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Surf & Turf Menu with Chef Rob 

 

 

PUPU’S (APPETIZERS) 

selection of two options below for entire party to enjoy 
 
POKE SPOON 
served with taro chip & citrus ponzu 
 
ASIAN TURKEY MEATBALLS 
with Lemongrass honey 
 
LOCAL CEVICHE TOSTADA 
 
BLT PORK BELLY 
charred romaine & dehydrated tomato 
 
SAFFRON POACHED SHRIMP 
with mango chutney 
 
ROASTED BEET CROSTINI 
Surfing goat served with aged balsamic and roasted sunflower seed 
 
THAI CHICKEN BEEF SKEWER 
 
SEARED SCALLOP 
xo sauce with prosciutto chip 
 
CHILLED KULA CORN SHOOTER 
mirepoix 
 
TERIYAKI WINGS 
slow roasted 
 
LUMP CRAB CROSTINI 
served with meyer lemon evoo 
 

SALAD 
 
CLASSIC WEDGE SALAD 
house ranch dressing with local tomato, bacon, bread crumb 
 

Main Entree 

steak & seafood option is for the entire party to enjoy 
 
5 OUNCE LOBSTER TAIL 
served with tarragon and butter 
 
KOBE TENERLOIN 
Cajon, demi, served with whipped garlic potato, asparagus tips, charred broccolini 
 
 

continued on page 2 
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Surf & Turf Menu with Chef Rob 

continued from previous page 

 

DESSERT 

for entire party to enjoy 

 

HOUSE CHOCOLATE SOUFFLE 

served with lilikoi carmel 

 

 

PRICING DETAILS 

all menu items are subject to change until confirmed, booking policies are outlined below 

 

GUESTS: $210.00 + tax / fees each guest 

 

Pricing is based on selection noted above under each course. Guests may select additional 

options/selections for an additional fee. All costs are subject to State Tax (4.166%) and automatic 

20% gratuity for chef.  

 

BOOKING POLICIES 

- custom menu and menu items are a possibility, contact us if you have questions 

- reservation rare subject to availability and are not confirmed until a deposit it taken 

- reservations require a $350 non-refundable deposit outside of 30 days of booking 

- remaining balance is due 30 days prior to the chef dinner service 

- custom menu options or market price items are available for an additional fee 

- prices are for family style (buffet style)  

- plated option is available for an additional fee and will require a server fee 

- we will assist chef in providing the location, timing, and other essential details 

- menu can be modified after booking, though final count is required by 30-day period 

- alcohol must be provided by the guests, however chef & servers may pour beverages 

 

consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 

may increase your risk of foodborne illness 

 


