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ShakeS, cupcakeS, brownieS, chocolate- 

chip cookies—the options at Otto Cake 
have expanded to include all our favorite, 
familiar comfort sweets and then some 
(hello, cheesecake sandwiches). but  

call us purists or old-fashioned, the  
amazing plain cheesecake ($5 a slice)  
is still The one. it’s dense, smooth  
and creamy simplicity poured into a 
graham-cracker crust. 1160 Smith St., 

834-6886, ottocake.com, Monday through 
Thursday, 10 a.m. to 6 p.m., Friday and 
Saturday, 10 a.m. to 8 p.m., Sunday 10 a.m. 
to 3 p.m.

You wouldn’t go wrong with some of 
the richer options on BLT Steak’s des-
sert menu (all desserts $10 each), like the 
sticky pudding cake with pecan ice cream. 
but for a lighter finish to a steak dinner, 
try the crêpe soufflé. it’s everything that’s 
best about crêpes and soufflés rolled into 
one, literally. The caramelized crêpe has 
the crack and crispness of a crème brûlée 
sugar crust while encasing a pillowy souf-
flé. a passionfruit sauce brightens the 
whole plate. 223 Saratoga Road, 683-7440, 
bltsteak.com, Sunday through Thursday, 
5:30 to 10 p.m., Friday and Saturday, 5:30 
to 11 p.m.

S av e  R O O m !
No matter what you have for dinner, you’ll want to try these 13 places for dessert.

by  m a rt h a  c h e n g

Desserts can excite or they can soothe. most 
sweets in Honolulu tend toward the latter; as with  
breakfast foods, cooks and diners alike seem to take  
less risks when it comes to the last course and prefer  
the familiar, the comforting. Indeed, sometimes there’s 
no better finish to a meal than a perfect crème brûlée,  
an oozing, molten chocolate cake, a panna cotta that 
melts on the tongue. Still, a few pastry chefs around 
town don’t leave the tinkering to the savory plates.  
Here, we showcase desserts from the homespun to  
unexpected, and all sublime.
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A rainbow of desserts 
await at Patisserie  

La Palme D’or.
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For the ultimate dessert fantasy—
and a sugar rush that will keep you up 
all night—ask Nobu’s pastry chef 
rachel Murai for a dessert omakase, a 
down-the-rabbit-hole experience of fla-
vors and textures. if the wallet and palate 
can handle only one dessert, you’ll have to 
make a decision between the liliko‘i mas-
carpone with almond olive oil crumble and 
honey caviar ($11), or affogato, a pistachio 
gelato doused in espresso, accompanied 
by praline cremoso (a silky pudding) and 
almond and matcha financier crisps ($8, 
available in the lounge only). 2233 Helu-
moa Road, 237-6999, noburestaurants.
com. Open nightly; the lounge is open from 
5 to 10 p.m. and the dining area is open 
from 5:30 to 10 p.m.

it seems a bit silly to rave about  
what amounts to bread, honey and  
vanilla ice cream, but the honey toast 
($7.45) at Shokudo is a testament to the ph
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Check out  
honolulumagazine.com  

for our newly  
expanded  

Restaurant Finder. 

Hungry?

The toast with the 
most at Shokudo.
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Trump International Hotel Waikiki Beach Walk is rewriting the rules for the business lunch 

in Honolulu. Overlooking Waikiki Beach, Wai‘olu Ocean View Lounge on the sixth floor of the dazzling 

Trump International Hotel offers an impressive view, an elegant, open air ambience, an excellent menu 

and five-star service. The perfect midday Zen refresher for the true business professional. 

Use to impress, or simply to reset. Wai‘olu lunch guests receive complimentary valet parking.

808 6 8 3 74 01
trumpwaikikihotel.com

To reserve a table call

The Power Lunch
Has Been Trumped.
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bowl, filled with shave ice soaked in 
evaporated milk, and then  topped with 
custard, purple-yam ice cream, sweetened 
red beans and cornflakes. Yes, cornflakes, 
which make this crazy, color-saturated 
bowl reminiscent of a breakfast cereal of 
childhood dreams. 801 Dillingham Blvd. 
and 94-300 Farrington Highway, Waipa-
hu, 951-6297, maxschicken.com, Monday 
through Thursday, 11 a.m. to 9 p.m., Friday 
and Saturday, 11 a.m. to 10 p.m., Sunday 9 
a.m. to 9 p.m.

Desserts at Stage are often riffs on the 
familiar with accompaniments that seem 
conjured up from a game of free associa-
tion, and yet, they all come together. an 
evening here is dining as theater, and des-
sert is the showy finale. Take the chocolate 
cake ($9) with a supporting cast of brown-
butter-popcorn ice cream, caramelized 
bananas and nutella powder that melts 
to a creamy consistency in the mouth, all 
of which elevate what could have been a 

sum being greater than its parts. The sheer 
size of the dessert is pretty impressive, too: 
about a third of a loaf of Japanese white 
bread makes up this toast tower. The 
bread is griddled with butter, cubed and 
reassembled within the crust, and drizzled 
with honey that seizes to a taffylike consis-
tency on top of the cold ice cream. This 
isn’t a dessert to be picked at leisurely; 
rather, it’s a race to the finish so that the 
ice cream doesn’t melt all over the hot 
bread and your dining partner doesn’t get 
more than his share. 1585 Kapi‘olani Blvd., 
941-3701, shokudojapanese.com, Sunday 
through Thursday, 11:30 a.m. to 1 a.m.,  
Friday and Saturday 11:30 a.m. to 2 a.m.

where Shokudo’s honey toast is spare, 
Max’s of Manila’s halo halo ($5.50) is 
not. if you ordered every topping on a 
shave- ice menu, you’d be about halfway 
to this Filipino icy dessert. Gelatin cubes 
of every color (and maybe flavor, too, it’s 
hard to tell) line the bottom of a sundae 

one-note (albeit very satisfyingly rich) 
chocolate dessert. The asian sundae ($9) 
takes ice cream out of its bowl, flavors it 
with green tea and molds it into columns 
dressed with coconut tapioca, kinako 
walnut caramel and a mixed-berry-yuzu 
compote. be forewarned, however, that 
dessert portions at Stage are generous; the 
phrase “save room for dessert” is practi-
cally a warning here, rather than a mere 
suggestion. 1250 Kapi‘olani Blvd., 237-
5429, stagerestauranthawaii.com, Monday 
through Saturday, 5 to 8 p.m.

pastry chefs in hawai‘i know the 
importance of textures—the irresistibility 
of crunchy and creamy in a single bite. 
Diamond Head Market’s lemon crunch 
cake showcases this euphoric juxtaposi-
tion. it’s a soft, white cake layered with 
custard, lemon cream and whipped cream 
and topped with toffee bits—addiction in 
its sweetest form. 3158 Monsarrat Ave., 
732-0077, diamondheadmarket.com, daily 

continued on page rg28
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MAHALO
for our Hale ‘Aina Award!
“Best Kauai Restaurant”

6:30 a.m. to 9 p.m.
by the time you’re ready for dessert 

at Jean-Georges Vongerichten’s Kaua‘i 
Grill, most likely the sun will have set, and 
you’ll be able to focus on the final course, 
as lovely as hanalei bay beyond the 
restaurant windows. in particular, there’s 
the yuzu pavlova ($10), a tart and citrus-y 
yuzu sorbet circled by a white chocolate 
mousse and garnished with shards of crisp 
meringue. Thai basil syrup is the final 
verdant, fresh touch. St. Regis Princeville, 
Kaua‘i, (808) 826-0600, stregisprinceville.
com. Tuesday through Saturday, 5:30 to 
10 p.m.

in the world of shave ice, there’s  
more than just colored, flavored syrups. 
at City Café, which serves up Taiwanese-
style shave ice, the syrup flavor (tradition-
ally, a simple brown-sugar syrup) is  
merely a backdrop for the toppings. 
They include “pudding” (more like a 
flan); oatmeal; ai yu (a jelly made from a 
variety of fig) and grass jelly (smooth and 
refreshing, with herbal notes); sweetened 
taro and peanut, both cooked down to an 
almost creamy consistency; mung bean 
(like a vegetal azuki bean); in addition to 
the more familiar azuki beans, tapioca 
pearls and mochi balls. oh, and the shave 

ice itself ? a soft, fine snow. at $3.34 for 
a generous bowl with three toppings, it’s 
a sweet deal, too. 1518-F Makaloa St., 
398-7598, Monday through Thursday, 8:30 
a.m. to 7 p.m., Friday 8:30 a.m. to 9 p.m., 
Saturday 11:30 a.m. to 9 p.m., Sunday 11:30 
a.m. 6 p.m.

Fendu Boulangerie offers sweets 
that can be eaten for breakfast (though 
who said chocolate cake and ice cream 
don’t make a good start to the day?). of 
note is the lychee Danish ($2), lychee set 
like precious gems into almond paste and 
flaky, buttery pastry. caramelized apple 

tea cakes and pear tea cakes ($3.75 each) 
are like mini pound cakes, dense and rich 
with the taste of fruit and spices. Tip: Let 
the cakes come to room temperature for 
maximum flavor and softness. 2752 Wood-
lawn Drive, 988-4310, Tuesday through 
Saturday, 7:30 a.m. to 7 p.m., Sunday 7:30 
a.m. to 3 p.m.

Dessert at Mariposa can be a whimsi-
cal affair. Take the butterfly tuile sprinkled 
with toasted coconut alight the liliko‘i 
pudding cake ($7.50). The texture is 
somewhere between pudding and soufflé 
and the ramekin in which it arrives is 

continued from page rg27
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Mini cones at Mariposa.
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crammed full with fresh pineapple,  
mango and kiwi. There are also the  
mini cones (four for $5), which at the  
moment come with tiny scoops of vanilla 
and chocolate ice cream, dusted with 
chocolate sprinkles. They’re plain, but 
good, adorable and fun, which is some-
times all we need a dessert to be.  
Ala Moana Center, 951-3420, daily,  
11 a.m. to 9 p.m.

The general complaint or praise— 
depending on which side of the fork  
you’re on—of Japanese-style French 
desserts is that they’re lighter and less 
sweet than their american counterparts. 
The opera cake ($3.80) at Patisserie La 
Palme D’Or straddles the plate nicely, 
delivering deep flavors through rich coffee 
buttercream and chocolate ganache while 
chocolate sponge cake and a thin wafer 
of chocolate lighten the slice. Ala Moana 
Center, 941-6161, Monday through Satur-
day, 9 a.m. to 9 p.m., Sunday 9 a.m. to 7 p.m.

There are few desserts as lovely as  
a perfect apple tarte tatin. Le Bistro’s 
is one of these—thin, caramelized apple 
slices fanned over a round of flaky puff 
pastry. Vanilla ice cream caps off this  
signature French dessert. 5730 
Kalaniana‘ole Hwy., Niu Valley  
Shopping Center, 373-7990. Open daily 
except Tuesdays, 5 to 9 p.m.     

Martha Cheng wrote about Honolulu’s next 
wave of chefs in our June issue.

Pastry chefs in 
Hawai‘i know the 
importance of  
textures— the 
irresistibility of   
crunchy and 
creamy in a  
single bite.


