LUR

Valentine's Day Menu — February 14, 2010

duran

1% Course
Aphrodisiac Appetizer for 2

Chilled Kumamoto Oysters
Lemon Dashi, Bonito Créme Fraiche, Caviar
&
Cold Smoked Hamachi Sashimi & Ikura
Avocado, Champagne & Ginger Vinaigrette

2" Course
AZURE Shellfish Cappuccino
Crab, Shrimp & Bouillabaisse

39 Course
Entrée Choice Of

“Beef & Reef”
Kona Lobster & Rib Eye Seak
Hamakua Mushroom, Wasabi Potato Puree, Sauce Bordelaise

or

Uni Risotto & Shrimp Scampi

Wailua Asparagus, Marinated Grape Tomato
or
Seamed Whole Moi & King Crab
Limu, Inamono, Ginger & Scallion Sauce
Baby Bok Choi, Shiitake Mushroom

4" Course
Dessert

Waialua Estate Chocolate Tasting
Kona Coffee Pot 0’ Creme with Chocolate Sorbet & Island Fresh Fruits
Chocolate Flourless Cake
Macadamia Nut Cannoli with Chocolate Mousse
Chocolate Peanut butter Square

For reservations or more information, please contact the Starwood dining desk at (808) 921-4600 or e-mail
tdrc.hawaii @starwoodhotels.com. All applicable taxes will be applied and a 17 percent gratuity will be applied
for parties of seven or more. A credit card will be required to secure areservation and cancelations must be
received 72 hoursin advance. Cancellations received within 72 hours will be assessed a cancelation fee equal
to the meal price (plus tax) for the entire party.



