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showcase some of Hmff‘s moa exciting

star chefs. The Featured Chef roster
includes Eric Oto of Hoku’s Restaurant at

The Kahala Hotel & Resort, Mark “Gooch”

Noguchi of Pili Group, Wade Ueoka of :

MW Restaurant and Chang Wook Chung of Kumsam N

All recipes, dishes and ooncepts are overseen by Ha

visit the Island-sty!
in Honolulu.

Koko Head Café, 1145c¢ 1
~ Honolulu, Hawai‘i 96816
£ (808) 732-8920
" kokoheadcafe.com

Featured Chef Eric Oto

Born and raised on the island of O‘ahu, Eric Oto grew up
spending most of his time outside the kitchen. From a
young age, he learned the philosophies of respecting and
appreciating Hawaii’s food ecosystem from his father,
alifelong farmer and fisherman. Prior to his chef de cuisine
position at The Kahala Hotel & Resort’s Hoku’s, he served

on the opening team of the Four Seasons O‘ahu at
Ko Olina’s Fish House restaurant.

Hoku’s at The Kahala Hotel & Resort
5000 Kahala Avenue

Honolulu, HI 96816

808-739-8760
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Honolulu to Boston
Created by Chef Eric Oto

pre-departure s
Signature Mai Tai cocktail will be served

Beverage service ' |
Beverage of choice and Mauna Loa Macadamia Nuts

First course (please select one) .
« Grilled Mediterranean Chicken, Quinoa Tabbouleh and

Tzatziki Salad
« Nicoise Salad with Ogo Calamansi Vinaigrette

Main course (please select one)
« Soy Braised Beef Short Rib with Bok Choy and
Wasabi Mashed Potatoes
« Okinawan Sweet Potato, Kabocha, Mushroom, Quinoa and
Provolone Cheese Burger

Dessert course

Chilled Mini Orange Cream Pie ‘W
P AEIco.

by Hawaiian Pie Company
Coffee, tea and liqueurs

Prior to arrival
Seasonal Fresh Fruits
Thin Cakes with Lilikoi Butter, Pineapple Compote and
Chicken Apple Sausage

Boston to Honolulu
Created by Chef Lee Anne Wong

Pre-departure Prior to arrival
Signature Mai Tai cocktail will First course (please select one)
be served » Frisée Salad with Roasted
Beverage service Butternut Squash, Goat Cheese
Beverage of choice and and Macadamia Nut Basil Dressing

Mauna Loa Macadamia Nuts * Smoked Salmon and Beet Poke

Main course (please select one)
* Rice Cracker Chicken with
Shoyu Honey Sauce,
Roasted Brussels Sprouts
and Herb Jasmine Rice
* Seasonal Vegetables with

First course
Seasonal Fresh Fruits

Croissant Butter and Jam

Main course
Mushroom and Sundried
Tomato Quiche with
Portuguese Style Sausage

Menu items are subject to availability and may be substituted. Thank you for your understangj
nding,

Miso Beurre Blanc and
Truffle Taro Purée
Dessert course
Chocolate Hazelnut Cheesecake
Coffee, tea and liqueurs

e



Courvoisier Cognﬁ

Bailey’s Irish Cream

Wine and beverage selections are subj




