
TROPICAL TONY’S MAI TAI 15 
Hamilton x G.S.  Rum Blend, Trinidad Rum, 

Curacao, Almond, Lime

TIKI Cocktails

Cons um i ng  r aw or  und er cooked  m eats ,  p oul try,  seafo o d, 
s hel l f i s h,  or  eg g s  m ay i ncr eas e your  r i s k  of  fo o dbo rne i l lness.

SNOW GLOBE 14

JULIAN APPLE CIDER DONUT, ALMOND CAKE,

PINE NEEDLE ICE CREAM

OAXACAN DEAD 16
Mezcal ,  G.S.  7 Rum Blend, Falernum, 
Grapefruit ,  Pomegranate,  Cinnamon,
Lime, Absinth

PELE’S INFERNO 16
Tequi la ,  Jamaican Black Rum, Coffee, 

Cinnamon, Honey, Pineapple,  Lime

LOWTIDE 15

Cucumber Infused Tequi la ,  Fino Sherry, 

Pineapple,  Melon, Lime, Seltzer

PAPAYA SALAD 16

Botanical  Gin,  Thai Basi l ,  Papaya,
Almond, Lime, Spicy Bitters

GUAVA BLOSSOM COOLER 15

 Vodka, Lo Fi Gentian Amaro, Guava-Lime 
Cordial, Seltzer

JAVA JUNGLE 16

Vodka, Cacao Rum, Cold Brew,
Pistachio Foam

HOTEL CALIFORNIA 16
 Kokomo Rum, Aged Puerto Rican Rum, 
Apricot,  Orange, Ginger,  Lime

ISLAND RANGER 15
Bourbon, Macadamia Nut,  Pineapple, 

Demerara,  Lemo

BANANA BEACH BONFIRE 16
Mezcal ,  Banana,  Pineapple,  Passionfruit , 
Honey, Lime, Lo Fi  Gentian Amaro Float

PANDA’S PANDAN COLADA 18
Pandan Infused Puerto Rican Rum,

Cacao Rum, Banana,  Pineapple, 
Coconut,  Cinnamon

BOOZIN SUSAN’S WORLD
FAMOUS CHI CHI 15
Vodka, Pineapple,  Coconut,Lime, 

PAINKILLER 16
G.S.  Rum Blend, Pineapple,  Passionfruit ,

Coconut,  Lime, Nutmeg
Upgrades:  Level 2 $3 |  Level 3 $6

HURRICANE (Limit 2 Per Guest) 20
Black Jamaican Rum, 151 ,  Passionfruit ,
 Fashionola,  Lemon

ISLAND HOPPER OLD FASHIONED 16
 Bourbon, Flor de Cana 15yr, 

Macadamia Nut,  Chocolate Bitters

CLARIFIED MIAMI VICE 17
Coconut Washed Rum, Amonti l lado Sherry,
Strawberry-PineappleCordial ,  Coconut Foam

PUPU’S & PLATES
SMASHED CUCUMBER SALAD 14
SESAME ,  C I LANTRO ,  C H I U  C HO W C HI L I  O I L 

OKONOMIYAKI FRIES 1 1
BO NI TO  F LAKE ,  SC ALLI O N,  QP

PORK KATSU BAO 10
C HI L I ES ,  GARLI C  AO LI ,  SANSHO 

TONKATSU RAMEN 17
C HAR SU I  PO RK,  RAMEN EGG ,  RO ASTED  TO MATO

PIG MAC “BAO”16
HER I TAGE PO RK BELLY ,  LETTUC E ,  C HEESE ,
O NI O NS ,  SPEC I AL SAUC E

TUNA TAR TAR CONES 19
BLAC K TRUF F LE ,  AVO C AD O ,  RED  O NI O N,  YUZU MAYO,  TOBIKO

VEGETABLE FRIED RICE 16
G I NGER ,  SH I I TAKE  MUSHRO O MS,  C ARRO TS ,  SNAP PEAS , 
SC ALLI O N

HOT AND SPICY GARLIC “NOODS”  16
BRO C C O LI ,  C I LANTRO ,  SC ALLI O N

CRISPY FRIED BANG BANG SHRIMP  15
 AVO C AD O ,  BABY LETTUC ES ,  L I ME

SHRIMP & PORK WONTONS  16
SP I NAC H,  C O RN,  M I XED  MUSHRO O MS,  C H I L I  GARLIC

“CALIFORNIA ROLL” TACOS 17
SP I C Y KANI KAMA,  AVO C AD O ,  NO RI ,  C UC UMBER 

SMOKEY EGGPLANT DIP 15
 AVOCADO, CHILI OIL, CHARRED BREAD

FIJI ALBACORE POKE BOWL  17
AVO C AD O ,  C UC UMBER ,  SEAWEED ,  SO Y,  SESAME

KOREAN BEEF SHORT RIB TACOS  18
BEEF  SHO RT R I B ,  C O RN TO RTI LLA,  AVO C ADO,
C I LANTRO ,  KO C HUJ ANG BBQ,  SO UR C REAM

DAN DAN NOODLES  19
SONOMA LAMB, SHIITAKE MUSHROOMS, SCALLION, BOK CHOY, 
C H I L I  O I L

KOREAN BEEF BULGOGI BURRITO 19
R I C E ,  C I LANTRO ,  C HED D AR,  K I MC HI

SZECHUAN CHICKEN RICE BOWL 17
CABBAGE SLAW, PICKLED CUCUMBERS, SCALLION, BANG BANG

BLUE CRAB DYNAMITE HANDROLLS 16
NORI, SESAME LEAF, CRISPY ONION

GRILLED HANGER STEAK RICE BOWL 24
KI MC HI ,  BEAN SPRO UTS ,  C UC UMBERS ,  SP I C Y A IOL I 
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

ASSORTED ICE CREAM MOCHI 9



SHOTS 11

B at i da
T i m e

T E Q U I L A , 
G U A V A  A P E R I T I F

 

Johnny’s 
Bananas

A L M O N D ,
B A N A N A , 

R U M 

Tropical 
Melonz
V O D K A , 

P I N E A P P L E ,  L I M E , 
M E L O N , 

PUNCH BOWLS

BEER

WINE

NON-ALCOHOLIC COCKTAILS 11

MIDNIGHT 
DEMON
Keep The Mug 95
Blackstrap Rum, Overproof 
Jamaican Rum, Smoked 
Rhubarb Amaro, Pineapple, 
Almond, Lime

     S.S. 
FLAMINGO
Keep The Mug 100
 Makrut Leaf Infused 
Tequi la ,  Xi la Mexican 
Aperit if ,  Mango, 
Pineapple,  Lime

Hamilton’s 
Hornblower

DEMERARA RUM, JAMAICAN NAVY 
STRENGTH RUM, CARPANO BIANCO, 

LEMON, PINEAPPLE, CINNAMON, 
POMEGRANATE, CHAMPAGNE  • 60

Scorpion Bowl
WHITE RUM, AÑEJO RUM, 

GIN, APPLE BRANDY,  LIME, 
PASSIONFRUIT, CINNAMON, 

DEMERARA, ORGEAT, ALLSPICE, 
CHAMPAGNE •  60 

aku aku
lapu

GRASS SKIRT RUM BLEND, 
DEMERARA 151, LEMON, PINEAPPLE, 

GRAPEFRUIT, PASSIONFRUIT, 
FALERNUM, DEMERARA • 45

The Biggest Kahuna 
Mai Tai

 (MINIMUM 6 PEOPLE)
WHITE RUM, DARK RUM, CURACAO, 

LIME, ORGEAT • 250

                
H O U S E  R E D  O R  W H I T E  				      1 0 / 3 8
C L O U D L I N E  P I N O T  N O I R   			     1 5 / 5 8
C H A T E A U  S T .  J E A N  R O S É 		     		    1 2 / 4 3
W I L D  S O N G  S A U V I G N O N  B L A N C  			     1 4 / 5 4
A N N A  D E  C O R D O R N U I  C A V A ,  S P A I N    		    1 2 / 4 6

STE IGL RADLER •  8
AVERY WHITE  RASCAL •8

P IZZA PORT CHRONIC  AMBER ALE •  9
MOD ELO ESPEC IAL •  8

 JUNESHINE  MIDNIGHT PA INKILLER •  9
H IGH NOON SELTZER •  VARIOUS FLAVORS •  9

D RAFT BEER :  IPA  |  LAGER •  9
SEASONAL SOUR •  9

PONO PUNCH
POMEGRANATE, PASSION, PINEAPPLE, LIME

PINA COLADA 
COCONUT, PINEAPPLE, LIME

LIMÓN ISLAND
STRAWBERRY, ORGEAT, LEMON, SODA

MEXICAN COKE • 6  TROPICAL REDBULL • 6  

BOTTLE STILL & SPARKLING • 6

A 4% surcharge will be added to all guest checks to help 
defray the rising labor and healthcare costs for our team.

A suggested 20% gratuity will be included for parties of
6 or more. Please inform your server if you  would like 

either of these charges removed.


