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RESTAURANT
Napili Bay, Maui

Na Hoku Dinner Menu

Private Oceanfront Dining Under the Stars

Amuse Bouche
Each  guest p/eme choose one of the fo//owinﬂ:

Chilled Mushroom Bisque Cariblean Spiced Sea Seallop Ahi Tartar Spoon
Black truffle oil, Parmesan crisp Mango cﬁm‘n@, micro green “salad" Naﬁi/i tomats, chive, truffle oil

First Course Choices
Each  guest p/eme choose one of the fo//gwiry:

Tataki Rib Zye Sﬁrim/), Mushroom, and Cheese Risotto
Citrus [ronzu, green onions, hot chili sesame oil Trufflo il shaved Pecoring Romano
Hawaiian Ahi "Crado” .

, Ahi Poke
Lemon in][m'e/ extra w’;yin olive 01’[ micro amzqu/ﬂ, YZ aﬁm‘ (Hawaiian m/f]

Wonton cﬁipy, red onion, Nﬂ/ﬂiﬁ tomato, limu,

wasabi aioli, Sriracha cream

Cris/zy Sautéed Gnocehi
Go@onza/ﬂ cream, toasted walnuts, éa@ amgu/ﬂ

Second Course Choices
Each  guest /Mzm‘e choose one of the fo//owi@:

Local Butter Lettuce Ronsted Beets Salad

Kuln yfmwéemy, candied macadamin nut. Gmyanzo/ﬂ crumbles,

Nﬂ/?i/i fomato, Maui jom‘ cheese, cw’spy pep;’fm',
Maui extra virgin olive oil

Heirloom Tomato Carpaccio Poached Lobster

Gﬂrﬁc m'oﬁ', cm}foy m/oem’, Pecorino Romano, amgu/ﬂ,

Maldon salt, Maui extra virgin olive oil

@e/ balsamic w’nﬂ{gm‘fe

Micro  green salad, local, mﬁmﬂ@m’, toasted nuts,

roasted tomato w’nﬂiﬂreffe

Third Course Choices
Each  guest /Mzm‘e choose one of the fo//owi@:

Seared Hawaiian Catch Smoked Salt Rublbed Filet Mignon
Coconm‘j’m'mine rice, ﬂamorymﬂ' curry, macadamia drizzle Foie  gras éuffg,n, cmﬁy ﬁgf@f() mkg, p;‘né ﬁeﬁﬁemor’n

Spice Rubbed Ni'ihau Lamb Loin demi cream
Couscous tabbouleh, créme fmfcﬁe tzatziki, red wine ﬁ/em1’~ﬂ/ﬂce ﬂﬁcéam/ Wﬁife T"“ﬁ[ é Rﬂ'ﬂ'o#
Porcini Qusted Hawaiion Catoh Ricotta, fruﬁ[/e cream, y/ainacﬁ, frine nuts, brown butter

Gﬂrﬁc braised dinosaur kale, fruﬁ[/e smashed, pofafoey, caramelized onion a@miﬁ/&:ce

Dessert Choices

Each guest p/eme choose one of the fo//owinq:

Warm Chocolate Torte Cheese Selection

Créme Mg/m’ye, msﬁéemy coulis Candied nuts, Hawaii Island ﬁoney, membrillo
Flﬁ(ojafo Kuln Sfmwéer@ Shorteake

Dark roast Ka 'mm/m/i coffee espresso, House-made shorteake, Grand Marnier Jﬁ/mﬁ,
Wai vanilla bean ice cream, Amaretto lemon wﬁiﬁpe&/ cream

$307.50 per person

Includes private location, personal server, four-course dinner, wine matched with each course, tip and tax.
For reservations & inquires, contact Paul Mowrer at 808-669-9523. Price subject to change without nofice.

www.seahousemavui.com

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 iliness *
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http://www.seahousemaui.com/

