Join The Colony & Silverado Winery
for a special evening,
featuring a 5-course menu & wine pairing

SILVEBADO
WINE DINNEB
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SUSHI BAR TAPAS | F&/\—-%/LR
Nigiri of Beef Tataki
Alaskan Snow Crab Cake with Pickled Cucumbers and Lobster Sauce
Oyster Shooter with Momiji Oroshi Ponzu and Tkura
2007 Silverado Vineberg Chardonnay >vILR%x

SMOKED DUCK SALAD | 2&—45vo45%

Heirloom Tomatoes in Aspic with
Poached Green & White Asparagus and Tobiko Aioli
2006 Silverado Merlot *)LO0—

Lychee Sorbetto with Umeboshi Syrup & Shiso | Z1F -+ —~Xvk

FILET MIGNON & TIGER PRAWNS
ZALEZav eI —BE
'With Braised Baby White Stem Cabbage and Shiitake Risotto in Black Soy Demi
2005 Silverado Solo Cabernet Sauvignon ANILFRY—F1=3>

BAKED CUSTARD AND FRUIT MARBLES
NAYRAZAT—R T —YNY—TIEHTEY—R
In a warm Azuki Bean Sauce with Candied Ginger

2003 Royal Tokaji “Red Label” Furmint Z)L=>k

$79 Per Person H— AFRICDE
Dinner 6:30 p.m.
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BEACH RESORT AND SPA

FOR RESERVATIONS CALL 808 237 6140

2424 KALAKAUA AVENUE, HONOLULU, HAWAII
thecolonywaikiki.com



