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CHEF GLENN - SaAvMPLE MENUS

MENU 1

Crab cakes with avocado salsa and sweet That
ehill sauce

Kale caesar salad with howmemade sourdough
croutons

Filet Mignown finisheo with reol wine reduction,
sevved with horseradish Yukon gold mashed
potatoes

stmwbemﬂ Shorteake made with ripe Kula
Strawberriles

MENU 3

Bruschetta topped with thinly sliced island Beef
anol brie

Arugula salad with grape tomatoes, Maul onlon,
and blue cheese dressed with balsamic
vinalgrette

Pawn seared pork tenderloin with port wine cherry
sauce served with caramelized vegetables and
ovew roasted potatoes

warm plineapple compote served over vanilla bean

Lee cream

MENU 2

Hatku baby green salad with macadamin nuts
and papaya seed dressing

Fresh island ahl poke
Coconut crusted fish stuffed with crab topped
pineapple Dﬁjow buerve blanc, served with wild

rice

warm bonana lumpla and coconut Lee cream

MENU 4 (VEGAN)

Tofu lettuce wrap
Eggplant caviar and homemade bread

Roasted vegetable napoleon Layjered with pesto,
Daiya cheese and balsamdic drizzle

Ginger cake with Lilikol glaze

Sample menus only, Substitutions, vegetarian, custom menus and spectal requests wetcome at an additionat charge,



