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Tuesday, December 31 - 5:30pm-9:00pm

$175* per person

For reservations, visit BaliWaikiki.com or call ext. 39

Reservations recommended.

AMUSE

Kamuela Cucumber Chip
Poached Kaua‘i Prawn, Tomato Ogo Relish

Kamuela Cucumber Chip
Silken Tofu, Tomato Ogo Relish

APPETIZERS (Please Select One)

Charred Octopus
Oven Roasted Tomatoes, Kalamata Olives,
Chimichurri

‘Ahi Sampler
‘Ahi Sashimi, Poke, Tartare Bomb

Seared Hokkaido Scallops
Carrot Ginger Emulsion, Tarragon Lemon
CrEme, Jicama Salad

Bali Seafood Tower for One $20
Maine Lobster, King Crab, Kusshi Oysters,
Clams, Prawns

SALADS AND SOUPS (Please Select One)

Heirloom Tomato and Burrata Salad
Pesto, White Truffle Oil, Balsamic Pearls,
Country Olives

Bali Market Salad

Hirabara Farm Local Greens, Carrots, Hearts of
Palm, Radish, Creamy Maui Onion Dressing

Caesar Salad
Baby Kale, Parmesan Shavings, Garlic Crisp,
White Anchovy, Creamy Garlic Dressing

Roasted Beet Salad
Quinoa, Feta Cheese, Baby Arugula, Radish,
White Balsamic Vinaigrette

Vichyssoise Soup
Crisp Leeks, White Truffle QOil

Kona Lobster Bisque
Crisp Taro Threads, Creme Fraiche, Lobster,
White Truffle Qil

INTERMEZZ0

Maui Gold Pineapple
Rum GelEe, Lime Vanilla Sorbet

Menu subject to change without noftice.
*Prices exclude sales tax and gratuity.

MAIN COURSES (Please Select One)

Pan Roasted Chilean Sea Bass
Truffled Risotto, Haricot Verts, Tomatoes,
Charred Lemon Beurre Blanc

Crisp Jidori Chicken Roulade
Chorizo, Manchego, Gratin Potato, Creamed
Spinach, Thyme Infused Chicken Jus

Lobhster Ravioli
Saffron Lobster Broth, Braised Hearts of Palm,
Ali‘i Mushrooms, Oven Roasted Tomatoes

Saffron Gnocchi

Ali‘i Mushrooms, Ho Farms Tomatoes,
Asparagus, Chardonnay Cream Sauce,
Shaved Parmesan

Chargrilled Prime 8 oz. Tenderloin
Asparagus, Baby Carrots, Cauliflower,
Maui Onion Demi-Glace

Upgrade to Kobe 10 oz. Eye of Ribeye $15

New Zealand Rack of Lamb $15
Baby Potatoes, Rainbow Chard,
Madeira Demi-Glace

Add Lobster Tail to any Entrée $12
Add King Crab Legs to any Entrée ~ $20
Add Foie Gras to any Entrée $15

SILVER AND GOLD DESSERT

Tahitian Vanilla Bean Mousse
Waialua Estate Chocolate Mousse, Chocolate
Flourless Cake, Puffed Tapioca Pearls,
Caramelized Cocoa Nib Ice Cream
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