
Ahi Tataki
Tomato Anchovy Consomme,

Watermelon Radish,
Jalapeno, Lemon Gel, Mint Caviar

Lobster Agnolotti
Pecorino Cream, Fresh Basil,

Shaved Parm

Charred Asparagus
Arugula and Frisee, Cherry Tomatoes,

Shaved Fennel and Red Onions,
Prosciutto Di Parma, Romanesco,

Sherry Vinaigrette

Kale Avocado Salad
Roasted Kabocha, Orange Segment,

Confit Tomato, Pomegranate,
Blue Cheese Crumble, Lemon Dressing,

Candied Macnut

Royal Kona Resort

VALENTINE’S
 SATURDAY, FEBRUARY 14  -  5PM TO 9PM

PRIX FIXE DINNER - 4 COURSES 
ADULT & CHILDREN 10YRS AND ABOVE - $150.00 PER PERSON 

CHILDREN 9YRS AND UNDER, DMTB KEIKI MENU WILL BE OFFERED
TAX AND GRATUITY NOT INCLUDED

Appetizer- Choose One Salad- Choose One

Entree

Reservations: 808-930-3263

Royal Surf and Turf
Butter Poached Lobster Tail, Garlic Beef Tenderloin,

Edamame Potato Puree, Charred Broccolini and Alii Mushrooms,
Yuzu Kosho Butter Sauce, Truffle Demi

Note: For Shellfish Allergy, Catch of the Day will be
offered as a substitution

Dessert- Choose One
Molokai Sweet Potato Pie

Graham Cracker Crumb Crust, House Made Vanilla Marshmallows,
Grilled Pineapple Sauce, Fresh Berries

Kona Coffee Mud Pie
Oreo Crumb Crust, Dark Chocolate Sauce, Whipped Cream,

Fresh Berries

Creme Brulee Cassava Cake
With Vanilla Ice Cream, Fresh Berries


