
Herringbone Waikiki NYE Menu 2023 
$130/person 

 
First Course Cold Fare (choice of):  

Beef Tartare 
beef tenderloin, capers, mustard, shallots, parmesan crisps, lemon zest, grilled baguette 

Or 
Hearts of Palm Salad 

hearts of palm, cucumber, papaya, Thai Chili Vinaigrette, Fresno chili pepper, arugula, 
avocado, lime 

Or 
Kiawe Smoked Salmon Caesar  

house smoked salmon, gem lettuce, soft poached egg, ikura, herbed croutons, parmesan 
crisp 

 
Second Course (Hot Fare): 

Shrimp & Grits 
shrimp, white grits, green Thai curry sauce, basil oil, crispy garlic 

Or 
Roasted Kabocha Squash Bisque 

puff pastry, white truffle oil, lemon mascarpone cheese 
Or 

Red Beet Gnocchi (vegetarian) 
roasted kabocha squash, goat cheese, white truffle oil, macadamia nuts, grilled asparagus 

 
Third Course Entrée (choice of): 

Taro Chip Crusted Snapper 
Brandade de Morue, sauteed spinach, lemon/caper brown butter sauce 

Or 
Seafood Bouillabaisse  

shrimp, mussels, Manilla clams, local fish, Portuguese sausage, baguette 
Or 

Beef Tenderloin “Oscar” Style 
snow crab, bearnaise sauce, whipped potato, grilled asparagus 

Or 
Agedashi Tofu (vegan): 

seaweed consommé, crispy shiitake mushroom, pickled ginger, scallions, pea tendrils 
 
 



Dessert Course (choice of): 
 

Desserts by Fendu Boulangerie (TBD) 
 

 


