KAMUELA PROVISION COMPANY

N\

Sunset Lanat Experience

8120 per person, plus tax

NS

- FIRST COURSE - - SECOND COURSE - //‘

choice of one choice of one

CAESAR SALAD* V@& BRAISED BEEF SHORT RIBS ///
parmesan focaccia croutons, micro pecorino, okinawan sweet potato puree, baby carrots,

/
blistered jalapefio caesar dressing braising reduction sauce ///
4 KAMUELA TOMATO SALAD V® 4 GRILLED AHI TUNA STEAK*

hearts of palm, young coconut, avocado, coconut forbidden rice, local vegetables,

coconut vinaigrette edamame yuzu kosho puree, ginger soffritto /
HIRABARA FARM WEDGE SALAD V & JIDORI ORGANIC CHICKEN* f
grape tomatoes, double smoked bacon, potato gnocchi, kabocha puree, charred @ /
blue cheese, buttermilk chive dressing romanesco, maitake mushroom, meyer lemon veloute /
THAI CRISPY PORK BELLY SEARED SCALLOPS* & /
lemongrass coconut vinaigrette, SOY GLAZED PORK BELLY ® /

green papaya slaw, calamansi gel

miso carrot puree, sugar snap peas, scallion,
inger scented oil
BONE MARROW amne //

honey ginger shallot jam, meyer lemon gremolata, GRILLED CAULIFLOWER ////

MIMINMERIRNERRNN

bi herb foli
warabtherb foliage ali‘i mushrooms, asparagus, hearts of palm, V@ /
%PASSION FRUIT MANGO @ chickpeas, sweet drop peppers, romesco sauce
*
SHRIMP CEVICHE* 4- LOCAL CATCH OF THE DAY* ,
kona shrimp, avocado, black garlic, chili oil sushi rice, local vegetables, thai basil
cilantro, mint /
4= TAHITIAN POISSON CRU @ /
*
KONA KANPACHI 4 HAWAIIAN SEAFOOD BOIL* /
coconut, lime juice, lemongrass, cucumber, kauai prawns, clams, mussels, local fish
tomato, taro chips yukon potatoes, kahuku corn, portuguese sausage /
/
PACIFIC OYSTERS* upgrade $20 ‘
three pieces, select a preparation RIB EYE STEAK 120z* |
) P ' P ] P ] ) truffle whipped potatoes, asparagus, ali'i oyster @ /}
chilled & raw sweet onion shirodashi, mushrooms, caramelized shallots, red wine demi-glace
/ yuzu tobiko caviar, lemon, ogo /
hot & sizzling with butter emulsion herbs, %NEW YORK STEAK 140z* +$20 //
spinach, shiitake mushroom, garlic USDA prime, baby carrots, grilled asparagus, @ /
sweet potato, red wine demi-glace
4 17
/.

N

g‘u'_,.

éoz_.signature selection v vegetarian @ gluten free g_IIl;tend_ff_re? friendly /f
wi modifications /

*Item may be raw or undercooked. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.
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