
OHANA TASTING
105 per person (minimum 2 guests)

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness.

 OMAKASE-STYLE FAMILY FEAST FOR THE TABLE

THAI COCONUT-RED CURRY SOUP   
 Local Tofu, Lemongrass Essence  

AHI TUNA “ROLLS” 

Crispy Onion, Jalapeno, Roasted Garlic Ponzu 

SHRIMP TOAST 
Ginger Aioli

GEM LET TUCE CAESAR   
Garlic Streusel, Tempura White Anchovy, Truffle Dressing

-------

UDON CARBONAR A   

Applewood Smoked Bacon, Parmesan, Dashi, Kizami

‘ INSTANT BACON’

Tempura Oyster, Shredded Cabbage, Soy Glaze

-------

MACADAMIA CRUSTED MAHI MAHI 

Baby Bok Choy, Shiitake, Scallion Butter Sauce

PRIME NEW YORK STRIP  
Gomae Broccolini, Whipped Potatoes

(add seared foie gras 26)

-------

ROASTED STR AWBERRY CHEESECAKE 

Yuzu Curd, White Sesame Crisp


