
 

 
 
 

Francis H. Í i Brown was a gifted statesman and leading Hawaiian figure 
in the 20th century. An internationally known Hawaiian athlete in the 
1920’s and often referred to as the “last Alí i,” Francis Í i Brown was the 
grandson of John Papa Í i, son of a Hawaiian chief in Kona.  At age ten, 
John joined the royal court and became a trusted friend of the future King 
Kamehameha II. Kalahuipuá a, now known as Mauna Lani, was a special 
retreat for Francis –a special place where he could “be Hawaiian.”  He 
loved to tend to the natural fishponds, raise animals, fish and entertain – 
living a value referred to as hó okipa (hospitality). The Fairmont Orchid is a 
place where people can enjoy true Hawaiian hospitality and the unspoiled 
beauty of the island. 

 
First Course 

KEKELA FARMS SALAD 
Big Island Goat Dairy Cheese 

Macadamia Nuts, Orchid Kiawe Honey Vinaigrette 
 

~or~ 
 

COCONUT RED CURRY LOBSTER BISQUE 

Lime, Shishito Pepper, Cilantro, Chili Oil 

  

 
Second Course 

CRISPY PORK BELLY 
Fairmont Honey Soy Glaze, Ewa Sweet Corn 

Swiss Chard, Togarashi 

  
 

~or~ 
 

SEARED JUMBO SCALLOP* 

Charred Scallions, Asparagus 

Hamakua Mushrooms, Nori Vinaigrette 

 
Third Course 

MAHI MAHI 
Macadamia Nut Crust, Confit Baby Potato 

 Charred Cauliflower Puree, Asparagus 

Liliko`i Gastrique 
 

~or~ 
 

FILET MIGNON 
Hamakua Mushrooms, `Ulu Robuchon 

Café de Paris Butter, Red Wine Jus 
 

~or~ 
 

DUROC PORK CHOP 
Taro Gnocchi, Pickled Red Cabbage 

Poha Berry Chutney 
 

~or~ 
 

KALO FONDANT 
Coconut Purée, Kaffir Lime Oil, Herb Salad 

Nam Jim 

 

Fourth Course 
CHEF’S DESSERT OF THE EVENING 

 


