
WELCOME 
SEI · SPARKLING SAUVIGNON BLANC

PASSED CANAPES

FIRST

YUI · ROSÉ
& GRILLED OCTOPUS SALAD

kahumana farms mixed greens, ho farms cherry tomato, olive, fennel, kahumana farms mixed greens, ho farms cherry tomato, olive, fennel, 
lemon vinaigrette, roasted garlic aïolilemon vinaigrette, roasted garlic aïoli

SECOND

ASUKA · CABERNET FRANC
& SLOW ROASTED DUCK

haricot vert, baby carrotsharicot vert, baby carrots

THIRD 

RINDO · BORDEAUX BLEND
& VINO ROSSO SHORT RIB

red wine braised short rib, lentil stew, roasted vegetables, red wine braised short rib, lentil stew, roasted vegetables, 
bone marrow butterbone marrow butter

FOURTH 

MURASAKI · MERLOT
AI · CABERNET SAUVIGNON

& AMERICAN WAGYU
bordelaise, vegetable medleybordelaise, vegetable medley

FINALE 

HY’S FLAMBÉ FEATURING KENZO ESTATE APPLE BUTTER

We Thank You For No Substitutions. We Thank You For No Substitutions. 

Menu Subject to Change.Menu Subject to Change.

OWNERS’ DINNEROWNERS’ DINNER
FRIDAY, AUGUST 22ND, 2025

RECEPTION · 5:30 PM  |   DINNER · 6:00 PM
HORIZON TERRACE · RITZ-CARLTON RESIDENCES, WAIKIKI BEACH

$350 PER GUEST (EXCLUSIVE OF TAX & GRATUITY) 

To celebrate the offering of Kenzo Estate wines by G.LION HAWAII, 
we are honored to host our first-ever Kenzo Estate Owners Dinner 
with the presence of Mr. Kenzo Tsujimoto, the founder and owner, 

along with Mrs. Natsuko Tsujimoto, Founder & Proprietor.

Enjoy an exceptional evening with carefully curated wines from 
Kenzo Estate and a special dinner course prepared by G.LION HAWAII, 

while hearing stories from Mr. Tsujimoto himself about his passion
 for winemaking and the estate.

MAKE A RESERVATION 

Dress Code Observed: Smart Elegance or Smart Casual
Ladies · Dresses, Skirts, or Pantsuits  |  Gentlemen · Suits or Jackets Required


