
VALENTINE’S DAY MENU
February 14, 2026

1st Course
AHI x HAMACHI TARTAR

Local Ahi, Hamachi
Lilikoi-Yuzu Vinaigrette, Chili Oil Pearl, Avocado Mousse

Crispy Rice Cake

3rd Course
RED VELVET x CHEESECAKE

Red Velvet Cake, Vanila Cheesecake, Dark Chocolate Mouse,
Coconut Tuile, Shortbread Crumble, Raspberry Coulis

2nd Course
GRILLED HERB FILET x KAUAI SHRIMP

Crispy Smashed Fingerling, Miso-Mushroom Demi, Asparagus
Coconut Hot mustard Buerre Blanc

$130
Pricing excludes tax & gratuity


