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Love at St Pice

A SPECIAL FARM-TO-TABLE VALENTINE’S DAY DINNER
Thursday, February 14 | Dinner 65 | Wine Pairing 25

A LITTLE KISS
Hamachi and Truffle Tempura Musubi & Glass of Prosecco Cavicchioli ‘1928’

APPETIZER
Choose one

THE FARM AT HOKUALA ORGANIC JICAMA TACO
Blistered Baby Tomatoes, Pickled Carrots, Herbs Aioli

AHI POKE TARTARE
Avocado Mousse, Crispy Wonton, Shoyu

THE FARM AT HOKUALA ORGANIC ROOT VEGETABLES
Ponzu Chili Vinaigrette

MAIN
Choose one

SEARED LOCAL DAY BOAT CATCH
Beet ‘Mash’, The Farm at Hokuala Organic Vegetables

TEMPURA KAUAI SHRIMP
Hearts of Palm, Roasted Eggplant

SURF & TURF
Fire Roasted Beef Tenderloin & Pacific Lobster Tail
Okinawa Potato ‘Mash’, Roasted Vegetables, The Farm at Hokuala Organic Soft Herb Butter

DESSERT
Choose One

ROASTED BANANA & MACADAMIA NUTS
Dulce de Leche, The Farm at Hokuala Edible Flowers

JAVA KAl ESPRESSO COFFEE FLAN
Seasonal Tropical Fruit

Consuming raw or undercooked meats , poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



