
Fe b r u a r y  14 ,  2 02 3 ,  5 : 3 0 p m  -  9 : 3 0 p m
4  c o u r s e  m e n u  |  $ 9 0  p e r p e r s o n

r e s e rvat i o n s :
Call: 808-388-8366, Email: diningwaikiki@hyatt.com

or reserve on OpenTable

f i r s t

g a r d e n t e r r a r i u m
Waipoli mix greens | Ho farm’s cherry tomatoes | avocado

pickled onions | Metrogrow micro greens | sesame vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness especially in consumers with certain medical conditions.

Valentine’sDaym e n u

s e c o n d

c r i s p y o y s t e r
panko crusted goose point oyster | spicy aioli | kabayaki | calamansi

-  o r  -

f o i e  g r a s t o a s t
brioche | port wine essence

t h i r d

s t e a k a n d k o n a l o b s t e r
local grass-fed beef tenderloin (4oz.) | demi glace | lobster tail

herb butter | asparagus | Yukon potato purée

-  o r  -

p i e r 38 f r e s h c a t c h d u o
grilled shutome | calamansi beurre blanc | garlic Kaua‘i shrimp

chili oil | gailan | Yukon potato purée

-  o r  -

p o r c h e t t a
crispy pork belly | annatto risotto |asparagus | sauce finadenne

f o u r t h

w a i a l u a c h o c o l a t e d o m e


