
F İ N İ S H

“ G R A P E  E X P E C T A T İ O N S :  A  P L A Y F U L  P L A T E S
P A R T Y ”  A T  B R A M P T O N  1 8 6 0

“ W H E R E  O H A N A  G A T H E R S - A  B R A M P T O N  L U A U ”
J U N E  1 8 ,  2 0 2 6  6 : 0 0 - 8 : 0 0 P M

‘Ohana Bread Pudding with a bananas foster sauce and vanilla ice cream – Warm bread
pudding, lush sauce, and vanilla ice cream make for a finale that knows exactly how to leave a

lasting impression. Paired with a Sparkling demi-sec – a lightly sweet, aromatic wine will
match the bread pudding without overwhelming it.

S L İ P  İ N T O  A N  E V E N İ N G  W H E R E  İ S L A N D  C O M F O R T  M E E T S  B R A M P T O N  C H A R M .
T R O P İ C A L  F A V O R İ T E S  A R R İ V E  D R E S S E D  F O R  A  N İ G H T  O U T ,  W İ N E S  F L İ R T

S H A M E L E S S L Y  W İ T H  E V E R Y  B İ T E ,  A N D  E A C H  C O U R S E  T İ P S  İ T S  H A T  T O  H A W A İ ‘ İ
W İ T H  A  G R İ N .  T H E  M E N U  İ S  P L A Y F U L ,  P O L İ S H E D ,  A N D  J U S T  İ N D U L G E N T

E N O U G H  T O  F E E L  L İ K E  A  P R O P E R  C E L E B R A T İ O N .  T O  E L E V A T E  T H E  E X P E R İ E N C E ,
W İ N E  P A İ R İ N G S  A R E  E X P E R T L Y  C U R A T E D  B Y  M O N İ C A  C O N N O R S ,  W S E T ®  L E V E L  3

&  R E G İ O N A L  S A L E S  D İ R E C T O R  A T  D M V  D İ S T R İ B U T İ N G ,  E N S U R İ N G  E V E R Y  B İ T E
A N D  S İ P  H A R M O N İ Z E  B E A U T İ F U L L Y .

$75 per person, add $10 gratuity plus tax

Kalua Pork with Crunchy Asian Cabbage Slaw – Tender, slow-cooked pork rubbed with sea salt
arrives rich, savory, and quietly sure of itself. The crunchy slaw keeps everything lively, while

the sweet Hawaiian roll makes sure no one leaves unimpressed. Paired with a Gamay
(Beaujolais-style) – juicy, bright, and great with pork.

Musubi Lettuce Wraps with Pineapple Salsa – A cheeky little riff on a Hawaiian favorite, with
savory musubi notes (Spam, rice & nori), crisp lettuce, and pineapple salsa bringing a bright,

juicy flourish. Playful, punchy, and rather pleased with itself. Paired with a dry Rosé bridging
the savory musubi and fruit salsa.

F İ R S T  C O U R S E

M A İ N  C O U R S E

S E C O N D  C O U R S E
Hawaiian Chicken Grilled Skewers – Tender chicken, pineapple, and vegetables meet a

sweet-savory marinade, then head to the grill for a lightly smoky finish. Juicy, sunny, and just
flirtatious enough to keep things interesting. Paired with a Chenin Blanc or Pinot Noir with

the body and acidity to enhance the grilled chicken and tropical marinade.

S T A R T E R
Hawaiian Garlic Shrimp – Plump shrimp, kissed with garlic butter and a little spice, with just

enough island swagger to wake up the room. Bright, savory, and entirely confident as an opening
act. Paired with a Sauvignon Blanc – the crisp acidity works beautifully with garlic and seafood.


	STARTER
	Hawaiian Garlic Shrimp – Plump shrimp, kissed with garlic butter and a little spice, with just enough island swagger to wake up the room. Bright, savory, and entirely confident as an opening act. Paired with a Sauvignon Blanc – the crisp acidity works beautifully with garlic and seafood.
	Musubi Lettuce Wraps with Pineapple Salsa – A cheeky little riff on a Hawaiian favorite, with savory musubi notes (Spam, rice & nori), crisp lettuce, and pineapple salsa bringing a bright, juicy flourish. Playful, punchy, and rather pleased with itself. Paired with a dry Rosé bridging the savory musubi and fruit salsa.
	SECOND COURSE
	Hawaiian Chicken Grilled Skewers – Tender chicken, pineapple, and vegetables meet a sweet-savory marinade, then head to the grill for a lightly smoky finish. Juicy, sunny, and just flirtatious enough to keep things interesting. Paired with a Chenin Blanc or Pinot Noir with the body and acidity to enhance the grilled chicken and tropical marinade.
	Kalua Pork with Crunchy Asian Cabbage Slaw – Tender, slow-cooked pork rubbed with sea salt arrives rich, savory, and quietly sure of itself. The crunchy slaw keeps everything lively, while the sweet Hawaiian roll makes sure no one leaves unimpressed. Paired with a Gamay (Beaujolais-style) – juicy, bright, and great with pork.
	‘Ohana Bread Pudding with a bananas foster sauce and vanilla ice cream – Warm bread pudding, lush sauce, and vanilla ice cream make for a finale that knows exactly how to leave a lasting impression. Paired with a Sparkling demi-sec – a lightly sweet, aromatic wine will match the bread pudding without overwhelming it.
	$75 per person, add $10 gratuity plus tax



