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at The Kahala

10TH ANNIVERSARY

Menu Celebrazione
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Stuzzichino

Tartare di Gamberetti con Caviale
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‘f Blanc de Blanc Brut, Byington, Alexander Valley, Oregon

Zuppa

Zuppa di Aragosta
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‘f Pinot Grigio Rosé, Scarbolo “Ramato”, Friuli Venezia Giulia, Italy

Insalata

Insalata Caprese
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f Chardonnay, Il Borro “Lamelle”, Toscana, Italy

Pasta

Tagliatelle ai Ricci di Mare
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‘f Sauvignon Blanc / Semillon, Cullen Margaret River Valley, Australia
—or-
Gnocchi Viola
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f Pinot Nero, Jermann “Red Angel on The Moonlight”, Friuli Venezia Giulia, Italy

Secondo

Tagliata di Manzo con Rucola
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f Chianti Classico Riserva, Castello di Volpaia, Toscana, Italy

Dolce

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