
 
 
Island Seafood Tasting    Serves 4 people 
Kampachi with Lemon Macadamia Oil 
Ahi Poke       Ahi Poke  
Poisson Cru      4 oz sahimi grade ahi, diced ½” 
Crab and Saffron Aioli     1 small golden tomato, diced ½” 
       1 small red tomato, diced ½” 
Poisson Cru      1 small sweet pepper, cut in ¼” rings   
4 oz light fish, mahi, hapu or opaka   1 oz ocean salad, seaweed salad 
    Clean fish of  blood line or fat, dice1/2”  .25 oz spicy tobiko caviar 
1 small red onion, diced ¼”    
1 yellow sweet pepper, diced ¼”   Sauce 
1 red sweet pepper, diced ¼’    ¼ c oyster sauce 
½ oz chives, 8 – 1” batons, fine cut remaining 1 Tbl fresh lemon juice 
1 lemon juiced      1 Tbl pickled ginger 
1 lime juiced      1 Tbl honey 
1 tsp Kosher salt     1 tsp sambal (garlic chili paste) 
2 oz coconut milk, the thick layer on the top  2 pc green onion, remove roots & wash 
4 terragon flowers     1 tsp sesame seeds 
Mix the fish with the citrus juice and salt  1 tbl sesame oil 
Allow to marinate for 4 hours, stir periodically Place all ingredients in a blender except sesame 
Drain the excess juice from fish and mix with seeds, process until smooth, whisk in seeds.   
Coconut milk, onion, peppers, and chives  mix the Ahi and tomatoes, add 2 oz of the sauce 
Reserve a small amount of each for garnish.  You may end up with extra sauce a little goes a  
Place a small mound of the mixture in the   long way.  Once the poke is mixed place a small 
center of the spoons and top with the diced  amount in the center of the spoons and top with a 
vegetables and chives.  Stick the chive batons slice of pepper then a pinch of ocean salad finish 
and the tarragon flower in as a bouquet.  With a small amount of tobiko on top. 
 
Kampachi with Lemon Macadamia Oil  Crab with Saffron Aioli 
4 oz Kampachi Filet sliced paper thin  2 oz – Swimming crab or any you prefer 
1 small bunch golden pea sprouts   1 Tbl saffron threads 
1 small sweet pepper, 2” batons   1 egg yolk 
2 oz EVOO      2 oz olive oil 
2 Tbl macadamia nuts     1 tsp minced garlic 
1 lemon, juiced     1 tsp Kosher salt 
1 Tbl smoked salt     4 ea cilantro flowers 
 
In a sauté pan heat the oil and add the nuts  In a food processor add the yolk, garlic, salt and ¾ 
Cook until the oil begins to brown slightly  of the saffron.  Blend on medium and drizzle in  
and remove from the heat.  Whisk in the lemon the oil until thick.  Blend with crab just to coat 
juice and strain out the nuts.  Lay the fish in   the crab and not break it up.  Reserve some sauce 
strips overlapping each other and place the  for on top.  Place a small mound in the center of  
sprouts and peppers at one end across the fish the spoon and top with a piece of crab a small dot 
and roll up to make a flower from the fish with of sauce a few strands of saffron and the cilantro 
the sprouts and pepper sticking out the top.    flower.  
Place the fish in the center of the spoon and  



drizzle with the lemon oil and sprinkle with  
a few pieces of smoked salt  
 
 
  


