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Amuse-bouche

Ahi Poke (75> <y vl ZERY)
Moromiso, wasabi tapioca, aonori, genmai cha
By Chef Alan Wong

Abalone Chawanmushi_(E8EE 7 7 E5BE)

Slow cooked abalone chawanmushi with liver sauce,
smoked egg white

Unagi Kabayaki (#@osEe= i5xes)

Grilled freshwater eel with local seasonal steamed
vegetables

By Chef Kunio Tokuoka

Butter poached Keahole lobster

(NS —R=—F TFIRLEOITZRY—)
Dried scallop ham broth and garlic black pepper oil
By Chef Alan Wong

Intermezzo

By Chef Kunio Tokuoka

Slow Cooked Wagyu
(ERFBMEEARDFFERY VY N)

Kinoko mushroom and onion risotto, onsen tamago

By Chef Kunio Tokuoka

Intermezzo

Seared Foie Gras #7950y 7—)
Green apples, macadamia nuts, maple syrup,

Vermont cheddar, itogaki, sweet soy
By Chef Alan Wong

Matcha Tiramisu %s 53 %)
By Chef Kunio Tokuoka
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53 Ahui Street, Honolulu, HI 96813
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