PONO WINES
WooD FIRED PAIRING MENU
SMALL BITES

PROSCIUTTO WRAPPED SHRIMP
LILLIKOI AlIOLI, CRESS
ALI’l SPARKLING WINE

MARINATED SEA SCALLOP
“CARPACCIO”
MEYER LEMON CREME FRAICHE, CHIVE
HOKU SAUVIGNON BLANC

SMOKED DUCK RILLETTE
GUAVA PRESERVE
AINA PINOT NOIR

FOREST MUSHROOM PIZZA
TRUFFLE PECORINO, BRAISED FENNEL
HAPA RED BLEND

P1ZZA WITH APPLEWOOD SMOKED
BACON, CARMELIZED ONION,
GORGONZOLA
MANA CABERNET SAUVIGNON

SIX GUESTS
65 PER GUEST



