Séa House Restaurant

at Napili K ai Beach Kesort, Maui

H Na Hoku Dirmer Menus ]
Private Ocean [ ront Dining (nderthe Stars

“ Amuse Bouche ”

” Mini Champagne Glasses ”
| with Kona Lobstcr F!an ]

H Molokai Fotato CUP H
I with K auai Prawn Salad |

I Herbed 5urﬁng (Goat (heese i
” on a Kula Strawberrg H



F:rst Course Choacczs
A Tasting of ls!anc! [Fish
Ahi Fokc, Saskimi Kampachi with Macadamia | emon Oil
& Mahimahi (rudo with | ime & (Coconut Milk

FOXR

Ahi Foke Nachos
ive SPice Seasoned WontonsToPPed with [ imu& Al‘n
tossed in a (itrus 509 \/inaigrette,

finished with R oasted FCPPCF Aioli, \Wasabi (ream & Sweet 503

FOR

Waggu BCCF & th”o Roulade
with Cucumbchzatziki Sauce

FOR

Miso Putterfish
on Spiced K im Chec SIaw

FOR

Local Lobs’cer & Kula Com Cakes
finished with Spicg Mango Aloli & K amuela] omato Salsa

FOR

[ ocal Ogs’cer Mushroom & | eek [Tricassee
finished with an Ulupa!akua Cabcmet Reduction



Second (ourse (hoices
Big ls!ancl [Hearts of Falm
with GraPeTomatoes & Maui Onion
in a Honeg Yuzu \/inaigrette

FOXR

Fohole Fern with CJOH & Rufjg KamuelaTomatoss
tossed with Garlic Infused A!ae & [ xtra \/irgin Olive Oil

FOR

Waipoli Putter | ettuce
with Maui Onion Jam, Gorgonzola Checse & Lilikoi \/inaigrette

Iana Avocado
with Babg K ula Lo!a Kosa,
Dried Cabra]es Checsc & Fomegranatc Balsamic G!aze

FOR

Shaveé Asparagus & Radish
with (srated Farmesan,
drizzled with a DﬁonTer]qe \/inaigrette



T hird Course Choices
Wok Sizzled SnaPPer
With Frcsh Upcountr9 \/egetab]e Stir f:rg
& Crispg Ogo ina | Dashi Broth

FOXR

Bamboo Steamed Moi
filled with Aromatic Herbs,

accompanie& }Dg a Corsage of Babg \/egctab]es
& finished with Sizzling Chili Ol

FOR

Seared Ahi Steak
(_rusted in Fink Feppercoms

with Sca”ion Ginger Kice,

Braise& Bok Chog & Oweet Feppers ina (Juava Fonzu

FOR

Huli~Huli Co!ora&o Lamb Lo”ichops

on Wasabi Mashed Fotatoes with E_ggp]ant Ratatoui”e

& Foha Berrg Demi G!ace

FOXR

Loca”9 Raised BCCF Tendcr]oin with a Crispg Lobster Tai!

on Mo]okai Mashed Fotatoes
with Crispg Mau; Omons & Garlic Long Beans



Dessert Choices

Napili Kai Canoe of Frcsh ls!anc! I ruits
with (Guava (oconut SOrbet ina Fineapp]e She”

FOXR

Kilauea Chocolate | ava Cakc
with \/ani”a Bean Mousse & Raspberrg Cou]is

FOR

Fincapp]eTiramisu
Lagcrs of Fineapp]e 59rup Infused Cakc
with whippec} Mascarponc Fincapp]e Fiuing,
finished with I™ xotic [Truit Drizz]c

FOR

Kona Cogf:e Napoleon

Lagcrs of SWCCt Fastrg
Filled with Esprcsso Infused ( ream

finished with White & [Dark Chocolate Sauce

$209 per person
lnclu&es Privatc !ocation, Personal waitpcrson,

four-course dinner, wine matched with each course, tiP and tax

Contact Verna Biga at 808-669-9559



