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Pari s  Menu  
 

I n s p i r é  p a r  l a  v i s i t e  à  P a r i s ,  F r a n c e  2 0 2 3  
 

B y  E x e c u t i v e  C h e f  J o n a t h a n  M i z u k a m i  

 
G O U G È R E S  

  

C U C U M B E R  S A L A D  

 
H A N D  C U T  L O C A L  B E E F  T A R T A R E  

Dijon Mustard, Cornichon, Tarragon, Sweet Onion served with Toast Points 
 

G A V A  G R O W  “ P E T I T E  L E T T U C E ”  

Red Wine Vinegar and Maui Olive Oil 

 
S A U T É E D  R I S  D E  V E A U  

Artichokes, Parmigiano-Reggiano, Foie Gras and Shaved Périgord Truffle 

 
P R O F I T E R O L E S  À  L A  P A R I S I E N N E  

Whipped Cream, Chocolate Ice Cream and Ku’ia Estate Chocolate 
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Menu items subject to change based on seasonal availability 

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


