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S P E C I A LT Y  C O C K TA I L S

Liquid Sunshine	 23 
Malfy Gin con Limone, Lemon, Lilikoi, Lychee, St. Germain, Prosecco 
Served over ice

Cool Toddy	 24 
Michter’s Rye, Falernum, Lemon, ‘Ohi’a Lehua Honey  
Served over a large cube

If Can, Can	 24 
Choice of House Spirit, Orange Curacao, Lime, Pineapple, Orgeat 
Served over crushed ice

Ko’olau	 25 
Matcha-Infused Kala Vodka, Licor 43, Coconut, Lime, Lavender Foam 
Served over crushed ice

Makua Breeze	 23 
Hanson Vodka, St. Germain, Pear Liqueur, Lemongrass 
Served over crushed ice

Kunia Road 	 25 
Cane Rock Spiced Rum, Pineapple, Coconut, Orgeat, Earl Grey Tea, 
Orange Bitters  
Served over crushed ice

Pualani 	 26 
Ko Hana Kea, Cazadores Blanco, Aperol, Nonino Amaro, Lemon, Lilikoi 
Served up as a martini

Sunset Beach	 24 
Del Maguey Mezcal, Aperol, Pineapple Shrub, Agave, Lime, Tamarind 
Served over a large cube 

Aloha Vie	 24 
Courvoisier VS, Izarra Jaune, ‘Ohi’a Lehua Honey, Bitters, Bee Pollen 
Served up as a martini 

Banzai Pipeline	 24 
Tres Agave Tequila, Chareau, Lime, Chili Pepper Tincure 
Served over crushed ice 
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B E E R S

LOCAL DR AF T

Aloha Beer Co ‘Red Zepplin’ IPA	 12 
Honolulu, HI

Beer Lab HI ‘Labs’ Lager	 12 
Honolulu, HI

Beer Lab HI ‘Omakase’ Hazy IPA	 13 
Honolulu, HI

Honolulu Beerworks ‘Kewalo’s’ Cream Ale	 12 
Honolulu, HI

Hana Koa Brewing ‘Rooftop’ Pale Ale	 12 
Honolulu, HI

Hana Koa Brewing ‘Ricebreaker’ Pilsner	 12 
Honolulu, HI

Kona Brewing ‘Big Wave’ Golden Ale	 12 
Kona, HI

Maui Brewing ‘Big Swell’ IPA	 12 
Kihei, HI

Maui Brewing ‘Pineapple Mana’ Wheat	 12 
Kihei, HI

Maui Brewing ‘Coconut Hiwa’ Porter	 12 
Kihei, HI

BOT TLE D 

Athletics N.A.	 10

Bud Light 	 10

Corona 	 10

Heineken 	 10

Sapporo	 10
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Z E R O  P R O O F  B E V E R A G E S

MOCK TAIL S

Parrot Punch	 11 
POG, Coconut, Fresh Pineapple

Sunset in Paradise	 12 
Lilikoi, Cucumber, Lime, Ginger Beer

Ka’ahumanu	 11 
Guava, Strawberry, Condensed Milk, Lime, Vanilla

ZE RO PROOF COCK TAIL S

Pickleback Paradise	 18 
Ritual Tequila, Li Hing Mui Mango, Pineapple Shrub, Lime, Agave

Sunkissed Spritz	 18 
Ritual Gin & Aperitif, Lemongrass, Calamansi, Vanilla, Grapefruit Soda

 
LOCAL TROPICAL J U ICE	 8

Apple

Grapefruit

Guava

Lilikoi

Orange

Pineapple

POG

 
Naked Pure Coconut Water	 8
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W I N E S  B Y  T H E  G L A S S

CHAM PAG N E / SPARKLING

Laurent-Perrier ‘La Cuvée Brut’ 
Champagne, France

Michel Gonet 
‘Brut Mina Grand Cuvée’ 
Champagne, France

Laurent Perrier ‘Cuvée Rosé’ 
Champagne, France 
 
Veuve Clicquot ‘La Grande Dame’ 2015 
Reims, France

Nino Franco ‘Prosecco Rustico’ 
Veneto, Italy

WHITE

Pinot Grigio, Livio Felluga 
Friuli Colli Orientali, Italy

Sauvignon Blanc, Craggy Range 
Martinborough, New Zealand

Sauvignon Blanc, Cakebread 
Napa Valley, California

Chardonnay, The Hilt  
Sta. Rita Hills, California

Chablis, Louis Jadot 
Beaune, France

Riesling, Julian Harrt ‘Moselle’ 
Moselle, Germany

SAKE

Tokubetsu Junmai, Tanaka 1789 x 
Chartier  
500mL “Pavillon of Blend 001”  
Miyagi Prefecture, Tohoku

22	 38	 110

27	 50	 135

20	 36	 100

18	 32	 90

5oz 	 9oz 	 BTL

32	 56	 160

46	 74	 228

20	 36	 95

85	 144	 475

48	 81	 225

21	 36	 105

5oz 	 9oz 	 BTL

26	 47	 130

 	 265mL 	 BTL

	 85	 155
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W I N E S  B Y  T H E  G L A S S

ROSÉ

Minuty  ‘Prestige’ 
Provence, France 
 
Birchino Vin Gris  
Salinas Valley, California 
 

RE D

Cabernet Sauvignon, Daou 
Paso Robles, California

Cabernet Sauvignon, Caymus 
Napa Valley, California

Merlot, Markham 
Napa Valley, California

Pinot Noir, Cristom 
Willamette Valley, Oregon

5oz 	 9oz 	 BTL

22	 39	 105

20	 35	 98

22	 39	 110

58	 85	 226

5oz 	 9oz 	 BTL

20	 35	 98

27	 50	 135
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W I N E S  B Y  T H E  B O T T L E
CHAM PAG N E / SPARKLING

Billecart-Salmon ‘Brut Rosé’	 239  
Champagne, France   NV

Dom Pérignon ‘Brut’	 425 
Épernay, France   2015

Krug ‘Grand Cuvée’	 491 
Reims, France   NV

Louis Roederer ‘Cristal’	 830 
Reims, France   2014

Moët et Chandon ‘Brut Imperial’	 145 
Épernay, France   NV

Moët et Chandon ‘Rosé Imperial’	 220 
Épernay, France   NV

Perrier-Jouët ‘Grand Brut’	 210 
Épernay, France   NV

Roederer Estate ‘Brut Rosé’	 207 
Anderson Valley, California   NV

Ruinart ‘Blanc de Blancs’	 315 
Reims, France   NV

Ruinart ‘Rosé’	 330 
Reims, France   NV

Schramsberg ‘Blanc de Blancs’	 144 
North Coast, California   2021

Taittinger ‘Brut La Française’	 181 
181 Reims, France   NV

Veuve Cliquot-Ponsardin ‘La Grande Dame’	 475 
Reims, France   2015

Veuve Cliquot-Ponsardin ‘Yellow Label’	 205 
Reims, France   NV

All wine, including vintage, are subject to change & availability.
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W I N E S  B Y  T H E  B O T T L E

CHARDONNAY

OLD WORLD 

Bruno Colin, Bourgogne Blanc	 123 
Burgundy, France 2023 

Domaine J.A. Ferret, Pouilly Fuisse	 150 
Burgundy, France 2022

Louis Jadot ‘Fourchame’ 	 175 
Beaune, France 2020

Louis Jadot ‘Meursault’ 	 220 
Beaune, France 2023

N EW WORLD 

Cakebread Cellars	 160 
Napa Valley, California 2023

CrossBarn	 120 
Sonoma Coast, California 2023

Domaine Serene ‘Evenstad Reserve’	 199 
Williamette Valley, Oregon 2022

Far Niente	 146 
Napa Valley, California 2023 

Jordan	 155 
Russian River, California 2022 

Kistler 	 186 
Sonoma, California 2023

Melville	 125 
Sta. Rita Hills, California 2022

Neyers Vineyards	 116 
Carneros, California 2021

Rombauer	 175 
Carneros, California 2023

Sea Smoke	 244 
Sta. Rita Hills, California 2022

The Hilt ‘Bentrock Vineyard’	 250 
Sta. Rita Hills, California 2022

William Seylem	 265 
Sonoma, California 2022

All wine, including vintage, are subject to change & availability.
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W I N E S  B Y  T H E  B O T T L E

SAUVIGNON BL ANC

Cakebread Cellars	 135 
Napa Valley, California 2023

Cap D’or 	 98 
Swartland, South Africa 2022

Cliff Lede	 95 
Napa Valley, California 2023

Cloudy Bay	 140 
Marlborough, New Zealand 2024

Emmolo	 110 
Napa, California 2024

Groth	 97 
Napa Valley, California 2024

Spy Valley	 81 
Marlborough, NZ  2024

Twomey	 120 
Napa/Sonoma, California 2023

Reverdy Sancerre ‘La Reine Blanche’	 110 
Loire, France 2024

Vincent Doucet Sancerre	 130 
Loire, France 2024

All wine, including vintage, are subject to change & availability.

ROSÉ

Domaine de Fontsainte ‘Gris de Gris’	 79 
Corbières, France 2023

Domaine de la Tour du Bon	 129 
Bandol, France 2022

Domaine Dupeuble	 92 
Beaujolais, France 2021

Studio by Miraval	 95 
Provence, France 2023
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W I N E S  B Y  T H E  B O T T L E

AROMATIC WHITES

Chenin Blanc, David Finlayson ‘Camino Africana’	 124 
Stellenbosch, South Africa 2022

Chenin Blanc, Champalou ‘Vouvray’	 115 
Loire, France 2023

Riesling, Dr. Konstantin Frank	 100 
Finger Lakes, New York 2023 

Riesling, Raimund Prüm ‘Essence’	 100 
Mosel, Germany 2023

Riesling, Von Winning ‘Winnings’	 86 
Pfalz, Germany 2023

ITALIAN WHITES

Greco, Feudi di San Gregorio ‘Greco di Tufo’	 101  
Campania, Italy 2021

Pinot Grigio, Livio Felluga	 95 
Friuli Colli Orientali, Italy 2023

All wine, including vintage, are subject to change & availability.
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W I N E S  B Y  T H E  B O T T L E

CABERNET SAUVIGNON / BLENDS

Cakebread Cellars	 211 
Napa Valley, California 2021

Chimney Rock	 335 
Stags Leap District, Napa Valley, California 2022

Clos Du Val	 150 
Napa Valley, California 2022 

Far Niente	 360 
Napa Valley, California 2022

Jordan	 190 
Alexander Valley, California 2020

Domaines Barons de Rothschild Lafite ‘Les Légendes’	 100 
Bordeaux, France 2020

Silver Oak	 210 
Alexander Valley, California 2021

To Kalon Vineyard Co. ‘Highest Beauty’	 520 
Oakville, California 2022

All wine, including vintage, are subject to change & availability.

M E RLOT

Château Lassegue ‘Grand Cru’	 240 
Saint Emilion, France 2013

Trefethen ‘Oak Knoll’	 124 
Napa Valley, California 2022 

ITALIAN RE DS

Barbera D’Alba, Pio Cesare	 90 
Piedmont, Italy 2021

Barbera D’Asti, Ratti ‘Battaglione’	 120 
Piedmont, Italy 2024

Barolo, Damilano ‘Cannubi’	 300 
Piedmont, Italy 2018

Chianti, Tenuta di Arceno ‘Riserva’	 150 
Tuscany, Italy 2020

Papale, ‘Primitivo di Manduria’	 110 
Puglia, Italy 2020

Sangiovese, Villa Antinori	 74 
Tuscany, Italy 2022
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W I N E S  B Y  T H E  B O T T L E

PINOT NOIR /  GAMAY

OLD WORLD 

Domaine François Lumpp	 185 
Burgundy, France 2022

Gamay, Thévenet, Régnié ‘Grain & Granit’	 160 
Beaujolais, France 2022

Louis Jadot ‘Nuits-Saint -Georges’	 210 
Nuits-Saints-Georges, France 2021

Louis Latour, ‘Pommard’	 260 
Pommard, France 2019

Regis Bouvier ‘Les Longeroies’	 150 
Marsannay, France 2021

NEW WORLD 

Brewer Clifton	 155 
Sta. Rita Hills, California 2023

Dehlinger ‘Octagon Vineyard’	 405 
Russian River Valley, California 1999

Domaine Serene ‘Evenstad Reserve’	 245 
Willamette Valley, Oregon 2021

Foxen ‘Julia’s Vineyard’	 186 
Santa Maria Valley, California 2019

The Hilt ‘Radian Vineyard’	 268 
Sta. Rita Hills, California 2022

Kistler	 186 
Russian River Valley, California 2023 

Lingua Franca ‘Avni’	 120 
Willamette Valley, Oregon 2023 

Patz & Hall	 110 
Sonoma Coast, California 2021

Sandhi	 140 
Sta Rita Hills, California 2020

Williams Selyem ‘Westside Road Neighbors’	 380 
Russian River Valley, California 2022

All wine, including vintage, are subject to change & availability.
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SOM M E LIE R ’ S SE LEC TIONS

Chardonnay, Domaine Chevillon, ‘Vielles Vignes’	 295 
Nuits-Saints-Georges, France 2017

Malbec, Terrazas ‘Reserva’	 90 
Mendoza, Argentina 2022

Malbec, Vista Flores ‘Catena’	 95 
Mendoza, Argentina 2023

Rhone Red Blend, Clos du Caillou 	 166 
Côtes du Rhones, France 2020

Red Blend, Kenzo Estate ‘Murasaki’	 1005 
Napa Valley, California 2017

Red Blend, Opus One ‘Overture’	 350 
Napa Valley, California 2022

Shiraz, Two Hands ‘Lily’s Garden’	 250 
McLaren Vale, Australia 2004

Shiraz, Mollydooker ‘Blue Eyed Boy’	 160 
McLaren Vale, Australia 2022

W I N E S  B Y  T H E  B O T T L E

All wine, including vintage, are subject to change & availability.

375M L BOT TLE

Bordeaux Blend, Rindō	 195 
Napa, California   2019

13



W H I S K ( E ) Y

BOU RBON

Angel’s Envy *	 24

Basil Hayden	 20

Blanton’s	 49

Brother’s Bond	 18

Buffalo Trace*	 22

Bulleit	 20

Eagle Rare	 43

Four Roses	 18

High West	 16

Jack Daniel’s	 18

Knob Creek 9 Year *	 20

Maker’s Mark	 20

Michters US1 Kentucky Straight Bourbon	 18

Uncle Nearest	 21

Woodford Reserve *	 20

 
RYE

Bulleit	 18

High West ‘A Midwinter Night’s Dram’	 47

Michter’s Single Barrel	 19

Rittenhouse	 18

Templeton	 18

Thomas H. Handy Sazerac*	 84

WhistlePig 6 Year ‘Piggyback’	 22

Woodford Reserve	 18

 
CANADIAN

Crown Royal	 18

Seagrams 7	 17

*subject to availability
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SCOTCH

Aberlour 12 Year	 28

Chivas Regal	 18

Dewar’s ‘White Label’	 16

Glenfiddich 15 Year	 35

Glenfiddich 21 Year	 51

Johnnie Walker Black	 20

Johnnie Walker Blue	 75

The Glenlivet 12 Year	 18

The Glenlivet 14 Year Cognac Cask	 20

The Glenlivet 21 Year	 62

The Macallan 12 Year	 35

The Macallan 18 Year	 85

The Macallan 25 Year (1oz)*	 310

 
IR ISH

Busker Single Malt	 15

Green Spot Single Pot Still	 20

Jameson	 18

Knappogue Single Malt	 19

Proper 12	 16

 
JAPAN ESE

Akashi Sherry Cask 5 Yr*	 65

Hibiki Harmony	 55

Hakushu 12 Yr	 69

Ichiro’s Malt & Grain	 48

Suntory Toki	 17

Yamazaki 12 Yr	 85

W H I S K ( E ) Y

*subject to availability
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RU M

Black Tot ‘Last Consignment’	 100

Diplomático Planas	 18

Don Q ‘Reserva de la Familia Serralles’ 20 Year *(1oz)	 116

Flor de Caña 25 Year	 40

Ko Hana Koho***	 24

Ko Hana Kea***	 18

Koloa Coffee***	 18

Koloa Dark***	 18

Canerock Spiced	 18

Koloa Coconut***	 18

Malibu	 16

Mount Gay	 16

Myer’s Dark	 14

Papa’s Pilar Sherry	 24

Planteray 3 Star	 18

Plantation Pineapple*	 18

RumHaven Coconut	 22

Sailor Jerry	 16

Selvarey Cacao Dark	 20

Selvarey Owner’s Reserve	 63

Zacapa 23	 32

COG NAC

Courvoisier VS	 18

Hennessy VS	 28

Remy Martin XO	 85

S P I R I T S

*subject to availability			   ***Made in Hawai’i	
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TEQ U IL A

Casamigos Cristalino	 23

Casamigos Reposado	 20

Casamigos Anejo	 26

Cazadores	 18

Cenote Anejo	 28

Clase Azul Plata	 55

Clase Azul Reposado	 68

Don Fulano	 28

Don Julio 1942 *	 40

Don Julio Blanco	 24

Don Julio Reposado	 25

Espolon	 18

Gran Coramino Cristalino	 25

Komos Tequila Anejo Cristalino	 30

LALO Blanco	 19

Mijenta Cristalino	 25

Maestro Dobel Silver	 19

Maestro Dobel Diamante	 22

Ocho Tequila Plata	 23

Ocho Tequila Reposado	 25

Patron Silver	 20

Tres Agaves Blanco	 20

M EZCAL

Bozal Castilla 	 40

Bozal Cenizo Maguey 	 29

Del Maguey Vida	 18

El Jolgorio Tobala 	 50

Siete Misterios	 20

Xicaru Pechuga Mole                                                              24

S P I R I T S

*subject to availability
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S P I R I T S

G IN 
 
Beefeater	 19

Bombay Sapphire	 19

Botanist	 18

Fords London	 15

Hendrick’s	 22

Malfy Con Limon	 18

Monkey 47	 28

Roku	 18

Tanqueray	 18

 
VODK A

Absolut	 18

Belvedere	 20

Chopin	 22

Elit by Stoli*	 26

Grey Goose	 20

Kalā***	 18

Ketel One	 20

Ocean***	 20

Titos	 20

Wheatley	 20

*subject to availability			   ***Made in Hawai’i	
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CHAMPAGNE & SHELLFISH 
50% O FF FE ATU R E D 750 M L CHAM PAG N E BOT TLE S 

 $ 3 OYSTE RS WITH TH E P U RCHA S E (U P TO O N E DOZ E N P BTL)

Laurent Perrier La Cuveé BTL 
and 1/2 Dozen Pacific Oysters or Shrimp*	 91 
Wasabi Cocktail Sauce, Hawaiian Fire Water 
Ask to make it a Dozen Pacific Oysters 

Veuve Clicquot Yellow Label 
and 1/2 Dozen Pacific Oysters or Shrimp*	 125 
Wasabi Cocktail Sauce, Hawaiian Fire Water 
Ask to make it a Dozen Pacific Oysters 

Michel Gonet + Michael Mina Grand Cuveé 
and 1/2 Dozen Pacific Oysters or Shrimp*	 168 
Wasabi Cocktail Sauce, Hawaiian Fire Water 
Ask to make it a Dozen Pacific Oysters 

FE ATU R E D BY TH E G L A SS |  $ 3 OYSTE RS WITH TH E P U RCHA S E 

(U P TO O N E DOZ E N P 3 G L A SS E S O R P FL I G HT )

Laurent Perrier La Cuveé Brut	 18 | 36 
Champagne, France

Veuve Clicquot Yellow Label Brut	 28 | 56 
Reims, France

‘House of Veuve’ Champagne Flight	 98 
Reims, France 
Veuve Clicquot ‘Rose’ | Veuve Clicquot ‘La Grande Dame’ | Veuve Brut 
 

P A U  H A N A  WORK IS OVE R |  4 -5PM DAILY

Please alert your server/bartender of any dietary restrictions or allergies, not all ingre-
dients are listed *Food Warning: These items are or may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs �may increase 
your risk of foodborne illness.

FE ATU RE D COCK TAIL S

P.O.G. Zombie	 14 
Planterey Rum, Passionfruit, Orange, Guava

If Can, Can	 16 
Planterey Rum, Orange Curacao, Lime, Pineapple, Orgeat 
Served over crushed ice 

Red Sangria	 14

Gilligan’s Mojito	 16 
Wheatley Vodka, Coconut Puree, Lime Juice, Mint 

“Time meant for relaxation and socializing with friends and family”
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