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Amuse-bouche Ahi Poke b(73 = Z’\°°/V)k ZERT) Abalone Chawanmushi
= N = _ Moromiso, wasabi tapioca, aonori, genmaicha g
Uho 7Ly OEQO—R ) Wororse, wasabt 2 3R ;
Seared scallops, heart of palm, cacao nibs, katsuo dashi Slow cooked abalone chawanmushi with liver sauce,
By Chef Kunio Tokuoka smoked egg white

By Chef Kunio Tokuoka

Intermezzo (Y bDYYR) Seared Foie Gras (FA7J DY T —) Unagi Kabavyaki

Heirloom tomato, li hing mui dressing Greenapples, macadamia nuts, maple syrup, Vermont cheddar, ﬁ‘%@‘ ) BEig &I\

By Chef Alan Wong goga;’ki, SA\A;EEthOV Grilled freshwatereel with kombu and local seasonal vegetables
y Chef Alan Wong By Chef Kunio Tokuoka

Butter poached Keahole lobster Intermezzo

WS —R—F T FRLEOTRY ) NTA D EBEDY p—R
Dried scallop ham broth and garlic black pepper oil Orange, pineapple, parsley, celery sorbet Kinoko mushroom and onion  risotto, onsen tamago
By Chef Alan Wong By Chef Kunio Tokuoka By Chef Kunio Tokuoka

Matcha Tiramisu
ERXTASIREM=RF YY)

Matcha tiramisu, wasambom, macadamia nut

By Chef Kunio Tokuoka
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