
V a l e n t i n e s  
 

Supplementary Enhancement $185 
 

Caviar Serv i ce for  Two 
Regiis Ova Caviar, Warm Blinis, Chives, Crème Fraîche 

 
 
 

“Abalone Rockafel ler” 
Kona Abalone, Spinach, Hollandaise and Parsley 

 
 

Hand Rol led Sweet  Pea Agnolot t i  
Morel Mushrooms, Breakfast Radish and Parmesan  

 
 

Beef Rossini 
Kua’aina Ranches Beef Tenderloin, Sautéed Hudson Valley Foie Gras 

Tender Leeks, Potato Purée and Sauce Périgueux 
 
 

 “S t rawberr ies F ie lds” 
Strawberries “en Deux Façons”, Grand Marnier Chantilly 

 
 

Chocolate “Laver” Cake 
Raspberry Coulis, Macadamia Nuts, Haupia Ice Cream 

 

 
 

225 
Price includes 19% Service Charge plus Tax 

 
Menu Items subject to availability based on seasonal availability 

*consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 


