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HAWAII CATTLE PRODUCERS RATIVE ASSOCIATION

L_ocal Beef Tasting Party

Wednesday December 7 2011, 5-7:30 PM
Tiki’s Grill & Bar — Ocean Room

Prime Rib Poke Live Action Station

ANTINORI SANTA CRISTINA SANGIOVESE
Flash Seared Prime Rib Cubes, Nalo Farms Mizuna, Pipikaula Aioli

Porcini Mushroom Dusted Beef Tenderloin (PLATE)

Guinness Irish Stout — 50z Taste
Brandy Peppercorn Sauce, Puréed Island Beets

Carpaccio of Beef Tenderloin (PLATER)

HANDCRAFT CABERNET SAUVIGNON
Beef Tenderloin Nalo Farms Baby Arugula, Capers, Virgin Olive Oll,
Fresh squeezed Lemon Juice and fresh Cracked Pepper.

Pulehu’ Flat Iron Steak (PLATE)

BERINGER MERITAGE KNIGHTS VLY 08
Alae Salt Rubbed & Grilled Flat Iron Steak. Smoked Taro Purée,
Kula Onion Soy & Kukui Nut Butter.

Rib Eye Sliders (CHAFER)

Kona’s Fire Rock
Rib Eye Slices, Toasted Taro Roll, Crunchy Onions, Horseradish Mayonnaise®

Olive Oil Poached N.Y. Steak (PLATE)

Kona’s Wailua Wheat Beer
Paniolo Corn Flapjacks, Hau'ula Tomato Confit

48 Hour Sous Vide Short Ribs (SPOON)

Long Hammer India Pale Ale
Japanese Curry, Wasabi Potatoes, Lotus Root Chip

Tiki’s Grill & Bar

2570 Kalakaua Avenue
Honolulu, Hawaii 96815
Telephone: 808-923-TIKI (8454)
www.tikisgrill.com
events@tikisgrill.com



