
"We love Hawaiian kanpachi—it is very forgiving and versatile and here at Fête we 

use it in a variety of ways. When we grill the filets, it makes a stellar sandwich paired 

with gribiche or a succulent entree served along side Okinawan sweet potato mash, sea 

asparagus lomi, and chili-lime butter sauce. For the bellies, we salt cure and poach 

them and then into a “bacalao” style fritter with a harissa dipping sauce. And lastly, 

kanpachi is terrific raw or seared. It remains one of our favorites! We are so grateful 

to have access to such a delicious and sustainably-farmed fish!"  

-Chef Robynne Maii 

Grilled Hawaiian Kanpachi Sandwich 

  


