
E V E N I N G  D R I N K  M E N U

MAI TAI ... 18
Handcrafted from a blend of three types of rum 
including the local Kohana brand, fresh lime juice, 
house Curaçao & orgeat

LILIKO’I MARGARITA ... 18
Casamigos tequila, Cointreau, liliko’i, fresh lime

DECK. FAVORITES

MOCKTAILS ... 12
Make it a cocktail with our well liquor for +$4

LOKELANI
Grapefruit juice, salted rosemary syrup, lime, soda

MORNING GLORY
Watermelon strawberry and basil shrub, 
gingersyrup, lime, ginger beer

‘ILIMA
Pineapple juice, lime, mint, simple syrup, ginger ale

‘AWIKIWIKI
Blackberry vanilla bean syrup, pineapple juice, soda 

PLANTATION ICED TEA
Iced tea, pineapple juice, coconut syrup

DECK. LEMONADE
Choice of basil, butterfly pea, or blueberry lavender

JUICES MADE IN HAWAII ... 8*
Pineapple, Guava Nectar, Passion Orange
*price includes refills

ALWAYS ON DECK.
LOCAL DRAFT BEERS ... 11
DECK. HOUSE BLONDE ALE
WAIKIKI BREWING HANA HOU HEFE
BEER LAB HAWAII LEAHI IPA
KONA BREW LEMONGRASS LUAU
PARADISE CIDERS
And 1 rotating seasonal tap!
Please ask your Server for current selections.

BOTTLE & CAN  SELECTIONS ... 9
KONA BREW HANALEI IPA 
MAUI BREW PORTER
HEINEKEN
CORONA 
SAPPORO
And rotating seasonal canned local beer!
Please ask your Server for current selections.

Our Cocktails
Using local ingredients, enhancing all natural 
flavors to their fullest potential and being as 
sustainable as possible.  I wanted to design a 
drink menu to pair with the Hawaiian Culture. 
Merging old age with new age beverages. To 
share the adventures and expereinces of Hawaii 
and capture all of its essential beauty. 

Giving a piece of Hawaii from us to you,

Jessica Newalu

NO KA OI BRAND SODAS ... 6*
Cola, Diet Cola, Lemon Lime, Ginger Beer, Rootbeer
*price includes refills

SIGNATURE DINNER COCKTAILS

SHARK BAIT ... 30
Spiced rum, yellow chartreuse, fresh grapefruit juice, 
cinnamon syrup
Served in a tiki mug you can take home! + $14 refills
*Mug design and color rotate and may differ
from pictured, please ask your server!

STAYCATION ... 18
Pineapple infused Pau Vodka, Butterfly pea tea 
infused Koloa Coconut rum, lemongrass syrup, 
lemon juice, egg whites

HONOLULU SUNRISE ... 16
Martini & Rossi Fiero, orange sherbert reduction, 
bubbles

HONOLULU SUNSET ... 16
Martini & Rossi Fiero, orange sherbert reduction, 
Waikiki Brew Hana Hou Hefeweizen 

R&R ... 17
Gin, rasberry thyme, cordial, lemon juice, 
soda, water

FALLEN ANGEL ... 18
Angel’s Envy, Averna, strawberry Campari, 
orange bitters

PELE’S WRATH (Spicy) ... 17
Mezcal, fresh orange juice, prickly pear syrup, 
blueberry & habanero black salt rim

ISLANDER ... 18
Rum, mango, lemon juice, coconut, 
strawberry syrup

MEAN GIRL (Mule) ... 18
Ketel One, strawberry syrup, mint, lime juice, 
ginger beer

KIND KANE (Mule) ... 18
Ketel One, papaya shrub, ginger shrub, 
lime juice, ginger beer 

TIKI MUG ... 20
Order any beverage and add + $20 to be served in a 
tiki mug you can take home! *Drink purchase required.

REUSABLE STAINLESS STEEL STRAW ... 1
Add +$1 to use and take home a resuable straw.

BY THE GLASS

BUBBLES
Veuve Clicquot Brut ... 26
House Bubbles ... 12
Avissi, Prosecco  Italy ... 12 
Poema Cava Brut Rosé Spain ... 14 
Non-Alcoholic Bubbles  ... 10

ROSÉ
Château Peyrassol Rosé France ... 14

WHITE
Benvolio, Pinot Grigio Italy ... 14 
Leese Fitch, Chardonnay California ... 15 
Dashwood, Sauvignon Blanc New Zealand ... 15
Truchard, Chardonnay California ... 18

RED
Woop Woop, Shiraz Southern Australia ... 15
La Crema, Pinot Noir California ... 15
Bonanza, Cabernet Sauvignon California ... 15
Felino, Malbec Argentina ... 16

SWEET WINE
La Perlina, Moscato Italy ... 14 
Penfolds Club Tawny (2oz) ... 14
Housemade Limoncello ... 16


