
ISLAND-INSPIRED DISHES • 
COCKTAILS 

COCKTAILS 
HER MAJESTY'S LAVENDER LEMON DROP 17 
tito’s handmade vodka | lavender haze syrup

lemon | sugar rim

PURPLE REIGN 18 
patrón silver tequila | licor 43 | passion fruit syrup | lime

EXPRESSO YOURSELF MARTINI 17 
chopin potato vodka | kahlúa 

caffé borghetti espresso liqueur | espresso beans
OFF-THE-STOOL MULE 19

jack daniel’s tennessee whiskey | apple spice syrup 
fever-tree ginger beer | lime

MARGA-RITA, DUCHESS OF SPICE 17 
hornitos reposado tequila | spicy simple syrup | lime

ROYAL LADY 1999 17 
hendrick’s gin | cointreau 

fever-tree pink grapefruit soda | lemon
MINT TO RULE MOJITO 18 

bacardi anejo cuatro rum | simple syrup | lime | club

makers mark | old fashioned syrup | orange
OLD FASHIONED, STILL ROYAL 17

UAHI OLD FASHIONED 22 
smoked cocktail

 knob creek bourbon | cinzano 1757 
amaro nonino benedictine 

ANUENUE SPRITZ 18 
aperol | st. germaine elderflower | la marca prosecco 

fever-tree pink grapefruit soda
MANGO PASSION MULE  21

served in souvenir tumbler | refill 16

ocean organic vodka | mango & passion fruit 
purée | fresh lime | fever-tree ginger beer 

GREY GOOSE FROSÉ 20
served in souvenir 20oz pilsner glass| refill 16

grey goose essences white peach & rosemary 
vodka | lemon, raspberry, & blackberry purées 

peach schnapps | martini & rossi sparkling rosé

ZERO-PROOF 
BROWN SUGAR NEW-FASHIONED 14 

ritual zero proof whiskey alternative | brown sugar
REGAL-LESS LAVENDER LEMON DROP 14 

ritual zero proof gin alternative | lavender haze syrup 
lemon | sugar rim

MONARCH MOCKTAIL 14 
ritual zero proof rum alternative | passion fruit syrup 

lemon | sugar rim
THE YOUNG DUCHESS MARGARITA 14 

ritual zero proof agave spirit alternative 
spicy simple syrup | lime
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RED 
6oz. 9oz. btl 

SEVEN RANCHLANDS, RED BLEND, 
north coast, california

ARTESA, CABERNET SAUVIGNON, 
napa valley, california 
ORIN SWIFT, MERLOT, california
MICHAEL DAVID FREAKSHOW, RED,  
california 

LA CREMA, PINOT NOIR, 
monterey, california 
ERATH, PINOT NOIR, 
wilamette valley, oregon
RAMOM BILBAO, TEMRANILLO, 
rioja, spain 
UNO, MALBEC, mendoza, argentina 

13

16

14 
16

13

14

14 

14 

18

21

19 
21

18

19

19 

19 

52

68

58 
68

52

58

58 

58

SPARKLING • WHITE • ROSÉ 
6oz. 9oz. btl 

LA MARCA, PROSECCO, veneto, italy 

J VINEYARDS, SPARKLING, 
russian river valley, california 
LA VIELLE FERME, ROSÉ, france 

CHALK HILL, CHARDONNAY, 
russian river valley, california 
CHALONE, CHARDONNAY, 
monterey, california 
SANTA MARGHERITA, PINOT GRIGIO, 
adige river valley, italy 

BULLETIN PLACE, SAUVIGNON BLANC, 
south eastern australia 

MOHUA, SAUVIGNON BLANC, 
marlborough, australia 
SANCERRE, 
loire valley, france 
PROST, RIESLING, mosel, germany 
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DRAFTS 10/13
12oz  |  20oz 

KONA LONGBOARD 
ISLAND LAGER 

KONA KUA BAY IPA 

MODELO 
MICHELOB ULTRA 

VOODOO RANGER IPA 

BOTTLED WATER 
EVIAN 330ML 6 

EVIAN 750ML 9 

EVIAN SPARKLING 330ML 6 

IMPORTS 10 
HEINEKEN 0.0 

CORONA PREMIER 

CORONA EXTRA 

STELLA ARTOIS 

HEINEKEN

SUNTORY VODKA SELTZER BUCKET (4)
choice of: peach, grapefruit, strawberry or lemon 

MAUI BREWING BEER BUCKET (4)
choice of: coconut hiwa porter, omg hazy ipa, 

maui light or pineapple mana wheat 

BUCKETS 34

BUD LIGHT

BUDWEISER 

FIRE ROCK 
PALE ALE 

KONA PALE ALE 

MAUI COCONUT HIWA 
PORTER 

FAT TIRE AMBER 

TRULY WILD BERRY 

ANGRY ORCHARD 
HARD CIDER 

DOMESTICS & SELTZERS 9 

HIGH NOON VODKA SODA

OMG HAZY IPA

MAUI LIGHT

PINEAPPLE MANA WHEAT
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BAR MENU 
MAUI ONION SOUP (nf) 10 

gruyere & parmesan crouton 

BREADFRUIT FALAFEL BITE (v/vg/gf) 17
garden bouquet salad | lemon twist 

poi hummus | tahini dressing | toasted sesame

LOLLIPOP LAMB 20
ichimi dust | shishito pepper | zucchini

ADDITIONS +3 
fruit | house salad | sweet potato fries | french fries 

(v) vegetarian | (gf) gluten friendly | (vg) vegan 
(nf) nut free | (df) dairy free

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical 
conditions. Please inform your server of any food 

allergies. A 20% gratuity will be added to parties of 6 or 
more and distributed in its entirety to the staff. 

ISLAND CHICKEN WINGS 18
hot bbq sauce | ranch dressing | vegetable sticks

GUACAMOLE & SALSA (v) 18
guacamole | smoked tomato salsa roja 

market vegetables | crispy tortilla & taro chips

ROASTED PORK BELLY 19
pickled red onion | toasted coconut 

lechon kawali | lilikoi bbq

BEEF BROCHETTES 24
li hing mui dusted pineapple | guchujang aioli

GRILLED CHICKEN SANDWICH 19
monterey jack cheese | charred pineapple

lettuce | teriyaki mayo | brioche bun

ISLAND HARVEST ROCK SHRIMP (nf/df) 20
splashed yuzu | lilikoi habanero sauce

CRISPY VEGETABLE SPRING ROLLS (v) 18
pickled papaya slaw | sweet chili dip

CRISPY ZUCCHINI & CAULIFLOWER TACOS (v) 18
crunchy cabbage slaw | avocado

cumin tahini sauce | crumbled feta cheese


