
FIRST
SAKE: LILIKOI GINJO

HOKKAIDO SCALLOP CRUDO, 
LOCAL VEGETABLES, FRESH LILIKOI PONZU 

SECOND
SAKE: JUNMAI DAIGINJO 

ROASTED LOCAL CABBAGE, CHILI OIL, UNI, 
SMOKED TROUT ROE, CHILI CRISPIES

THIRD
SAKE: JUNMAI GINJO “KITASHIZUKU” 

BUTTER POACHED KANPACHI, LOBSTER RAVIOLI, 
ROASTED BONE SESAME NAGE

FOURTH
SAKE: JUNMAI GINJO “CALROSE” 

WASHUGYU SHORT RIB, PICKLED BEET CHAR SIU, 
GARLIC BEEF FAT RICE, CHARRED BEET TOPS

FIFTH
SAKE: PINEAPPLE GINJO 
PINEAPPLE SAKE BABA

A SPECIAL 5-COURSE SAKE EXPERIENCE
CURATED AND PRESENTED BY HAWAI‘I’S OWN ISLAND SAKE

TUESDAY, FEBRUARY 18   |   $150/PERSON

*Consuming raw or undercooked foods may increaser your risk of food borne illness. 
Not all ingredients are listed on the menu, please let your serve know if you have any allergies or dietary concerns.


