
FIRST
Choice of:

SEAFOOD CHOWDER 
Kampachi, Clams, Kauai Prawns, House Bread

KAZE KOBB 
Baby Romaine Lettuce, House Bacon, 

Sweet Corn, Hard Egg, Crispy Shallot, Blue Cheese Dressing

SECOND
Choice of:

SLOW ROASTED PRIME RIB 
Au Jus, Horseradish Sauce

CHILI LEMONGRASS ROASTED OCTOPUS 
Aji Amarillo Golden Tomato Vinaigrette

ROASTED KAMPACHI 
Meyer Lemon Caper Brown Butter

SMOKED DUCK BREAST

ROASTED BROCCOLI 
Kale and Chili Salsa Verde

Accompanied by (family style):

Baked Ulu Coop Ulu with Sour Cream, Crispy Bacon, Green Onion, Local Cheese
Creamed Mountain View Dairy Bok Choi

House Butter Confit of Small Kine Farms Mushrooms
Roasted Ho Farms Fennel Stuffing

DESERT
PUMPKIN CRUNCH

*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.
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