Herringbong Waikiki NYE€ Menu 2023
$130/pgerson

First Course Cold Farg (choicg of):
Beef Tartarg
beef tendgerloin, capers, mustard, shallots, parmgsan crisps, lemon zgst, grilled bagugtte
Or
Hearts of Palm Salad
hearts of palm, cucumber, papaya, Thai Chili Vinaigrette, Presno chili pepper, arugula,
avocado, limg
Or
Riawg Smoked Salmon Cagsar
houseg smoKked salmon, gem legttucge, soft poached ¢gg, ikura, herbed eroutons, parmesan
crisp

Sgeond Course (Hot Fare):
Shrimp & Grits
shrimp, white grits, green Thai curry saueg, basil oil, erispy garlic
Or
Roasted Rabocha dquash Bisque
puff pastry, whitg trufflg oil, [gmon mascarpong chegse

Or

Red Beet Gnoceehi (vegetarian)

roasted Rabocha squash, goat chegegse, white trufflg oil, macadamia nats, grilled asparagus

Third Coursg €ntrée (choieg of):
Taro Chip Crusted Snapper
Brandadg deg Morug, sauteed spinach, lgemon/caper brown butter sauce

Or

Seafood Bouillabaisse

shrimp, mussgls, Manilla clams, local fish, Portugugse sausage, bagugtte
Or
Beef Tenderloin “Oscar” Style
snow crab, bgarnaisg saucg, whipped potato, grilled asparagus

Or

Wgedashi Tofu (vegan):

sgaweed consommg, crispy shiitakg mushroom, picklgd ginger, scallions, pea tendrils



Pessert Course (choice of):

Pesserts by Fendu Boulangerie (TBP)



