KA LIHIKA

RESTAURANT + BAR

COCKTAILS

featuring locally produced spirits from
distilleries on Maui, Kauai, Oahu

and Moku 0 Keawe

$15

KA LIHIKAI TAI

Our signature Mai Tai! crafted with Kuleana Hui Hui Rum and
topped with our housemade lilikoi foam. A tropical classic with a
distinctly local twist.

HOKULANI SOUR

Okolehao, Disaronno and Kota Pandan balanced with ube simple
syrup and fresh lemon juice. Served with a li hing mui rim. A
vibrant island-inspired sour with a colorful finish.

OCEAN PEARL HIGHBALL

Ocean Organic Vodka, Kota Pandan and lychee puree brightened
with coconut and lemon. Topped with bubbles. Crisp, refreshing
and luminous as the sea.

LILIKOI MULE
Featuring PAU Maui vodka, Maui Brewing Co. ginger beer and
lilikoi foam. Bold, zesty and refreshing.

ALA PINA-RITA

Smoky Illegal Mezcal and spicy Ancho Reyes Chile Pohlano
liqueur. Shaken with pineapple and lime juice. finished with a
togarashi rim for a fiery island edge.

FROZEN MO’0

Ko Hana Kea Agricole and Kula Toasted Coconut Rum blended
with coconut, lime and mint. Smooth, cool and refreshing. A
frozen escape.

TIKI TOKI

Toki Japanese Whiskey and Kulan Toasted Coconut Rum layered
with coconut, pineapple, lime and our housemade ginger honey
syrup. A fusion of tropical and refined flavors.

‘IWA BIRD ESPRESSO MARTINI

Ocean Vodka, Frigate 8-Year Aged Rum and Kula Toasted
Coconut Rum shaken with rich espresso. A bold uplifting cocktail
with an island twist.

BEER

LUNCH
BEVERAGE MENU

available daily from 1100am-500pm

WINES

white wines and hubbles

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
blackberry and figs with chewy tannins.

We proudly feature drafts from Moku O Keawe, Maui and
Oahu! Ask a team member for our current selection of draft

and canned beer.
DRAFT BEERS $9
CANNED BEER $6

*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 bill.



