
-Amuse Bouche-
Choose one from the following

Choose one from the following

Chilled Wild
Mushroom Bisque

Black Truffle Oil, Parmesan Crisp

Raw Local Hawaiian Oyster
Cucumber Ceviche, Fresh Lime, Sake

Caribbean Spiced
Seared Sea Scallop

Mango Chutney, Garlic Crostini

......................................................................................

-Second Course Choices-
Choose one from the following

Poached Lobster Salad
Baby Arugula, Haricot Vert, Toasted Hazelnuts,

Roasted Tomato-Garlic Vinaigrette

Penne Pasta
Potabello and Ali’I Mushrooms, Roasted Shallots, Baby Arugula,

Fresh Mozzarella, Parmesan Reggiano and Black Truffle Oil

......................................................................................

-Third Course Choices-
Choose one from the following

......................................................................................

-Dessert Choices-
Choose one from the following

......................................................................................

The Sea House 
Dining on Napili  Bay

Na Hoku Dinner Menu •  Private Ocean Front Dining Under the Stars 

Seared Filet Mignon ‘Sashimi’ 
Sesame-Soy Glaze, Julienne Scallinos

Ahi Tartare
Wonton Chips, Sweet-Chili Glaze, Mango-

Cucumber Salsa

Blue Crab Cakes
Avocado-Wasabi Aioli, Baby Mixed

Greens, Tobiko Caviar

Kauai Shrimp
and Manila Clams

Coconut-Curry Broth, Local Vegetables,
Scallion Rice Cake

Seared Crisp Pork Belly
Soft Boiled Egg, Frisee Salad,

Crisp Potato Strings

Sauteed Potato Gnocchi 
Gorgonzola Sauce, Caramelized Walnuts,

Baby Arugula

‘

Local Butter Lettuce Salad
Fuji Apples, Candied Macadamia Nuts,

Surfing Goat Blue Cheese, Aged Balsamic Vinaigrette

Asparagus and
Wild Mushroom Risotto

Black Truffle Oil, Shaved Parmesan Reggiano

Spring Onion and
Ramp ‘Raviolo’

Fresh Ricotta, Sage, Browned Butter,
Parmesan Reggiano

Baby Kula Green Salad
Roasted Beets, Grilled Mango, Caramelized Walnuts,

Queso Fresco, Roasted Garlic Vinaigrette

Seared Butterfish
Jasmine Rice, Avocado-Curry Cream Sauce,

Grilled Asparagus, Tomato-Chive Salsa

Grilled Black Peppercorn
Crusted Filet Mignon

Crisp Broccolini, Herb Roasted Baby Potatoes,
Brandy-Red Peppercorn Cream Sauce

Maine Lobster ‘Raviolo’
Chanterelle Mushrooms, Braised Leeks, Mascarpone,

Toasted Hazelnuts, Lobster Broth

Grilled Soy Marinated Ahi
Coconut-Curry Risotto, Sautéed Haricot Vert, Pineapple Salsa

Miniature Caramel Pecan Cake
Chinese Five Spice Ice Cream

Kula Strawberry Napoleon
Puff Pastry, Lemon Whipped Cream

Warm Valrhona Chocolate Torte
Crème Anglaise

Local Cheese Selection
Seasonal Fruit, Caramelized Walnuts, Grilled Crostini

$275 per person 
Includes private location, personal server, four-course dinner, wine matched with each course, tip and tax.
For reservations & inquires, contact Verna Biga at 808-669-9512. Price subject to change without notice.

While our staff takes precautions to safely handle ingredients, we do prepare dishes using wheat, soy, eggs, milk
peanuts, tree nuts, fish and shellfish in our kitchen among many other items.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.*

seahousemaui.com

 

 

 
 

 

 

      

     

 

-First Course Choices-


