for the
world around them.
This past January, Kino also launched Holokino
Hawaii. Based out of The Kahala Hotel & Resort,
Holokino Hawaii provides riders with an authentic
Hawaiian sailing canoe voyage. Trips along O‘ahu’s
southeastern coast include guided historical tours of
various ahupua‘a (land divisions). Guests learn and
practice basic wayfinding techniques that have been
used by navigators for centuries.

BUYING AND SELLING
ART & ARTIFACTS FROM HAWAII AND POLYNESIA
TOP DOLLAR PAID - HOUSE CALLS MADE!

MARK BLACKBURN

Noted author, appraiser, art consultant and former two-term President of the Society of Asian Art
of Hawaii, with over 35 years of experience in the field. Specializing in complete estates, probate
work and building collections of note for both private and corporate clients.

808.228.3019
Office hours by appointment only
Email: Mark@blackburnartconsultants.com
VISIT OUR WEBSITE AT MANUANTIQUES.COM - DECORATORS WELCOME
Now buying fine Chinese art, antiques and all artifacts from the islands of Micronesia,
especially navigation charts, food pounders, coconut graters, etc. | WILL FLY TO BUY!

New showroom opening at
1003 Bishop Street, Suite 120
Monday, June 19, 2017
Showroom hours Monday thru Friday
11:00 a.m. - 5:00 p.m.

Buying all American Indian artifacts:
Jewelry, weavings, pottery, beadwork,
baskets and more. Paying premium
prices for all Northwest Coast artifacts
and pre-Columbian art.

FINE PURSUITS
BY MARTHA CHENG
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SAIL AWAY
Food, Arts, Style and Other
Delightful Diversions
20
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Austin Kino, an apprentice navigator
aboard the Hokule‘a,
helped guide the
Polynesian voyaging
canoe on its threeyear, worldwide
voyage using only
traditional wayfinding techniques. This
year, he founded Holokino
to share his knowledge
and give visitors firsthand
experience of Hawaiian
canoe sailing and noninstrument navigation
techniques. The canoe
departs from The Kahala
Hotel & Resort and offers
a view of the south shore’s
ahupua‘a, or land divisions,
from the ocean. Read more
on Kino on page 16.
holokinohawaii.com

2

TEA TIME
Yauatcha is doing for
dim sum what Nobu
did for Japanese food.
At the new International
Market Place, Yauatcha
serves upscale twists on
the usual dumpling suspects in a sleek and stylish

THE KAHALA HOTEL & RESORT

setting that’s more suitable for date nights than
your neighborhood Chinatown spot. Find dainty
scallop shiu mai, pumpkin
puffs, and Jasmine tea
smoked pork ribs paired
with fine teas, cocktails
and delicate desserts.
yauatcha.com/waikiki
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REEL PARTY
Now in its 37th year,
Hawaii International
Film Festival
(HIFF) showcases
approximately
150 feature films,
documentaries and
shorts from around
the world, many of
which are screened
for the first time in
the U.S. Befitting the
festival’s location in the
Pacific, it places a special
emphasis on movies from
Asia, the Pacific Islands,
and, of course, Hawaii.
Netflix and chill? Save that
for when you return home,
and instead mingle with
cinephiles and movie stars
at the red carpet galas
and in theatres across the
island for the shared
movie experience.
Nov. 2-12
hiff.org

FINE PURSUITS
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WINE &
DINE

5

COUNTER
CULTURE
Reserve a seat at the
chefs’ counter at
Senia, one of the most
anticipated restaurant openings of the

6

OVER THE
MOUNTAIN
Head to the Windward side of the
island via lush Pali
Highway, which
drops you into Kailua town, famous for
its brunches, boutiques and beach.
There is no shortage of
pancake spots here: a
good bet is Over Easy
(overeasyhi.com), where
the crispy edge pancakes
and kalua pig hash will
fuel your paddle to the
Mokulua Islands, just offshore from Kailua Beach
(you can rent a kayak or
SUP from Kailua Beach
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SCENTSATIONS
Smells can unlock
memories, so take
home the scent of the
islands to remind you
of blissful vacation
days. Malie Organics
(available at Ala Moana
Center or malie.com)captures the heady sensuality
of plumeria and fresh,
tropical kokee in its lotions, soaps and perfumes,
while the Kaua‘i-made
Leahlani’s fragrances
(available at Owens & Co.
or leahlaniskincare.com),
such as Pua Lei, a delicate
mix of Hawai‘i’s tropical
flowers, will transport you
back to the islands.

8

HULA
PRINTS
Manaola Yap, a hula
practitioner and fashion designer from the
Big Island, draws on
native Hawaiian culture and the island’s
natural landscapes
to create modern
womens’ and menswear. His designs often
feature dense, repeating
patterns, such as the
Kaimana, a diamond-like
print that calls to mind the
night sky and is a tribute
to Polynesian wayfinding,
a navigation system using
solely the stars, sea, and
nature’s other elements.
manaolahawaii.com
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PARADISE
FOUND
Shangri La exists, and
it’s here in Honolulu.
Step into tobacco
heiress Doris Duke’s
oceanside estate

textiles, and custommade wood paneling
inspired and culled from
her travels to Egypt, Iran,
Iraq, Syria and Turkey.
Doris Duke’s Shangri La is
now a center for Islamic
arts and culture; book a
tour through Honolulu
Museum of Art.
shangrilahawaii.org
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PATTERN
RECOGNITION
Hulia Ano: Inspired
Patterns, a new
exhibit at Bishop
Museum, explores
visual patterns in
Hawaiian artistry,
honoring the best
watermen from the
bold, patterned kapa
(barkcloth) to the regal
mahiole (royal feathered
helmet). The exhibit
also features new pieces
created by contemporary
artists, from Lufi Luteru’s
lau hala weavings to
Kawika Lum’s feather lei.
Until Oct. 16.
bishopmuseum.org

nestled against Diamond
Head and marvel at
the mansion lined with
intricate tile work, rich
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Opposite page:
Manaola Yap
rules the runway
with his culturecentric designs.
Austin Kino
photo by Marco
Garcia, Senia
and Shangri La
photos by Olivier
Koning, all other
photos courtesy
of subjects.
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started by Hawai‘i’s chef
vanguards Alan Wong and
Roy Yamaguchi. More than
100 international celebrity
chefs and mixologists,
including Graham Elliot,
Ming Tsai and Masaharu
Morimoto, gather to play
with Hawai‘i’s edible
treasures from the land
and sea. Taste and sip
their creations, served
up in some of Hawai‘i’s
poshest venues.
Oct. 20-Nov. 5
hawaiifoodandwinefestival.com

Kajioka, from Hawai‘i,
and chef Anthony Rush,
from England, teamed
up to create an utterly
unique cuisine, which
is best sampled at the
counter situated in front
of the open kitchen. From
your seat, you’ll see the
tasting menu unfold in
the hands of the chefs—
dishes such as Hawaiian
Wellington, with Maui
venison wrapped in taro
leaves and puff pastry.
restaurantsenia.com

Adventures, (kailuasailboards.com). Cool off
with a shave ice drenched
with local-fruit syrups at
The Local Hawaii (thelocalhawaii.com), housed
in Aloha Beach Club
boutique (alohabeachclub.
com), which offers chic
surf apparel and modern
aloha shirts.

21

Of all the culinary
festivals in the
Islands (and as a
food-obsessed state,
there are many), none
pack the star talent
of Hawai‘i Food
and Wine Festival,

past year. Chef Chris

LOCAVORE
BY JO MCGARRY
PHOTOS BY KYLE ROTHENBORG
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BACK AT THE RANCH

Land and sea (and their bounty) come together at Kualoa.

THE KAHALA HOTEL & RESORT
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The seaside ranch
at Kualoa has been
a working ranch for
grass-fed beef cattle
since the 1870s.

THE KAHALA HOTEL & RESORT

LOCAVORE
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S

ustainable agriculture is a hot topic
in Hawai‘i. There’s been a strong
farm-to-fork movement in the
islands for years, widely seen in
award-winning restaurants supportive of
local growers and fishermen. With farmers’ markets in every neighborhood and
an abundance of fresh, healthful products
that flourish in Hawai‘i’s climate, there has
never been such enthusiasm for locally
grown ingredients.
But while many think of the increased interest in a localicious movement as something
born over the past two decades or so, Native

Hawaiians were keenly aware of the relationship between longevity and their lands. Travel
just a short distance from central Honolulu
to O‘ahu’s Windward side and you’ll find evidence of ancient sustainable agriculture and
ingenious fishing practices. At Kualoa Ranch,
a 4,000-acre stretch of land dominated by high
peaked mountains and spectacular coastline,
there’s been sustainability and a respect for the
land for centuries.
For Hawaiians, Kualoa was one of the
most cherished and sacred places on O‘ahu.
A training ground for Hawaiian royalty,
home to Hawaiian kings and a place of ref-

THE KAHALA HOTEL & RESORT

uge, Kualoa was revered as a magical place
steeped in spiritual and agricultural history.
With its stunning high ridge (Kualoa means
“Long Back” in Hawaiian), lush green valleys
and impressive mountain peaks, the ranch
is home to, among other things, a herd of
Angus-cross cattle, and deep into the valley
of the ranch, centuries-old Hawaiian fishpond has been nurtured back to health by
the breeding of some of the freshest tasting
oysters in the world.
Ironically, Kualoa Ranch is known to
millions as the Hollywood backdrop to
movies and television shows like Jurassic

25
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The ranch’s sustainable oyster and
cattle productions
are highly regarded
by chefs looking for
the freshest farm-totable ingredients.

Park and LOST, it’s also known as a place
of adventure where zip line tours take
guests deep into the trails and high above
sheltered coastlines. But this connection between ancestors and the ‘aina, the ancient
and the modern, is the driving force behind
the farming methods at this impressive
center of local agriculture.
With all-natural grass-fed beef, farmraised shrimp and free-range eggs, Kualoa
Ranch quietly has established itself as a
significant player in the sustainable food
movement, and no better evidence can be
found than in oysters farmed in the 800-year-

old Moli‘i fishpond, where the ingenious
methods first applied by Hawaiians have
been revitalized with spectacular results. A
4,000-foot-long wall, constructed 800 years
ago, isolates the pond’s body of water from
the ocean. A fresh water source from the
mountains flows into the pond, and the
result is an estuarine environment that promotes a single cell algae bloom and a nearperfect environment, it seems, for oysters.
Maintaining the ancient fishpond and
farming the oysters that flourish there is
something oyster maiden Ku‘uipo McCartey
takes very seriously.

“I feel that I am taking care of one of
the most beautiful fishponds in Hawai‘i,” she
says enthusiastically. “It’s something that we
all take very seriously at Kualoa.”
Originally imported to feed on excess
algae in the pond and maintain the health
of the water, Kualoa oysters have become
some of the most sought after mollusks in
Hawai‘i—with demand for the sweet, briny,
Pacific triploids far exceeding supply.
Hawai‘i’s top chefs and restaurateurs,
including Alan Wong (Alan Wong’s Restaurants) and Ed Kenney (Town, Mud Hen Water, Mahina and Sons) clamor to serve the
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LOCAVORE
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sweet-tasting oysters and marvel at their
flavor. Similar to grapes that rely on terroir
for their flavor, oysters, rely on “merroir,”
explains McCartey, adding that a Kualoa
Oyster will have a clean, fresh opening
flavor and a sweet, almost briny aftertaste.
The slight saltiness is due to a meticulous
48-hour purging process that results in
succulent, clean, fresh oysters meticulously
freed from grit or dirt.
Freshness is important when you live on
an island, and essential if you’re part of an agricultural movement that provides all-natural
grass-fed beef to a well-educated consumer
who knows about the benefits of better beef.
Much like the oysters, Kualoa’s high quality,
fresh meats are in high demand.
Ryan Schultz is Kualoa’s livestock manager. A third-generation rancher, he was born
and raised on Hawai‘i island at his family’s
Daleico Ranch, learning his trade from his fa-

ther and his grandfather. In keeping with the
ancient tradition that flows through Kualoa
history, Schultz takes his responsibility for
the land and the cattle seriously. He speaks
of the strength of a legacy in farming. “I felt a
sense of family obligation to continue what
my grandfather started,” he says.
More than 600 cattle graze on almost
2,000 acres of stunning pasture, allowing
Schultz and his team at Kualoa to manage
both the grasslands and the herd, which
consists of breeding cows, calves, steers and
bulls—all of them raised without steroids,
hormones or antibiotics. And because
the beef is processed on island, there’s no
fresher meat on the market.
“We literally have the freshest, all-natural beef you can possibly find in Hawai‘i,”
Schultz says.
“Everything that’s harvested from
the ranch is marketed directly back to the
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consumer in the least amount of time.”
Between gentle grazing habits and a quick
harvest time, Kualoa Beef sets the bar for
locally farmed meats. Currently the ranch
is the only wholesaler of its products, and
faithful consumers place orders weekly on
the ranch website, choosing from cuts of
meat that include rib eye, tenderloin, New
York steak, top sirloin roast, chuck steak,
flank steak, short ribs, beef stew cut and
ground beef. The ranch even marinates its
own teriyaki beef and barbecue-style ribs.
“Local people know that our beef is the
freshest they can find,” Schultz explains.
“And it’s important to them that the cattle
never leave the island.”
It still may be shrouded in ancient
history and revered as a sacred space, but
Kualoa Ranch, under the stewardship of the
Morgan family and its committed staff, is as
relevant today as it was centuries ago.

Kualoa’s Pacific
Saltwater Oysters
are raised onproperty in the
ponds of Moli’i.

Waikiki Beach Walk, Oahu | 808.440.7910 | 226 Lewers Street | Open Daily 4:30pm–10pm
Waterfront Plaza, Oahu | 808.599.3860 | 500 Ala Moana Boulevard | Open Daily 5pm–10pm
Also Sizzling at…
The Shops at Mauna Lani, Big Island | Lahaina Center, Maui | The Shops at Wailea, Maui

EN ROUTE
BY YU SHING TING

NANCY KWAN

Actress
28

What are some projects you’ve
worked on in Hawai‘i?
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LEGENDARY ACTRESS
NANCY KWAN WAS
IN HAWAII THIS PAST
SPRING FOR THE HAWAI‘I
EUROPEAN CINEMA
FILM FESTIVAL, WHERE
SHE WAS HONORED
WITH THE DR. LAWRENCE
K.W. TSEU LIFETIME
ACHIEVEMENT AWARD
AND TOOK PART IN A Q
& A DURING A SPECIAL
SCREENING OF HER
DOCUMENTARY TO
WHOM IT MAY CONCERN:
KA SHEN’S JOURNEY.

During
Nancy
Kwan’s
Hawaii visit,
Kahala Life sat
with the star of The
World of Suzie Wong and Flower
Drum Song and reminisced about
her many Hawai‘i experiences.
How often do you visit Hawai‘i?
As often as I can because I love Hawai‘i—
maybe once every two years, depending on
the situation. In the old days, I remember
when we flew from Hong Kong—we used to
stop in Hawai‘i to go to Los Angeles.

Do you remember the first time
you came to Hawai‘i?
I flew from Hong Kong, I think it was Pan
Am in those days way back in the ‘60s,
and stopped in Honolulu. It was the old
airport, and first I smelled this unbelievable
fragrance, flowers, and I thought, what is
this? Then I see these beautiful, very tall
people with lei on, and I thought, “What a
fascinating place. I’m going to come back to
Honolulu.” I was so impressed.
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The pilot for the original Hawaii Five-0.
Jack [Lord] and I were good friends, so I
had a good time working with him. Also,
Lt. Robin Crusoe with Dick Van Dyke, a
Disney film shot on Kaua‘i.

What is next for you?
I wrote a script last year and I want to
direct it. It’s going to shoot in San Francisco
and it’s about Asian Americans. I’m a
member of the Academy of Motion Picture
Arts and Sciences in Los Angeles, and
there’s been a lot of talk about diversity
and encouraging more people of color to
become members of the academy. Last
year, they accepted more than 100 Asian
members alone, so I thought this is a good
time and Asian Americans are a subject I
know very well. It’s a small budget, feature
film about their lives, and it touches on feng
shui and different Asian cultures coming
together—the older, younger and middle
generations—all encompassing, and about
America being the melting pot.

Of everything you’ve
accomplished, what are you
most proud of ?
Living my life fully and appreciating my
life. I’ve come to the age now where I like
to reciprocate and give back. A few years
ago, we went to Cambodia to visit an

orphanage. I got about 50 people together
and we went on a cruise and visited this
orphanage and raised a lot of money for the
orphans there. It was great. We got them
new desks and lockers in the dormitory,
really just basic things they don’t have.

What is your beauty secret?
I just practice tai chi and I do a lot
of meditation.

What was the message of your
documentary?
It’s my life’s journey. It shows my childhood,
growing up in Hong Kong during the war.
My father was with the British intelligence
and we had to hide, along with my older
brother. It was a very diﬃcult time for the
family. We couldn’t stay in Hong Kong,
so we went to China. The second part is
about my career. I wanted to be a ballet
dancer, and I became an actress. It was
fate. The middle part is about my career in
Hollywood, and then about losing my son.
That was a part of the journey of my life. It’s
a big loss, you never recover, but he’ll always
be in my heart.

What’s the next chapter for
Nancy Kwan?
I don’t plan ahead in life. I jut learned that
it’s best to live in the moment.

EN ROUTE - THE UPGRADE
BY YU SHING TING
PHOTO BY LAWRENCE TABUDLO

30
KAHALA LIFE 2.1 / THE KAHALA HOTEL & RESORT

Core Fundamentals

Vacation essentials with a hint of whimsy—just so they
know you mean business when it comes to pleasure.
FENDI calf leather face pouch, $1,050 from Neiman Marcus; Kate Spade New York ‘Sunset’ tasseled pompom sandals, $158 from Bloomingdale’s; TOD’S sunglasses, $490 from Tod’s.
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MORE THAN 340 STORES AND RESTAURANTS INCLUDING
AGENT PROVOCATEUR
HARRY WINSTON
PRADA

•

•

•

LA PERLA

BALLY
•

REDVALENTINO

•

BLOOMINGDALE’S

LOUIS VUITTON
•

•

SAINT LAURENT

•

MACY’S
•

BOSS HUGO BOSS
•

MICHAEL KORS

•

SALVATORE FERRAGAMO

Mon-Sat 9:30am to 9pm Sun 10am to 7pm

•

•

BURBERRY

MONCLER
•

•

•

SWAROVSKI

DAVID YURMAN

NEIMAN MARCUS
•

AlaMoanaCenter.com

Your GGP Shopping Destination

TOD’S

•

•

•

•

DOLCE&GABANNA
NORDSTROM

TORY SPORT

808.955.9517

•

•

TUMI

FREE WI-FI

•

•

•

ESCADA

PORSCHE DESIGN

& MANY MORE

LOCAVORE
BY MARTHA CHENG
PHOTOS BY KYLE ROTHENBORG
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Photo courtesy of Kevin Aoki
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From old-fashioned pies to modern dining
concepts, these two local families find success
in Honolulu and beyond.

T

he family in business together stays together—at least
that’s the case for the family members involved in Hawaiian Pie Co. and the brothers in the Aoki restaurant
group. One is a modest shop in Kalihi that supplies pies
to markets all over O‘ahu, and the other opens stylish restaurants
and cafés across the country. Both rely heavily on family ties, citing
them as one of the ingredients to their success ...

Sibling Revelry: The Aoki Brothers
For Kevin Aoki, restaurants have brought him closer to his family. First, it was his dad, Hiroaki, or Rocky, founder of Benihana.
“He was always opening restaurants, so the way I got to be close
to him was to work for him,” Kevin says. And it turned out, Kevin
was pretty good at the business. He worked with his father for
15 years, became VP of his company, and then opened his own

restaurants, Doraku (dorakusushi.com), which means “road to
happiness,” a name Rocky chose. Now, in recent years, a new
business partnership between Kevin and his younger brother
Steve, one of the highest paid DJs alive, has strengthened the sibling ties. “We’ve always helped promote each other,” Kevin says.
“But as far as real partnership, it’s the best time right now, when
we both have the means to succeed on our own, but together we
strive for better things.”
The two are working on expanding Aoki and Bluetree (bluetreejuice.com) restaurant concepts. “Aoki is tribute to my father’s
concept—we want to bring what my dad brought to Benihana
almost 50 years ago,” Kevin says. What that translates into: Japanese
countryside teppanyaki. Whereas in the ’60s, when Americans were
still new to Japanese food and Benihana stuck to American favorites
such as steak, chicken and shrimp, delivered with Japanese style
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The family recipes
for Hawaiian
Pie Co.’s famous
desserts date back
four generations.
Opposite page:
Success runs in the
DNA for the Aoki
brothers—DJ Steve
Aoki (left) headlines
concerts around
the world, and
restaurateur Kevin
Aoki (right) owns
some of the most
popular restaurants
in Honolulu.

LOCAVORE
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This page: A look
inside Hawaiian Pie
Co.’s Kalihi bakery
and its mini and
regular pies.

and flair, Aoki’s serves kurobota pork,
chicken livers and beef tongue to an
increasingly cosmopolitan palate. Aoki’s
launched in Miami, and Kevin hopes to expand it to Hawai‘i and Las
Vegas next. As for Bluetree (which is the translation of “aoki”), a café
concept promoting healthy lifestyles with cold-pressed juices and
kale salads, the brothers are planning on expanding from its first
Honolulu location to two more on O‘ahu and one in Miami.
“I’m the guy that does the operations, and [Steve’s] more of the
visionary marketing guy,” Kevin says. “We respect each other. At the
end of the day, it’s the trust that you have in each other and confidence that you give back and forth that makes us excel and want to
work harder.”

Generation Next: The Hori Clan
When old timers try Hawaiian Pie Co. (hawaiianpieco.com) for
the first time, it reminds them of pies they had when they were
young—of the coconut pies that used to be sold at mom-and-pop
shops decades ago, of the apple pie that used to be at Zippy’s, before
Napoleon’s Bakery. It isn’t just nostalgia: it’s the same recipe, passed
down for four generations.
In 2014, husband-and-wife team Joel and Jan Hori opened Hawaiian Pie Co., picking up a tradition that began with their grandparents

as Holy’s Bakery on the Big Island in 1932, and
then continued in Manoa on O‘ahu, which
supplied small shops, supermarkets and hotels.
When Joel’s parents retired, Holy’s Bakery closed, Joel became an air
traffic controller, and they thought that was it for the pie business.
“But it wasn’t like we stopped making pies,” says Jan. Friends kept asking about them, and Joel and Jan were making so many pies around
the holidays that they had to get another freezer to hold them all.
So, when Joel retired, they went back into the business, and his
father, known in the bakery as Grandpa Yasu, came right back with
him. “We’re not ready for retirement housing,” he told the family.
Grandpa Yasu is still in the bakery every morning, making specials like
apple fritters, sticky buns and turnovers. Joel, Jan and all three of their
children, even those with full-time jobs, work in the company, too.
Everyone is assigned a task—from marketing to operations to baking.
“Everyone is involved, everybody has a place, you could say, or a duty,”
says Jan. “In the bakery, everybody’s either friends or family.” But she’s
also noticed that Hawaiian Pies Co.’s pies, from the old-fashioned ones
of apple and coconut, to the newer recipes such as banana Foster and
passion pear, attract all ages. She says of the bakery, “It’s a gathering
place now for all different generations.”
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Opposite page:
Kevin Aoki inside
his Kak‘aako café,
Bluetree; three
generations of Hori
men inside the
Hawaiian Pie Co.
kitchen; a sampling
of the fare at Doraku
restaurant, just one
of the successful
eateries founded by
the Aokis.

find the center of paradise

Apple Store
Cartier
Fendi
Forever 21
Harry Winston
Hermès
Jimmy Choo
kate spade new york
Loro Piana
Omega Boutique
Rolex Boutique
Salvatore Ferragamo
Tory Burch
Tourneau
Valentino
partial listing

ONE UNFORGETTABLE EXPERIENCE
Step into The Royal Grove and
discover the rich legacy of Helumoa,
Waikīkī’s historic coconut grove in the heart
of Royal Hawaiian Center. We invite you to
enjoy our celebration of dance,
music and Hawaiian traditions while you
shop our 110 distinctive stores
and 30 unique dining destinations.

Open Daily 10am –10pm
Kalākaua Avenue and Seaside
Waikīkī 808.922.2299
RoyalHawaiianCenter.com
FREE WIFI

FIELD NOTES
PHOTOS BY MARCO GARCIA

LATE
NIGHT
BITES

OPPOSITE PAGE, FROM LEFT TO
RIGHT, TOP TO BOTTOM: For a really
late night, Lucky Belly’s “The Window”
is located on the Smith Street side of
the restaurant and is open Thursday
through Saturday from 10 p.m. to
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For the
night owl—
t h e r e’s
always
something
delicious
on the menu
nearby or at
The Kahala
Hotel &
Resort
THIS PAGE: Open
until midnight, Lucky
Belly (luckybelly.com) is
known for its signature
Lucky Bowl, made with
bean sprouts, soft egg,
wakame, sesame seeds,
green onion and ginger.
THE KAHALA HOTEL & RESORT

2:30 a.m.; pineapple pancakes from
Waikiki’s Mac 24/7 (mac247waikiki.
com); As its name implies, Mac 24/7
is open all day and night; wagyu beef
sliders at The Kahala’s Veranda, which
stays open until 11 p.m.; open until

2 a.m. on most nights, Yanagi Sushi
(yanagisushi-hawaii.com) is a popular
choice for night owls; The Veranda
makes the perfect venue to enjoy a
nightcap or post-dinner bite; the sushi
bar at Yanagi Sushi.

FIELD NOTES
BY JENNIFER FIEDLER
PHOTOS BY RAE HUO

CHRISTIAN SELF

BEHIND THE BAR
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C

hristian Self ’s Bevy (bevyhawaii.com) in Kaka‘ako is consistently ranked as one of Honolulu’s
top bars. The Liverpool, Englandborn mixologist gathered a following at Honolulu’s thirtyninehotel
before opening the Kaka‘ako watering hole four years ago. If you ever
make your way to Bevy, be sure to
check out the Mai Thai, Self ’s twist
on the classic tiki drink. However,
when Self isn’t working, he and his
fiancée are big fans of Fête (fetehawaii.com), and head for Chinatown
for the restaurant’s food, friendly
staff and ambiance.

Beverage Artist In-Residence

After spending 15 years shaking up NYC’s cocktail scene, Hawai‘i girl cum award-winning bartender Julie Reiner brings her drinkmaking savvy to The Kahala as our Beverage Artist In-Residence. James Beard-nominated, Reiner’s cocktail recipes have appeared
in everything from Bon Appetit to The New York Times, while Reiner herself has been featured on the likes of The Today Show, The
Food Network and The Cooking Channel.
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BEVY’S BESTS
Pictured from top: Finding Nemo; St. George & the Dragon; Sarsaparilla Julep

40

Bartenders always seem
to have the inside scoop.
Whether it’s the secret oﬀmenu item or the trendiest
cocktail, they always seem
to know what’s what. And
it makes sense—they get to
talk to a lot of people every
night at the bar. So if they’re
making recommendations
about what they like to eat,
we’re listening …

FINE PURSUITS

DAVE NEWMAN

H

aving honed his bartending chops at
Nobu before opening Pint + Jigger
(pintandjigger.com), Dave Newman and his
King Street gastropub have attracted national attention for top-notch classic cocktails and clever twists on familiar favorites,
such as the sous-vide Boulevardier.
When he’s not “at the office,” you can
find him at Izakaya Gaku (808.589.1329)
for kabocha, fish bones, tako basil, uni,

ikura and toro, with a few beers and sake.
For Italian food, he drops by La Cucina
(808.593.2626) for the squid ink pasta, Champagne and Chianti. His last stop is usually at
his home base, Pint & Jigger, to finish the
night with a Drawn and Quartered.

THE KAHALA HOTEL & RESORT
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Drinks:
Drawn & Quartered;
Whiskeycello; Burn
One Down
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PINT + JIGGER
MUSTS

NEWMAN’S OWN:
Lookout for Harry’s
Hardware Emporium.
Adjacent to Pint +
Jigger, entry to the
intimate space is via
secret door, where
craft cocktails await.

FIELD NOTES
BAR LEATHER APRON’S
CLEVER COCKTAILS

B

ar Leather Apron’s (barleatherapron.
com) Justin Park, who has been
bartending locally in Hawai‘i for more than
a decade, has racked up accolades for his
creative approach to drink mixing, including the World’s Best Mai Tai in 2012 and the
Campari Aperitivo Contest in 2013. His Tokyo speakeasy-styled bar, which he opened
in 2015, was named one of Playboy’s best
new bars in 2016.

Because Park rarely gets time away
from the bar, he likes to go someplace
special when he gets the chance. Senia
(restaurantsenia.com), the new collaboration from chefs Chris Kajioka and Anthony
Rush, fits the bill. Park is a big fan of the
comfortable atmosphere and the restaurant’s pork belly dish.
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JUSTIN PARK

KAHALA LIFE 2.1 / THE KAHALA HOTEL & RESORT

PARK’S PLACE:
Catch Park in his
element at downtown Honolulu’s Bar
Leather Apron.
Clockwise, from top
left: Matcha Old
Fashioned; Tavern
Keeps Treasure;
Yuzu Sour
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Mami Y. Takeda, R, CIPS, CRS (RB-22153)
Vice President – Japan Sales
武田 麻美
副社長、
日本営業部

(808) 228-0882
mami@choi-realty.com

Patricia Choi, R, CCIM, CIPS (RB-11824)
President & Principal Broker
Honolulu’s #1 Luxury Broker

Office: (808) 734-7711
Cell: (808) 285-2484
pat@choi-realty.com

Maggie L. Huang, R, CIPS (RB-22050)
Vice President – Greater China Region
黄立梅
副总裁, 大中华地区客户

(808) 398-0443
maggiehawaii@hotmail.com
微信：”Maggiehawaii”

www.ChoiRealty.com | 1215 Hunakai Street, Suite 200 | Honolulu, Hawaii 96816

WELL + GOOD
BY SHERRIE STRAUSFOGEL
PHOTOS BY KYLE ROTHENBORG
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THE ROOT OF THE MATTER
Rich in nutrients and perhaps even richer in flavor, these underground
veggies can help fight anything from fatigue to obesity.

THE KAHALA HOTEL & RESORT
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R

oot vegetables can be daunting—at the market, on a menu
and on your plate. Most of them
have thick, odd-looking skin
and long stems with leaves sprouting out
of them. However, with a little inspiration,
chefs are embracing these humble root
vegetables—and so should you—as they
are incredibly healthy, versatile in cooking
and delicious when prepared properly.

Beets, carrots, celery root,
daikon, garlic, ginger, horseradish, Jerusalem artichokes,
jicama, kohlrabi, parsnips,
potatoes, radishes, rutabagas,
sweet potatoes, taro, turmeric,
turnips, yams and yucca, are
all considered roots. Some have
more health benefits than others.
Because they grow underground,
they absorb immunity- and energyboosting nutrients from the soil, includTHE KAHALA HOTEL & RESORT

WELL + GOOD

46
KAHALA LIFE 2.1 / THE KAHALA HOTEL & RESORT

ing high concentrations of antioxidants,
vitamins A, B, C, potassium, magnesium
and iron. They are also filled with slowburning carbohydrates and dietary fiber,
which make you feel full, and help regulate
your blood sugar and digestive system.
If those are not reasons enough to eat
your root veggies, there is strong evidence
that the vital nutrients found in certain
root vegetables can help fight cancer, diabetes, obesity, inflammatory heart disease
and arthritis. So put root vegetables on
your shopping list and in your recipes, and
don’t be intimidated by them on a menu.
Carrots are the world’s most popular
root vegetables—and for a good reason.
Rich in beta-carotene (which your body
turns into vitamin A), plus vitamins C, D,
E and K, carrots can improve your vision,
help regulate your immune system, and
make your skin glow. Parsnips come from
the same family as carrots so they have
similar health benefits. They have high
levels of potassium, which lowers stress on
your heart and also blood pressure. Parsnips provide more than 20 percent of your
daily folate requirement. This B vitamin
is essential if you are trying to conceive,
are pregnant or are breastfeeding, as they
reduce risk of birth defects. Parsnips also
support your immune system, and are low
in calories, but rich in fiber, helping you
stay full longer after eating.
Parsnips were esteemed by the Romans, accepted as part of the tribute paid
to the Empire. Today, you can add them to
a robust soup or stew, and their antioxidants and fiber will up the nutritional benefits. You can turn them into hash browns
at breakfast, or roast them as a side dish.

Turnips have been cultivated since
at least the 15th century BC. They are reappearing on menus, but they were once a
valued root crop for much of the civilized world before the ubiquitous potato
became popular. Turnips can provide one
third of your daily vitamin C requirement,
which your body needs to help absorb
iron from food and to assist in making collagen for bones and cartilage. Prized for
their sweetness and versatility, they may
be eaten thinly sliced and raw, simmered
in a stew or steamed with herbs for a
simple side dish.

Don’t throw out the turnip
greens! These leafy greens
have the greatest health-amplifying impact. Turnips’ greenery
outshines broccoli, kale and cauliflower
in providing cancer-preventing glucosinolates. In addition to the standard
antioxidant trio of vitamin C, vitamin E
and beta-carotene, turnip greens provide
a broad spectrum of phytonutrients that
ramp up cellular protection. And their
concentrations of vitamin K, folate and
fiber help reduce inflammation and
lower cholesterol, providing cardiovascular benefits.
Occasionally misidentified as turnips,
orange and purple rutabagas are actually
a cross between a turnip and a cabbage.
They fall into the category of cruciferous
vegetables, well known for their cancerfighting properties. And like their relative
the turnip, rutabagas are rich in beta-carotene and fiber and packed with vitamins
A and C. Combine rutabagas with mashed
potatoes for a fresh- tasting, healthier dish.
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Drinking beet juice can
reduce blood pressure, protect against glaucoma and
help you exercise longer. Three
scientists earned the Nobel Prize in physiology or medicine for their research on
how the nutrient, nitrate, contained in beet
juice leads to an improved use of oxygen.
Nitrates tell the cells that line blood vessels to dilate or relax, playing a key role in
maintaining normal blood pressure.
There are significant amounts of
nitrate in celery, lettuce, arugula and spinach. But the hands-down richest source
is beetroot and, in particular, beetroot
juice and concentrate. Harvard medical
researchers recently reported that eating
nitrate-rich vegetables could also lower the
risk of glaucoma.
Professional and college athletes are
using beetroot shots to enhance performance. Studies conducted in Europe show
that concentrated beetroot improves
exercise performance and increases tolerance to high-intensity exercise. The dietary
nitrate in beetroot enables blood vessels
to flex under pressure so athletes use less
oxygen while exercising.
Historical records show that root
vegetables have been consumed since
ancient times for their great taste and
nutrition value. It’s time to expand your
horizons and explore new tastes with
root vegetables.

Off the beaten
path is where you
experience the
exceptional.
Venture to the Paradise Cove Lū‘au
in Ko‘olina and enjoy a Hawaiian
experience that is truly exceptional.
More than a lū‘au … from a lei
greeting to an incomparable beachside
setting, from Hawaiian games of skill
to live music, from hula lessons to
a hukilau on the beach. All topped
off by a stunning sunset backdrop,
deliciously authentic Hawaiian food
and colorful entertainment from
across the Pacific.

For reservations and additional information,
please call 800-775-2683 or 808-842-5911.
www.paradisecove.com

www.paradisecove.com

/ParadiseCoveLuau

@ParadiseCoveHI

CULTURE CLUB
BY LIANNE BIDAL THOMPSON
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ART
IN
TOWN

Ravizza Brownfield Gallery

G

allery owner Cristiano Cairati felt
there was a void in Hawai‘i’s art
scene—so he decided to fill the
void himself, with his Ravizza
Brownfield Gallery.
“My idea was, let’s open a gallery, like a
New York or European gallery,” he explains.
Ravizza Brownfield Gallery offers up
works by renowned artists like those one
would find at auction houses. “We asked a

THE KAHALA HOTEL & RESORT

bunch of established artists to do a special
project for Hawai‘i,” Cairati says. “The first
was Michelangelo Pistoletto.”
Select works by award-winning
Pistoletto are on view right now (through
September) at the downtown gallery—the
first European artist to create a specific
project for Hawai‘i. Pistoletto’s evocative
and site-specific Senza titolo 92, 1976;
Vortice-dittico (Vortex Diptych), 2010-

CULTURE CLUB

BOOK IT
Tomes we love right now…
Local Art 101

Many a waverider will tell
you: Surfing sucks, don’t
start. No doubt, this tonguein-cheek suggestion is part
an effort to keep waves clear,
part sage advice. Surfing
can turn into an obsession.
New Yorker writer William
Finnegan writes of his surfing addiction in his Pulitzer
Prize-winning Barbarian
Days: A Surfing Life. This
engrossing memoir highlights lesser-seen parts of
Hawai‘i as well as surf culture

Floral designer Tamara
Rigney, owner of Paiko, a
plant boutique in Kaka‘ako,
teamed up with photographer Mariko Reed for ‘Ohi.
Named for the Hawaiian
word for “gather,” the book
serves as a how-to as well as
a rich source of inspiration
for those who want to learn
how to beautify their lives
with the flora that surrounds
us. The duo believes that
“fresh flowers don’t have to
be a luxury.” Throughout the
book, the authors take the
reader out to harvest island
flowers and greenery, provide
information on favorite
finds and tips for gorgeous
arrangements. Available at
paikohawaii.com

2013; Color and Light, 2014 and Two
Less One Colored, 2014.
If Pistoletto’s exhibit is any
indication, art aficionados are in for
another treat when the gallery brings in
its next top-secret artist in September.
According to Cairati, he’s one highly
lauded artist you won’t want to miss.
ravizzabrownfield.com

Opposite page:
“Senza Titolo 92
(untitled 92)” by
Michelangelo
Pistoletto. Image
courtesy Ravizza
Brownfield Gallery

LISTEN UP!
Musician Kalani Pe‘a scored a Grammy
with his debut CD winner.

I

t’d been several years
since the Hawaiian
music category was
removed from the
Grammys, folding all
Hawaiian music offerings into the “Regional
Roots” category that
had the genre competing against Native
American, polka and,
yes, even Cajun music.
Then, along came
Maui musician Kalani
Pe‘a and his debut
album, E Walea. The
album featured seven
Hawaiian language
songs that Pe‘a wrote
or co-wrote. Pe‘a also
included retooled versions (with Hawaiian
lyrics) of “You Are So
Beautiful” and “Always
and Forever.” Upon
his nomination, Pe‘a
told Kamehameha
Schools News (he is
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an educator with the
schools’ Maui-based
programs) that three of
the songs, “Oli Mahalo
no Maui,” “Eo Lononuiakea” and “Makawalu
ke Anuenue” are dear
to him because they
were written by his colleagues at the school.
E Walea ultimately
took home the 2017
“Regional Roots”
Grammy, much to the
delight of Hawaiian
music fans. Many are
now eagerly awaiting what Pe‘a has up
next, and looking to
the Hilo-born singer
songwriter to infuse
the already-exciting
Hawaiian music scene
with even more energy.
kalanipeamusic.com
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Boy of Summer

Petal Pusher
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Some say the best souvenir
is a work of art. With Aloha
Expressionism, by Tiffany
DeEtte Shafto and Lynda
McDaniel, you can have all
the art (well, almost). The
compendium lists outstanding contemporary artists
in Hawai‘i in alphabetical
order, providing highlights
from each artist’s work and a
short biography. Available at
alohaexpressionism.com

in the islands and around the
world. Barbarian Days will
have you wanting to start
on your own endless summer adventure. Available at
Barnes & Noble, Ala Moana
Center

KAHALA LIFE DOSSIER

THE OUT OF TOWNER

Bliss Lau
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—By Kristy Alpert
Her designs (blisslau.com) transcend conventional
jewelry mores, juxtaposing sensuality and femininity with an aggressive bravado that has defined
her exquisite jewelry lines since 2007. Bliss Lau’s
multidimensional visual approach can be traced
to her rural Hawaiian roots and her current big
city reality, but although she now resides in New
York City, where she launches a new ring about
every six weeks, this island girl braves a 12-hour
flight at least four times a year so she can return
home to recharge and keep her pulse on the latest
Hawai‘i haunts and happenings.

I grew up in Hawai‘i ...
(I’m Hapa—Chinese/Caucasian). My grandfather
came here and setup a small farm in Makaha,
where my father was born. I still remember the
first wave I caught, hiking all the time, how safe
it was, and staying out all night only to watch
the sunrise on the beach with my friends in high
school. So many great memories!

I left Hawai‘i 10 days after I graduated high
school to do a mandatory summer program at
Parsons School of Design to study fashion. Now
I think that New York is where my creativity is, but
Hawai‘i is where my soul is. If I stay away for too
long, I feel like I have lost myself and need to just
be around the community, family, the food and, of
course, jump in the ocean every day.

The island is constantly changing and evolving,
which I love, so there are so many people doing
such great things with food and design. I went
to South Shore (wardvillage.com) recently and love
all of the shops; I have my go-to friends in fashion
there and prefer to pop into their boutiques or
showroom spaces to order custom pieces or barter with them. I usually drive out to Hale‘iwa to
Number 808 (808.312.1579) and visit [boutique coowner] Cappy [Esguerra]. Next time I am home, I
need to get a Malia Jones suit (maliajones.com). I
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“NOW I THINK
THAT NEW YORK
IS WHERE MY
CREATIVITY IS, BUT
HAWAI‘I IS WHERE
MY SOUL IS …”
-BLISS LAU

THE SHORT

LiST

AT YOUR SERVICE

Sometimes, a quick fix is all you need.
—By Margie Jacinto

FIX A BROKEN HEEL
Locals have been going to Joe Pacific Shoe
Repair in downtown Honolulu for years.
The quaint shop can have your favorite pair
on the mend in no time. Added bonus: Joe
Pacific also does Louboutins—complete with
red sole. 808.524.7463

EMERGENCY ALTERATIONS

ON-CALL PERSONAL STYLIST
Honolulu is a shopping mecca, and stylist
Kim Smith has the key to the city’s best shops,
with an editorial eye, to boot. She can create
your vacation wardrobe or even tag along
with you to help find just the right pieces to
add to your current clothing arsenal. kimsmithstyle.com

If you need a dress hemmed or shirt
altered, Linda Fujioka’s Alterations can

I love Kaka‘ako (ourkakaako.
com) for coffee and drinks. I am
a bit of a green juice fanatic, so
you will find me on a daily run
to Bluetree (bluetreejuice.com),
but I frequent Fishcake (fishcake.us) and Kaimuki Superette
(kaimukisuperette.com) as well.

I have a clear juxtaposition of two
cultures in all of my pieces—the
hard New York and soft organic
notes of Hawai‘i turn up naturally
in my designs repeatedly and
without even meaning to. I think
it is part of how I think because I
am a person of two cultures who
identifies deeply with both. For
instance, my body chain collection has the fluidity of the islands
but the edge of New York.

ON THE STRIP:
MONSARRAT
AVENUE
—By Maya Wong
Monsarrat, located just alongside
Kaimana Beach and right before
Diamond Head, is a gathering
place for locals. Longtime neighborhood joint Bogart’s Café (bogartscafe.web.com) is still a favorite with Honolulu families to this
day. The cash-only restaurant
is a casual, laid-back place to
pick up a bagel, breakfast goods,
egg dishes, waﬄes or espresso
drinks. Next door to Bogart’s is
James After Beach Club (jameshawaii.com), a small boutique
carrying modern, minimalistic
clothes and accessories. Everything in the store is influenced
by the surfing culture, and you
can find both men’s and women’s
clothing, tote bags, vinyl records
and vintage pins. For your acai
fix, there’s Diamond Head Cove

HAWAII
EXCLUSIVE
Wild About Harry

Health Bar & Café (dacove.com),
also dubbed “Da Cove” for short.
Da Cove tends to busy on the
weekend, as groups of friends
head to the café after the beach
for the restaurant’s classic açaí
and pitaya bowls. On the corner
of Monsarrat and Kaimana
avenues is Hawai‘i Sushi, a casual
sushi spot dishing out elaborate
sushi rolls, poke bowls and freshly packed sushi for when you’re
on the go. When you’re not in a
rush to be anywhere, grab a table
and stay awhile at Sunny Days
(sunnydays-hanafru.com). The
bright, beachy restaurant has a
menu full of whole, healthy foods
like ‘ahi poke plate lunches, vegan
musubi with tofu and brown rice
and vegetarian sandwiches.

Only available at Harry
Winston Hawaii boutiques,
the state ﬂower, the yellow
hibiscus, has been refashioned into an 18-karat
yellow gold and diamond
pendant (also in platinum),
as part of the jewelry
house’s City Charm collection. harrywinston.com
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new collection, and I usually pickup
a dress from Ten Tomorrow (tentomorrow.com) and shorts from
Allison Izu (allisonizu.com).
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Tommy Shih photo

tailor your clothes to your liking—with
same-day service, if needed. 808.596.7996

DESTINATION: DINING

KAHALA LIFE DOSSIER

From afternoon tea to dinner for two, here are some of
the city’s gourmet go-tos.
—By Maya Wong

TEA FOR TWO
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THE VERANDA
kahalaresort.com
Located inside The Kahala
Hotel & Resort, The Veranda
(and its stunning floor-toceiling windows) is a popular
destination for people to
catch up with friends over
a cup of tea. Take your pick
from delicate finger sandwiches, decadent pastries
and freshly baked scones, all
served on a regal 3-tier tea
stand.
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BREAKFAST BOUND

A DAY IN THE KAHALA LIFE

Wayne Hirabayashi - Executive Chef, The Kahala Hotel & Resort
5:10 am: Wake up.
5:45 am: Connect with fresh seafood orders from
the ﬁsh auction.
8:15 am: Make and eat breakfast – açaí bowl
and special chia seed drink.
9 am: Conference call with chef de cuisine Yen
Tejada of Andina restaurant in Portland’s Pearl
District on an upcoming collaboration.
10 am: Meet with The Kahala’s in-residence master sommelier Roberto Viernes on collaborating a
new special menu with wine pairings at Hoku’s.
11 am: Photo shoot with
Condé Nast Traveler magazine.
12:30 pm: Grab a quick bite for lunch at The
Kahala’s cafeteria.

1 pm: Meet with a celebrity client for a tasting
session for an upcoming dinner.
2 pm: Take a quick break to go swimming to the
Wind Sock at Kaimana’s Beach.
4 pm: Prep with staff for dinner service at Hoku’s
and Plumeria Beach House.
5 pm: Work out at The Kahala’s CHI Fitness
Center. Workouts of choice: Cross Fit, P90X or
Insanity Workout.
6:15 pm: Eat dinner at Tsukuneya Robata Grill
(tsukuneyarobatagrill.com).
7:30 pm: Check on dinner service
and plan for the next day.
9-930 pm: Head home.
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MORNING GLASS COFFEE
lmorningglasscoffee.com
Over in Manoa, Morning
Glass Coffee attracts a
crowd of weekend brunch
goers. Local, seasonal dishes
lead the menu inside this
easygoing neighborhood
café—scrambles, fried rice
omelettes and breakfast tacos
make an appearance too.
Don’t overlook the scones
here, either—they’re inspired
by Hawaiian flavors (mango,
pineapple, macadamia nut,
etc.) and are a favorite among
café regulars.

DINING ROOM WITH A
VIEW
53 BY THE SEA
53bythesea.com
It’s been almost five years
since the opening of 53 By
The Sea, the extravagant
restaurant right along the
ocean with a clear view
of Diamond Head. The
Kaka‘ako restaurant is
known for its regal taste in
everything from its architecture to its menu, which

is filled with undeniably
indulgent ingredients such
as Maine lobster, king crab,
fresh oysters, foie gras, pork
belly and risotto.

INTIMATE EATERY
BERNINI
berninihonolulu.com
Head to Bernini for a lengthy
list of pasta entrées with an
impressive wine list to match.
This Italian restaurant, helmed
by chef Kengo Matusmoto,
offers refined pasta dishes like
linguine with king crab in a
tomato cream sauce as well
as authentic Roma-style thin
crust pizza that’s hard to come
by here in Hawai‘i.

GOING COASTAL
HERRINGBONE
herringboneeats.com
Herringbone is the highly
anticipated and newly
opened restaurant at
International Market Place.
A restaurant with a menu
rooted in coastal cuisine
(think freshly shucked
oysters, salads and whole
grilled sea bass), Herringbone is a Southern
California-born restaurant
by chef Brian Malarkey, who
you may recognize from his
time on Bravo’s Top Chef
and Food Network’s Guy’s
Grocery Games.

WINE 101
BY ROBERTO VIERNES,
MASTER SOMMELIER IN-RESIDENCE

Going Deutsch

I

The Truth About Riesling
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bet I can predict what you,are
going to think. When I say
Riesling you think … sweet! Am
I right? No other noble white
variety is so strongly associated with
sweet wine than Riesling. It is like
the sparkle in Champagne. Everyone
knows Champagne is supposed to be
sparkling. Everyone thinks that if a
bottle says Riesling on it, it is going to
be sweet. But much like the climate,
the face of Riesling is changing.

What if I told you that
more and more Riesling
from around the globe,
particularly in Germany, is
being vinified to taste dry?
Mind-blowing as that may
be, it is true. Dry Riesling is
becoming more and more common.
Germans call it trocken or “dry.”
What most people do not realize
is Riesling’s uncanny ability to be
made in virtually
every style. It can
be made bone dry,
dry, off-dry, sweet
and dessert sweet.
It also can be made
sparkling and even,
in some cases, be
aged in new oak
à la Chardonnay.
The only way that
I have not tasted
Riesling is fortified.

Riesling is intrinsically high
in acid, so it can handle having
sweetness without feeling or tasting
overly sweet. It also can be phenolically ripe without having to have
high alcohol levels in the finished
wine, when grown under the right
conditions. Rarely will you find
a Riesling with alcohol above 12
percent.
Speaking of the right conditions, Riesling is happiest in cooler
temperatures, where they enjoy a
cold winter, mild spring and a long
summer. Germany is Riesling’s
greatest producer. Along its winding
rivers—the Rhein, Mosel, Saar, Ruwer, Main and Elbe—Riesling finds
its greatest expression. Germany’s
neighbors Austria and Alsace in
France are home to some marvelous examples as well. New World
claims some terrific growing regions
for Riesling, too. Washington State,
New York and the Niagara Peninsula
are some of the best we have to offer
in North America. In the Southern
Hemisphere, Australia’s Clare and
Eden valleys make some exquisite
Riesling, as do terroirs within Western Australia, particularly the Great
Southern GI. And New Zealand can
boast some world-class Riesling from
cooler pockets of Nelson, Wellington
and Central Otago. There are one-off
examples of great Riesling from nontraditional areas, such as Trefethen’s
Dry Riesling from Napa Valley. Viva-
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cious and tropical, this Riesling is
definitively dry, yet delicious.
Riesling could very well be the
best wine for pairing with Asian cuisine. Think anything with soy sauce,
sweet and sour flavors, anything
from the sea, sashimi, sushi, delicate
flavors. Riesling’s high acidity acts
like a lemon and adds a refreshing
zest to any dish without overpowering it. Then, add a dimension of heat
to the cuisine and Riesling, with its
sweetness, can cut or dull the heat
to many a dish—curries, five-spice,
chilies, herbs and infused oils. But
Riesling is no wimpy wine. It can
have depth and intensity without
being heavy. Sausages slathered with
mustard, spätzle, roasted pork loin
and cured cabbage are some traditional pairings. At its best, Riesling
has a laser-like focus, knife-edge
acidity, citrus and pitted orchard

fruit and always a note of minerality.
It is particularly adept at expressing
the soil from which it grows, whether
it be red sandstone in the Rhein or
green slate in the Mosel.
Some of my favorites include
Helmut Dönnhoff in the Nahe, Germany. His wines are expansive, complex, refreshing and über-delicious!
Fritz Haag in the Mosel is the perfect
example of a fine-tuned, atomsplitting focused laser. Their wines
are pure and mineral, and gravity
defying. You cannot go wrong with
wines from Gunderloch, Kuntsler
and Kesseler in the Rhein. Nikolaihof
and Prager are just two of my tops
in Austria. Additionally, Henschke’s
Julius Riesling from Eden Valley,
Australia, has a cult following—and
for good reason. There are so many
more. Now I bet you will find one
you will enjoy.

Royal Hawaiian CenteR, Bldg C, level 3 • validated PaRking
lunCH • all-day HaPPy HouR • dinneR ‘til MidnigHt • weekend BRunCH • event RooMs
oPentaBle.CoM • wolfgangssteakHouse.net • 808.922.3600

915144-01 Wolfgang Steakhouse FP Kahala Life 11-29-16.indd 1
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LAST DAY
PHOTO BY DAVID MURPHEY
MAKAPU‘U TIDE POOLS BELOW THE DIAMOND HEAD LIGHTHOUSE
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“THE SEA, ONCE IT CASTS ITS SPELL, HOLDS ONE IN ITS NET OF WONDER FOREVER.”
—Jacques Cousteau
David Murphey photo / davidmurphey.com
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FINE PURSUITS
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WINE 101
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FINE PURSUITS
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WELL + GOOD
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Discover it here

See wildlife or sail again free, on
dolphin, turtle or whale cruises
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808-234-7245

www.hawaiinautical.com

LOCAVORE
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OVER 65 RETAIL
STORES INCLUDING:



Saks Fifth Avenue

International Market Place has been a storied landmark in

Anthropologie

      

Fabletics

  
    


Free People



Hollister Co.

      

Intermix

        

Jo Malone
MAC
Michael Kors
Oliver Peoples
Penhaligon’s
Shinola
Trina Turk
Vilebrequin

GRAND LĀNAI
RESTAURANTS
Baku
(opening Fall 2017)
Eating House 1849
by Chef Roy Yamaguchi
Flour & Barley
Goma Tei
Herringbone
Kona Grill
STRIPSTEAK
by Chef Michael Mina
Yauatcha

ShopInternationalMarketPlace.com
/IntlMk tPlace |

/@IntlMk tPlace |

/International Market Place | Kalākaua Avenue

