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Ocean-to-Table Restaurant by Hakkasan Group Opens Its Doors At 

International Market Place in Waikiki 
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HONOLULU – August 2, 2017 – Herringbone Waikiki, the second Hakkasan Group 

restaurant to come to Hawaii this year, is now open for business on the third level Grand 

Lanai of Waikiki’s International Market Place.  Overseen by Chef de Cuisine Chad 

Horton, Herringbone Waikiki is serving its California cuisine with a decidedly local flair 

inspired by its location just 350 yards from the Pacific.  

 

With its ocean-to-table concept created by Top Chef alum Brian Malarkey, line-caught 

fish, fresh seafood and fresh produce anchor the “fish meats field” menu. Herringbone 

chose to partner with local suppliers including Mari’s Gardens, an organic and 

aquaponic farm in Mililani, whenever possible. In addition to providing much of the 

produce, the flowers, organic farms also produce the plants and herbs seen in the 

hanging garden surrounding the lanai. 

 

Other locally sourced ingredients come from businesses such as Pono Pork LLC, Ho 

Farms, Local I’a, and Shaka Eggs. Diners can enjoy signature Herringbone dishes like the 

“Salt & Brine” raw bar featuring Kualoa Ranch oysters, octopus, Kona Lobster, Alaskan 

King Crab; three seafood towers known as the dinghy, the sailboat and the yacht; and 



whole-fish ceviche made with local onaga, citrus, fresno chili, and cilantro—all courtesy 

of the Honolulu Fish Market, the only fish auction from Maine to Tokyo. 

 

“As a chef, there is nothing like visiting the farm your vegetables come from and seeing 

them still rooted in the earth, or visiting the docks and meeting the fishermen from 

whom you get your seafood,” said Chef Chad Horton. “We are happy to now have our 

doors open and are ready to welcome diners to experience Herringbone Waikiki.” 

 

In addition to classic Herringbone dishes, the Waikiki location offers a number of Hawaii-

exclusive items, including:  

 

• Big Island Hearts of Palm  

Avocado, smoky blue, serrano, green papaya  

  

• Mushroom Carbonara 

Udon, snap peas, soft farm egg, chiles  

  

• Double Cut Pono Pork Chop 

Roasted local squash, kukui nut vinaigrette  

 

To accompany the cuisine, Herringbone Waikiki curated a wine list, cocktail program 

and craft beer selection, working with local distributors like Kai vodka and Waikiki 

Brewing Company.  

 

Original cocktails, created especially for Herringbone by the Hakkasan Group team of 

mixologists, include the Drifting Mistress, made with Toki Japanese whisky, Amaro, ginger 

syrup, sake, brown sugar, and egg whites. In addition to the Herringbone signature 

cocktails, specially crafted cocktails exclusive to the Hawaii location are on the menu: 

 

• Banana Coconut Mai Tai   

Koloa light rum, Diplomatico Matuano rum, orgeat, banana, lime, orange bitters  

  

• Lychee Martini  

Kai vodka, lychee, lime, orange bitters  

  

• Liliko‘i Mojito 

Old Lahaina rum, mint, liliko‘i, lime, lemon  

 

Herringbone welcomes reservations and walk-ins for groups large and small to enjoy 

brunch, lunch, oyster hour and dinner. Ocio Design Group oversaw every detail of the 

design, incorporating nautical elements from the original California locations while 

making the most of Hawaii’s idyllic weather with a 2,000-square-foot, open-air lanai. 

Salvaged lobster traps decorate the entryway, which leads to a circular bar made of 

repurposed wooden barrels. A living wall comprised of plants and herbs brings the 

outdoors into the main dining room, giving the space a vivacious energy true to the 

restaurant’s character. 

 



For reservations, please visit http://herringboneeats.com/locations/waikiki/ or call 808-

797-2435. Ample parking is available with discounted validated rates with the first hour 

free. Valet parking is also available. 

  

Herringbone is located at International Market Place, 2330 Kalakaua Ave, Honolulu, 

Hawaii, with indoor and outdoor dining options available. Guests interested in receiving 

more information can visit www.herringboneeats.com/locations/waikiki for promotions 

and additional details regarding the restaurant or by visiting 

www.Facebook.com/HerringboneWaikiki or www.Instagram.com/HerringboneWaikiki.  

 

 

 

Ends 

 

 

 

About Herringbone 

Serving a menu of “fish meats field,” Herringbone features farm-fresh cuisine with an 

emphasis on line-caught seafood and quality meats. The restaurant first opened its 

doors in San Diego, CA’s coastal community of La Jolla in spring 2012, followed by a 

second location in Santa Monica, CA and a third outpost in Las Vegas, NV, both in 

2015. The ever-expanding brand continues to grow with 

the opening of Herringbone Waikiki in summer 2017 and Herringbone Las Cabos in early 

2018. 

  

Filled with a sense of nautical whimsy, Herringbone’s innovative design creates a fresh, 

contemporary atmosphere of easy Southern California beach living. The coastal charm 

of each location is achieved through live trees, lush greenery, fish net draping and 

maritime inspired artwork and fixtures. The cuisine uses market-driven ingredients and a 

curated wine selection that allows guests to set sail on a unique culinary and social 

dining experience. 

  

About Hakkasan Group  

Hakkasan Group is a worldwide hospitality company with establishments across the 

United States, Europe, Middle East and Asia. Its namesake is taken from its Michelin star 

restaurant that set the high-level standard for the group’s collection of diverse brands. 

Its ‘brand first’ philosophy builds restaurant, nightlife, daylife and soon-to-be hotel 

concepts into world-class hospitality brands, all with a focus on service, design, 

innovation and experience. 

  

Its restaurant portfolio includes Hakkasan, with 11 locations worldwide, Ling Ling, 

Yauatcha, HKK, Sake no Hana, Herringbone and Searsucker. Under the nightlife/daylife 

umbrella of brands are Hakkasan Nightclub, Wet Republic, OMNIA and JEWEL 

Nightclub. 

  

Hakkasan Group is fully owned by Alliance International Investments LLC, an investment 

company based out of Abu Dhabi. For more information, 

visit www.hakkasangroup.com. 
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About International Market Place 

Located in the heart of Waikiki, International Market Place is a world-class 

shopping, dining and entertainment destination featuring a curated mix of upscale and 

lifestyle brands, and the first Saks Fifth Avenue in Hawaii. The shopping center 

is open from 10 a.m. to 10 p.m. daily. Operating hours for restaurants and department 

store will vary. For ease of access, the center provides 700 parking spaces and 

convenient valet parking. For more information, 

visit www.shopinternationalmarketplace.com and in 

Japanese ja.shopinternationalmarketplace.com. 
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