‘A HA'AINA

A Royal Celebration
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Dungeness Crab Cake with Kalamansi and Sweet Chili Sauce
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Soy marinated-Butterfish on Marin Pickled Molokai Cucumbers
With Shiso and Ginger
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Spiced Kunia Squash
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Homemade Cracker Breads and Bread Sticks
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Kefir Lemongrass Braised Wagyu Beef
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Island spiced Rock Lobster Tail
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$145 per adult / $73 per child age 5 — 12 years
$135 for The Royal Hawaiian Guest / $68 per child age 5 — 12 years
$125 per person for the group of 10 people or more/ $68 per child age 5 — 12 years
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TeL 921-4600 FE f=I% e-mail: TDRC.waikiki@starwoodhotels. com

For more information and for reservation, please contact our Dining Desk.

[Effective as of Jan 4 through Dec 27, 2010] —Japanese Aha’Aina Menu by AT 01.06.10



