
Poached Shrimp, Avocado Purée
Pickled Red Onion, and Rice Cracker

KONA KANPACHI CRUDO
Shallots, Capers, Dill, Crème Fraîche, and Wine Beurre Blanc

Domaine Jadot, Ladoix, Le Clou d'orge, 2020

SMOKED DUCK BREAST
Glazed Parsnips, Orange Marmalade, and Orange Jus

Jadot, Morey St. Denis, 1er Cru

48- HOUR BRAISED SHORT RIB
Wilted Spinach, Glazed Onions, Soubise, and Cherry Jus

Château des Jacques, Morgon, 2021

KUʻIA ESTATE CHOCOLATE MOUSSE
Raspberry and Raspberry Coulis

Fonseca Port 10 Year

HUAKAʻI WINE SERIES
Featuring Master Sommelier Patrick Okubo

Thursday, July 24, 2025

For your convenience, an automatic 20% service charge will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne Illness
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