
FIRST COURSE

LOCAL-GROWN GREEN PAPAYA & CUCUMBER SALAD
 Locally grown green papaya, sweet chili–lime vinaigrette

SECOND COURSE

HAWAIIAN RED SNAPPER
 Roasted garlic, whipped potatoes, sautéed green beans, local oyster mushrooms, Dijon

mustard cream sauce

THIRD COURSE

LOCAL GUAVA DOME
Silky guava chiffon, bright tropical notes, toasted coconut

Grand Lanai Restaurant Week
May 1 - 10

$55 per person, no substitutions
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