
BONE MARROW CUSTARD

Beef Cheek Marmalade 

Hawaiian Sweet Rolls

TAKO “A L A PL ANCHA”

 

Za’atar 

Charred Eggplant 

Ogo Vierge

BIG EYE TUNA

Osetra Caviar 

Hearts of Palm 

Dashi 

Chive Oil

“At Senia, we celebrate crossing paths 
and sharing aloha.”

– Chef/Partners Chris Kajioka and Anthony Rush

A collaboration between  

Hawai‘i Chef Chris Kajioka and  

British Chef Anthony Rush,  

Senia on O‘ahu represents  

a shared culinary evolution  

that explores and celebrates  

Hawai‘i’s abundance of beautiful,  

fresh ingredients. 

The Hawaiian Islands invite you to an  
unparalleled dining experience featuring  

Chef/Partners Chris Kajioka and Anthony Rush of Senia.

Monday, March 6, 2017 
6:30 to 8:30 p.m.

Private Dining Room at Per Se 
10 Columbus Circle, 4th Floor

 
 

Please RSVP to Chelsea Livit at 
Chelsea.Livit@AnthologyGroup.com.

As space is limited,  
RSVPs will be accepted in the order of receipt. 
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@gohawaii    •    @restaurantsenia


