
Boozin’ Susan’s World Famous Chi chi
vodka, lime, pineapple, coconut, demerara, cinnamon • 10

Tiki Iniki white rum, trinidad rum, demerara 151,
lemon, pineapple, passionfruit, pomegranate, mango • 13

Jilligan’s Island gin, st. germain, lime, pineapple,
coconut, orange bitters, • 12

Pina Colada demerara rum, lime, pineapple, coconut • 11

Grass Skirt Daiquiri pineapple infused rum, lime, demerara • 11

Dark   Stormy dark rum, lime, ginger, soda, bitters • 10

Carmen Miranda white rum, overproof jamaican rum, 
añejo rum, lime, pineapple, coconut, banana, cinnamon • 11

Fog Cutter añejo rum, cognac, lime, passionfruit,
pomegranate, orgeat, soda • 12

Coco Grove Cooler scotch, curacao, lemon, pineapple, 
passionfruit, pomegranate, orgeat, soda • 11

Jungle Bird black strap rum, white rum, jamaican rum, 
campari, lime, pineapple, passionfruit, demerara • 12

Poipu Punch kauai rum blend, falernum, lime, pineapple,
coconut, pomegranate • 14

Oaxacan Dead mezcal, grass skirt rum blend, lime, pineapple, 
passionfruit, pomegranate, absinthe • 12

Drone Pilot white Rum, añejo rum, demerara 151, lemon,
cinnamon, passionfruit, grapefruit, allspice bitters • 11

Misty Mountain Top white rum, overproof jamaican rum,
curacao, lemon, pineapple, coconut, passionfruit • 12

3 Dots   a Smash rhum agricole, demerara rum, falernum, 
lemon, honey, allspice bitters, mint • 11

tipsy tentacle black rum, biscotti liqueur,
lime, pineapple, coconut, banana • 14

Lava   Ice Serrano Tequila, jamaican navy strength rum, 
lime, pineapple, coconut, pomegranate • 13

Painkiller grass skirt 7 Rum blend, lime, pineapple, 
passionfruit, coconut • 14

TENDERBELLY FARMS PORK BELLY BUN
sesame, cilantro, peanut, cucumber, gochujang, hoisin • 5

KOREAN SHORT RIB BUN scallion, coleslaw • 5

CRISPY SHRIMP BUN rice cracker, curry mayonnaise • 5

SPICY TUNA HAND ROLL avocado, scallion • 5

SKUNA BAY SALMON CONE ginger, avocado, bonito, 
sesame, hoisin, spicy mayo • 4

Okonomiyaki FRIES bonito, scallion, spicy mayo, hoisin • 10

Green papaya salad cabbage, peanut, avocado, crispy 
corn tortilla,Vietnamese herbs, nam pla vinaigrette  • 11

Fiji albacore poke Japanese seaweed, crispy onion, 
crushed avocado, creamy spicy • 13

BIG EYE TUNA RIBBON kaffir soy, avocado, radish,
chive, chili oil • 15

TENDERBELLY RICE BOWL pork belly, sunny side up egg, 
choi sum, ginger, bean sprouts, spicy mayo • 13

DRUNKEN NOODLES laughing bird shrimp, bok choy, 
shiitake mushroom, soy • 13

KOREAN BBQ BEEF TACOS avocado, sour cream,
cabbage, cilantro • 8

KIMCHI FRIED RICE house-made chinese sausage, egg, 
scallion, cilantro, hoisin • 13

DRAGON NOODLES Florida Red Shrimp, scallion, 
shiitake mushroom,  bean sprout, cilantro • 14

ICELANDIC COD roasted scallion, shiitake mushrooms, 
bok choy, rice, red curry • 22

PRIME HANGER STEAK LETTUCE WRAPS
house-made kimchi & pickles, saamjang • 25
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

HALF BAKED CHOCOLATE BENTO vanilla bean ice cream, 
caramelized banana • 9

Coconut Shave Ice taiwanese peanuts, toasted coconut • 8

exot i c  c o c k t a i l s d is h e s  p u p u ’ s  &  p l a t e s

˜

Cons um i ng  r aw or  underco o ked meats,  po u ltry,  seafo o d, 
s hel l f i s h,  or  eg g s  may  increase y o u r  r isk  o f  fo o dbo rne i l lness.



t i k i  l o u n g e

•  p u n c h  b ow ls •
Hamilton’s Hornblower

demerara rum, jamaican navy strength rum, 
carpano bianco, lemon, pineapple, cinnamon, 

pomegranate, champagne  • 45

Scorpion Bowl
white rum, añejo rum, gin, apple brandy, 

lime, passionfruit, cinnamon, demerara, orgeat, 
allspice, champagne •  45 

•  be er •
d r a f t  b e e r
M a u i  B i k i n i  B l o n d e 

A v e r y  l i l i k o ’ i  P a s s i o n f r u i t  B e l g i a n  w i t
P o r t  B r e w i n g  w i p e o u t  I P A

P i z z a  P o r t  C h r o n i c  a m b e r  a l e

A L L  D R A F T  B E E R  7

b o t t l e s
& c a n s

s t e i g l  R a d l e r  •  6
m a u i  c o c o n u t  p o r t e r  •  7

a v e r y  E l  G o s e  •  6
2 1 s t  a m e n d m e n t  E l  S u l l y  m e x i c a n  l a g e r  •  5

O s k a r  B l u e s  B e e r i t o  M e x i c a n  L a g e r  •  5

B e g i n n i n g  J a n u a r y  1 s t  2 0 1 7  w e  a r e  a d d i n g  3 % 
s u r c h a r g e  t o  a l l  g u e s t  c h e c k s  t o  h e l p  c o v e r  t h e 

i n c r e a s i n g  c o s t s  o f  l a w s  a n d  r e g u l a t i o n s .

•  w i n e •
Gerard Betrand* Gris Blanc Rosé ,  France   9 |  36

*GB Perles Sauvignon Blanc ,  France   1 1  |  44
Hanaiali ’ i  Chardonnay,  California  13 |  52
Austerity  Pinot Noir ,  California   1 1  |  44
Antigal Uno Malbec ,  Argentina   12 |  48

Anna De Codorniu Cava ,  Spain   9  |  36


