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Menu du Soir

Amuse Bouche
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“Big Island” Kampachi Tartare,
Velouté Glacé au Fenoulil,
Huile au Basilic, Cigare Croustillant 58
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Chilean Sea Bass Vapeur
Billes de Légumes,
Sauce Crémeuse au Crustacé 68
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Filet de Canard R&ti, Kumquat Confit,
Navets Glacés, Ail Noir Mousseline,
Orange Purée,

Pommes Soufflées, Sauce Orange 70
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Chocolat Café et Noisette
Mousse au Chocolat
de Waialua Estate,
Croustillant a la Noisette
Biscuit Eponge au Café,
Ganache au Chocolat Noir
de Waialua Estate 27
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Chariot de Fromage 45
(18 supplement)
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Mignardises
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195
Wine Pairing 110
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Menu Dégustation

Amuse Bouche
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Foie Gras de Canard, Chutney d’Ananas & la Graine de Moustarde
Coconut Gelée, Raisin au Vin Blanc 52
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Saint-Jacques Rbti
Feuilles de Seiche, Grains de Caviar, Consommé de Crustacé 50
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Homard Poché, Beurre Blanc & la Vanille
Mousseline de Romanesco d 'Amande 85
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Filet de Boeuf
Sauce Périgueux Fagon Rossini, Mousseline Truffée, et Pommes Soufflées 75
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Chariot de Fromage 45
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Le Canelé a la Mousse de Caramel, Compote de Pommes
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Mousse Glacé au Miel et Creme Fraiche
Compotée d’Agrumes de Saison 26
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Soufflé Vanille
Sauce Caramel aux Epices, Créme Anglaise au Grand Marnier,
Sauce au Chocolat Lait, Chocolat Blanc Croquant 30 (12 supplement)
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Mignardises
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Wine Pairing 125
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Caviar ++t7 (30 Grams)
Blinis, Traditional Accoutrements RFbTU—Z&bSTava VAV TA AV NRZ

Crown Jewel 455> o211
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Imperial Osetra 1>~XuU7iLAt+5
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Golden Reserve I—)v7>y4—7
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350

Applicable Excise Tax and Gratuity are not included in the above prices.
For parties of 6 or more guests, a service charge of 19% will be applied.
Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne iliness.



Menu
Les Assiettes Potagéres
Garden Vegetable Plates
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Les Tomates Cerises,

Ruban de Concombre
Sorbet de Gazpacho
Vinaigrette a la Mangue 45
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Oignons Farcis a I'Oignon
Consommé Oignons 43
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L'Assiette de Legumes
Mousseline d’'Edamame a ‘Ail 53
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Roulé de Courgettes au Basilic
Purée de Courgettes Vertes
a I'Ail et Basilic 44
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Salade de Verdure, Herbes et Fleurs
Vinaigrette aux Agrumes 35
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wellbeing
Vegetarian selections prepared with
less sodium and refined sugar

GF
These items
do not contain gluten



