
Featuring DuMOL Winery and guest Michele Martindale 

 

 

 

HUAKA ʻ I  WINE  SER IES  
  

 

 

W ed n e s d a y ,  Ma y  2 2 n d ,  2 0 2 4  

 

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

 

 

 

 

 

 
 

 

CH ILLED CARROT SOUP  

EGG SANDWICH  

AHI  ROLL  

 
POISSON CRU  

Kona Kanpachi, Ho Farms Tomatoes, Pickled Green Papaya 

Garden Basil, Kaffir Lime, and Kahalu’u Coconut 
 

DuMOL Wester Reach Chardonnay, 2022 

       
BUTTER POACHED MAINE LOBSTER  

Green Asparagus, Red Rhubarb, and Beurre Rogue  
 

DuMOL Estate Chardonnay, 2021 

      
POÊLÉE DE CANARD  

Pickled Green Kula Strawberries, Sumida Farms Watercress, and Li Hing Mui Jus 
 

DuMOL Wester Reach Pinot Noir, 2022 

       
HERB ROASTED BEEF RIBEYE 

Stir Fried Peppers, Snap Peas, Hamakua Mushrooms, Beef Fat Rice 

and Sauce Chinoise 
 

DuMOL Napa Cabernet Sauvignon, 2019 

       
PRUNEAUX À L’ARMAGNAC  

Armagnac Prunes and Vanilla Bean Ice Cream 


