ORCHIDS

APPETIZERS

Kona Kampachi Carpaccio 28
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Hawaiian Yellow Fin Ahi Tartare 29
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Bone-Marrow Onaga “Crudo” 29
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Prime Beef Filet Tartare 29
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Hamachi 29
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GOOD EVENING

Frutti di Mare “Seafood Medley” 36
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Fresh Prawn Salad 28
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Vine Ripened Kamuela Tomato Soup 27
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Keahole Lobster Bisque 23
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Short Rib Ravioli 44
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Mushroom Risotto 46
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Burrata Cheese 26
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Lobster Salad 38
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Asparagus Piemontese 24
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Big Island Goat Cheese 24
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House Salad 19
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Keahole Lobster Tagliatelle 53
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Spaghettini Bottarga 42
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Goat Cheese “Raviolini” 38
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Asparagus Prawn Risotto 42
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Mediterranean Branzino 45
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Grilled Scallops, Black Tiger Prawns 52
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Day Boatin Carta Fata 54
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CHEF'S FAVORITES

Lasagnette 48
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Grilled Octopus Gallega Style 48
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Braised Beef Cheek 51
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Prime New York Striploin 68
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Tenderloin Filet 72
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Veal Loin Scalloppini 52
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Roasted & Grilled Vegetable 32
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