Sample Menu

APPETIZERS
~Crostini, Chickpea Purée, Chevre, TaPenacle, Thai Basil, Balsamic Reduction™
&
~Filet TiP Skewer, Gorgonzo|a Cream , Demi Glacé~
&

~Lobster Katsu, Pickled Fepper Relish, Ponzu Aioli~

808 GREEN SALAD

~Lanai Greens, Cucumbers, Ewa Sweet Onion, Heirloom Tomato, Local Avocaclo,

Mango \/inaigret’ce~

MAINS
~Dill Crusted Fresh Catch, Pineapple Kiwi Salsa, Kaffir Lime Beurre Blanc, Waialua
Asparagus~
&
~Pan Seared Wagyu Beef, Port Wine Bearnaise Sauce, F‘ingerlings~

DESSERT
~Passion Fruit Cheesecake™
&

“Macaron Mcc”eg~
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Sample Menu

APPETIZERS
~Hokkaido ScaHoP, Pancetta Relish, Saftfron Aioli~
&
~Seared Ahi Medallions, Micro Greens Salad, Wasabi Vinaigrette, Sweet Soy Wasabi~
&
~Bruschetta, Artichoke Hearts, Tomato, Buffalo Mozz, Basil Truffles, Balsamic~

808 CAESAR SALAD

~I§abg Romaine, Tomato, Cucumber, Taro Croutons, Parmesan CrisPs, Garlic Dijon

Vinaigre‘cte~

MAINS
~Pan Seared Lobster Tails, Roasted Garlic Butter, Haricot Vert Sauté™
&
“Herb Crusted Chateaubriand, Horseradish Demi Glacé, Bamboo Rice Pilaf~

DESSERT
~White Chocolate Mousse™
&

~Lemon Bar Medallions™

Chef John Seymour PrivateDiningHawaii.com 808-%49-0928



http://PrivateDiningHawaii.com

Sample Menu

APPETIZERS
“Hard Seared Duck Breast Mecla”ion, Orange Blueberr9 Demi Glace~
&
~Lobster Asparagus Potstickers™
&
~Shogu Chicken Skewer, Toasted Sesame, Green Onion, Tcrigaki Glaze~

808 HARVEST SALAD

~Maris Greens, Candied Nuts, Dried Berries, Feta, Caramelized Pear Dressing™

MAINS
~Coconut Crusted OPah, Red Thai Curry Beurre Blanc, Zucchini and Squash Au
Gratin™
&
“Soy Dﬂon Marinated Rack of Lamb, Hunter Sauce, Mint Je”y, Truffle Sca”opecl

Potatoes™

DESSERT
~Passion Fruit Creme Briilée ~
&

‘Rogce’ Nama Chocolates™
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Sample Menu

APPETIZERS
“Signature SPic9 Ahi, Bamboo Rice, Edible 5F>oor1~
&
~Aromatic \/egetable Potstickers, Sweet Thai Chili~
&
~Smoked Salmon I:latbreacl, Di”, Caramelized Onion, CaPcrs~

808 CAPRESE SALAD
”Babg Spinach, Tomato, Burrata, Basil, Balsamic™

MAINS
~Pan Seared Fresh Catch, LLemon CaPer Berrg Butter, Broccolini Sauté™
&
~D9namite Stgle Chicken Breast, wild Mushroom Risotto~

DESSERT
“Milk Chocolate Mousse™
&
“Mochi Ice Cream Bubbies~
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