COCKTAILS

featuring locally produced spirits from distilleries on Maui,
Kauai, Oahu and the Big Island of Hawaii.

$15

KA LIHIKAI TAI

gold rum, dark rum, orgeat, orange curacao, lime,
pineapple juice, lilikoi foam

MELE 75
Fid Street gin, guava puree, lemon juice, prosecco

HOKULELE
Old Pali Road whiskey, ginger haney syrup, lilikoi,
lemon juice

PACIFIC PEARL
PAU vodka, lychee liqueur, lemon juice, pineapple
juice

FROZEN MO’0
Koloa rum, coconut cream, mint, lime juice

KANAKA-RITA
Okoloehao, lime juice, triple sec, lilikoi puree

LILIKOI MULE
Tito’s vodka, lilikoi puree, lime juice, MBC ginger
beer, lilikoi foam

BEER

draft beer

We proudly feature drafts from the Big Island, Maui and
Dahu! Ask a team member for our current selection.

bottles and cans

COORS LIGHT $5

BUD LIGHT $5
BUDWEISER $6
MICHELOB ULTRA $5
HEINEKEN $6
HEINEKEN LIGHT $6
HEINEKEN ZERO $6
MBC SELTZER $8
MBC GINGER BEER $5
MBC ROOT BEER $5

WINES

white wines and bubbles

CHARDONNAY, PROVERB, CALIFORNIA $10/$40
layers of baked apple and pineapple.

CHARDONNAY, SEA GLASS, CALIFORNIA $10/$40
certified sustainable. vibrant fruit and acidity.

PINOT GRIGIO, SEA GLASS, CALIFORNIA $10/$40
bright lemongrass aromas. balanced and refreshing.

RIESLING, ESSENCE, GERMANY $12/$48
notes of apricot. bright acidity and a clean finish.

SAUVIGNON BLANC, STONELEIGH $12/$48
tropical fruit notes, crisp and clean.

CHAMPAGNE, JEAN LOUIS, FRANCE $10/$40
bouquet of pear and apple. clean and balanced finish.

PROSECCO, LA MARCA, ITALY $12/%$48
honey and citrus notes. crisp and refreshing.

CHAMPAGNE, VEUVE CLICQUOT, FRANCE $120
rich and creamy. elegant and well balanced.

red wines

CABERNET SAUVIGNON, PROVERB, CALIFORNIA $10/$40

rich blackberry notes. lush and fruity aromatics.

CABERNET SAUVIGNON, SEA GLASS, CALIFORNIA $12/$48

certified sustainable. ripe dark fruit.

CABERNET SAUVIGNON, AVIANA, FRANCE $12/$48
aromas of cassis, flavor.

PINOT NOIR, SEA GLASS, CALIFORNIA $12/$48
certified sustainable. crushed violet aroma.

RED BLEND, AVIANA, PORTUGAL $12/$48
hlackberry and figs with chewy tannins.

RESTAURANT + BAR

HAPPY HOURS!
TUESDAY- SATURDAY 300PM- 500PM

LIVE MUSIC!
WEDNESDAY- SATURDAY 400- 600PM

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Groups of 6 or more will have an 18% service charge added to their hill.



