Snacks
Gougères

-9

Smoked ahi spread

Quinoa Cakes

-9

Avocado, romesco, micro cilantro

Chicken Liver Mousse

-15

Red onion sour cherry marmalade,
pickled okra, toasted country bread

Fête Spreads

-11

Choice of 3 | served with Fête toast

Deviled Eggs

-2

Smoked trout roe, chives

Walnut tapenade, smokey eggplant,
Tuscan bean, ricotta with local honey

All 4 + $3

per egg

Salads
Smoked beets

-12

Local I’A Salad

Fête Salad

-11

Mushroom Salad

-13

Prasini Shrimp Salad

-17

Creamy feta, supremed citrus, arugula,
candied pistachios

Field greens, cherry tomatoes, shaved radishes,
carrots, fennel, Italian vinaigrette, mixed cheese
add shrimp + $6

Chopped Salad Niçoise

-16

Ahi belly confit, hard-cooked eggs, cherry
tomatoes, oven-dried grape tomatoes,
haricots verts, cucumber, Niçoise olives,
fingerling potatoes, anchovy-sherry vinaigrette

Soup

-17

Sea asparagus lomi, tofu, field greens, soy
sesame vinaigrette, kizami nori, hasu chips
Roasted mushrooms, fine herbs, poached egg,
local kale, cheese crisp, brown butter tarragon
vinaigrette

Field greens, scallions, dill, grilled shrimp,
feta crostini, kalamatas, lemon-dill vinaigrette

Soup of the Day -MP

|

Ask your server for today’s selection

Select

Cocktail Menu

$3 OFF

Happy Hour
Daily 2-5PM

Champagne
Bottles

#fetehawaii

%
50
Off!

A 3% charge is included on all checks to allay rising wage inequality for our kitchen staff.
Thank you for supporting the conscientious professionals who work earnestly in preparing our delicious dishes.
If you would like this charge removed, please let us know.

Maximum

4 split Checks Per Reservation

Gratuity automatically added to parties of 7 or More

Sandwiches
Choice of fries or field green salad

Korean Fried Chicken

-15

Chaz Burger		

-15

add bacon + $2 | add avocado + $2

Brioche bun, garlic-sesame aioli,
Asian pear slaw

Smoked Ono Club
Smoked ono salad, bacon, arugula,
tomatoes, brioche bun

Grilled Prosciutto
Caprese Sandwich

Quinoa Burger		
-16

-19

Caramelized onions, cheddar cheese,
vine-ripened tomatoes, roasted garlic aioli,
ketchup, bread & butter pickles, frites

Caramelized onions, cheddar cheese,
vine-ripened tomatoes, roasted garlic aioli,
ketchup, bread & butter pickles, frites

-16

add bacon + $2 | add avocado + $2

Mozzarella, provolone, local tomatoes,
basil, marinara sauce
add egg + $2

Everything Else
Fête Omelet

-14

Mushrooms, oven roasted tomatoes,
carmelized onions, cheddar,
field greens, frites

Grilled Pulpo

-18

Fingerling potato salad

Steak Frites

-29

8oz. Local bavette, field greens, frites, ketchup

Pasta, Etc.
Rigatoni

-23

Local beef ragu, crimini mushrooms,
kale, ricotta

Linguettine Carbonara
Slab bacon, Portuguese sausage,
Parmigiano-Reggiano,
Pecorino Romano

-21

Fall Risotto

-23

Local butternut squash, local greens,
crispy prosciutto, Parmigiano-Reggiano,
Pecorino Romano

Local Butternut
Squash Terrine
Tomato Compote, Artichoke Fritters
and Saffron Fennel

A 3% charge is included on all checks to allay rising wage inequality for our kitchen staff.
Thank you for supporting the conscientious professionals who work earnestly in preparing our delicious dishes.
If you would like this charge removed, please let us know.

Consuming raw or undercooked foods may increase your risk of food- borne illness

-24

Refreshments

Community Partners

Iced Tea		
Plantation Iced Tea
Arnold Palmer
Lemonade
House Sodas ask server...
Maui Brewing Rootbeer, Cola, Ginger Beer
S. Pelligrino Large

-3
-5
-5
-5
-5
-5
-6

Kona Coffee Purveyors
El Salvador (Decaf and Regular)
Cold Brewed Iced Coffee
Espresso Drinks
Kusmi Tea
assorted teas: ask your server for today’s selection

-4

Prix
Fixe

Weekdays
$38

Every

Monday-Thursday

-4
-5
-4

Proudly featuring goods
from our local community:
Produce & Flowers:

Bear Claw Farm
Counter Culture Organic Farm
Farm Link Hawai’i
Hinalani Aina Farm
Hoalike Organic Farm
Ho Farms
Ili’ili Farms
Kahumana Organic Farm & Farm Hub
Kolea Farm
Kwai Farm
Lokoea Farms
Mahina Pua Farm
Makapu’u Farms
MetroGrow Hawaii
Mohala Farm
Oahu Fresh
Petal to the Mettle
Polehua Organic Farm
Vida Farm
Meat & Poultry & Seafood:

Local I’a Hawaii
J. Ludovico Farm
Kauai Shrimp
Ni’ihau Lamb
Specialty:

Kona Coffee Purveyors
Manoa Chocolate
Manulele Distillers
Maui Upcountry Jam
Tolentino Honey Company

special wine pairings available

Make your reservation now!

Partnering with Local I’a Hawaii for the
freshest local fish! localiahawaii.com
Local I’a is a distribution and subscription
based seafood business that sources local,
in-season seafood caught through pono
fishing practices. Local I’a’s mission it to
increase accessibility and consumption of
locally sourced seafood while improving
profitability for the hard working pono fishers
and encouraging sustainability in
local fisheries.

