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Plantation Pineapple Cooler
Kōloa Hawaiian White Rum

 Coconut/Elemakule Tiki Bitters
Stiggins’ Fancy Pineapple Rum Float 

Blueberry + Coconut Mojito
Coconut Rum/Mint/Lime

Blueberry/Soda

Skinny Margarita
Sauza “Silver” Tequila/Agave/Fresh Lime 

(Add Grand Marnier +3)

Oaxacan Wildflower
Machetazo Artisanal Mezcal/Agave/Citrus

Lo-Fi Gentian Amaro/Stiegl Grapefruit Radler

Anjou Pear
Vodka/Elderflower/Pear Liqueur

Grapefruit/Lemon

Clockwork Orange
Buffalo Trace Straight Kentucky Bourbon

Lillet Blanc/Amaro Montenegro/Orange Oil

Blackberry Sparkler
Nolet’s Silver Gin/Crème De Mûre

Fresh Lemon/Prosecco

Positano
Aperol Italian Aperitif/Grapefruit/Prosecco 

Strawberry Ginger Kiss
Canton Ginger Liqueur

Prosecco/Strawberry Purée

Blackberry Sage Old Fashioned
Muddled Blackberries

Peychaud Bitters/Bulleit Bourbon
Sage Scented Simple Syrup

Hawaiian “Hoki” Mule
Hibiscus Infused Vodka
Housemade Ginger Beer

Cucumber Collins
Cucumber Vodka/Soda
Housemade Collins Mix

House Infused Mango Martini
Vodka/Fresh Mango

That’s It

Blood Orange Blossom
Nolet’s Silver Gin/Aperol

Blood Orange Purée

La Chupacabra
Añejo Tequila/Elderflower Liqueur

Fresh Lime/Jalapeño Syrup
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Blonde Ale
Light,Crisp
4.9%

El Chango Mexican Lager  
Low Bitterness with Hints of  Cereal

5.3%

Far Out IPA    
Slightly Hazy, Hoppy, Citrus &

Refreshing, Mild
7.0%

Rocco Red Ale   
Malty with Notes of  Caramel & Citrus

7.1%

Stella Artois    7
Pilsner
Belgium

Bud Light    6
St. Louis, MO

Modelo Especial    7
Mexico

Kona Brewing Co.    6
“Longboard Lager,”
Kailua-Kona, HI

North Coast Brewery    7
“Blue Star Wheat”

Eureka, CA

Stiegl    8
Grapefruit Radler

Austria

Bear Republic
“Racer 5” IPA    7

India Pale Ale
Escondido, CA

Maui Brewing Company    7
Coconut Porter

Kihei, HI

Almanac Beer Co.    9
Hazy Tropical IPA

Alameda, CA

St. Pauli Girl    5
Non-Alcoholic Lager
Bremen, Germany
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