
Captains Dinner Sail Ingredients 

MENU ITEM INGREDIENTS 

Bread Service 

Butter, salt, lilikoi puree, wild honey, cane 
sugar, unbleached flour, water, fermented 
sour mash starter, extra virgin olive oil, 
wheat germ, semolina, yeast 

Blackened Ahi Sashimi  
w/ Sriracha Aioli Honey 

Ahi, Blackened Seasoning (garlic, spices, 
salt, onion, paprika, red pepper),  
Aioli: mayonnaise, sugar, sriracha (Chili, 
Sugar, Salt, Garlic, Distilled Vinegar, 
Potassium Sorbate and Sodium Bisulfite as 
Preservatives, Xanthan Gum.), sesame oil 

Guava Glazed Pork Belly 

Pork Belly Skin Off, Brown Sugar, Honey, 
Salt, Mirin, Guava Puree, Rice Vinegar, Beef 
Stock, Ginger, Green Onion, Garlic, 
Cilantro, Pink Sea Salt, Guava Puree, 
Honey, Ketchup (Tomato Puree, Vinegar, 
Cane Sugar, Salt, Onion Powder), Paprika, 
Kosher Salt 

Golden Beet Cucumber Poke 

Beets, Olive Oil, Canola Oil, Salt, Pepper, 
Garlic Cloves, Thyme, Cucumber, Rice 
Vinegar, Lime Juice, Sesame Seeds, GF 
Shoyu, Bird Chili, Sesame Oil, Sweet Chili 
Sauce (Rice Vinegar, Water, Sugar, Sambel 
Oelek, Corn Starch, Water, Garlic, Red 
Pepper Flakes, Honey) 

Roasted Beet & Baby Romaine Salad 

Pineapple, Lilikoi Puree, Fresh Ginger, Rice 
Vinegar, Red Vinegar, Sesame Oil, Garlic 
Rough Chop, Olive Oil. Salt, Brown Sugar, 
GF Shoyu, Baby Romaine, Beets, Olive Oil, 
Canola Oil, Salt, Pepper, Garlic Cloves, 
Thyme, Baby Gem Romaine Hearts, 
Unbleached Flour, Water, Fermented Sour 
Mash Starter, Extra Virgin Olive, Wheat 
Germ, Semolina Yeast, Pecorino Cheese 



Captains Dinner Sail Ingredients 

Miso Honey Baked Mahi Mahi Mahi mahi, sake, heavy cream, butter, miso 
marinade, xantham gun, salt 

Pineapple-Smoked Chili  
Braised Short Rib 

 Boneless Beef Short Rib, Salt, Pepper, Beef 
Stock, Celery, Carrots, Onion. Pineapple, 
Juice, Thyme Sprig, Red Wine, Garlic, Corn 
Starch. 

 
 
 
 
 

Guava Brined Huli Chicken 

 Bone-In Skin On Chicken Thighs, Water, 
Salt, Cane Sugar, Guava Puree, Cilantro, 
Parsley, Garlic, Ketchup (Tomato Puree, 
Vinegar, Cane Sugar, Salt, Onion Powder), 
Ginger, Olive Oil, Canola Oil, Sesame Oil, 
Pineapple Juice, GF Shoyu, Apple Cider 
Vinaigrette, Liquid Smoke, Paprika, Black 
Pepper, Brown Sugar. 

Vegetable Green Curry w/ Jasmine Rice 

 Carrots, Onions, Celery, Zucchini, Bell 
Peppers, Golden Potatoes, Coconut Milk, 
Lime Juice, Salt, Cilantro, Onion, Garlic, 
Ginger, Curry Powder, Tomatoes, White 
Wine (cooked off), Jalapeno, Parsley, Cumin 
Coriander, Vegetable Stock, Sesame Oil, 
Olive Oil, Canola Oil, Steamed Jasmine 
Rice 

Layered Mashed Potatoes Golden potatoes, butter, heavy cream, salt, 
purple potatoes, coconut milk 

Harissa Roasted Carrots 

 Baby Carrots (Tops On), Dried Chilis, Red 
Bell Peppers, Olive Oil, Canola Oil, Garlic, 
White Wine (Cooked Off), Cumin, 
Coriander, Cilantro, Salt, Pepper. 

Ginger-Shoyu Braised Bok Choy 
 Baby Bok Choy, Olive Oil, Canola Oil, Salt, 
Pepper, GF Shoyu, Fresh Ginger, Garlic, 
Mirin (Sweet Rice Wine). 

Dark Chocolate Mousse Parfait 

Maui Kuia Dark Chocolate, Callebaut Semi-
Sweet Chocolate, Cane Sugar, Eggs, Gelatin 
Sheets, Hot Water, Heavy Cream, Vanilla 
Bean, Confection Sugar, Vanilla Extract, 
Fresh Strawberries 

 


