
J. POPO* $16
Gin,  Passionfruit ,  Dalandan,
Lemon, Miso Orgeat
 

HELLA MISSIONARY $16
Tequi la ,  Mezcal ,  Adobo-Spiced Honey,

Pineapple,  Lime, Mint
 
MAGELLAN’S DEMISE* $18
Fi l ipino Rum Blend, Mango-Guyabano Cordial , 
Pineapple,  Lime, Cinnamon
 

MORRO BAY* $16
St.  Benevolence Clair in ,

Acid Adjusted Mango, Kiwi,
Lemon Grass,  Trai l  Mix Orgeat 

 
KINILAW DAIQUIRI $16
White Rum, Calamansi ,  Ginger,
Thai Chi l i ,  Coconut Vinegar,
Red Onion Tincture
 

OOO-BAE, I LOVE YOU SO $18
Rhum Agricole,  Macadamia Nut,

Salted Ube-Niyog Cream, Pineapple,
Cinnamon, Toasted Coconut Flakes

ATCHARA $18
Cachaca,  Atchara Brine,  Red Bel l  Pepper,
Lemon, Hel lf ire Bitters
 

KAGATAN $16
Tanduay Spiced Rum, Hamilton Café Carib, 

Coconut-Curry Cream,
Cold Brew Concentrate 

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

TROPICAL TONY’S MAI TAI $16  
Hamilton x G.S.  Rum Blend, Trinidad Rum, 

Curacao, Almond, Lime

S CA N T HE  CODE  T O
LE A RN M ORE  A BOUT
T HE  RUM  CLUB 

RUM  CLUB

CHECK OUT SDCM.SHOP
for  our  l a tes t  sh i r t s , 

mugs  & more !
S.S. FLAMINGO $90

Select complimentary cocktai l  with purchase
* J .  Popo, Magel lan’s Demise, Morro Bay, 

Atchara,  Kagatan.

L I M I T E D  E D I T I O N  

KALANI
Pisco, Absinthe, White Peppercorn,
Pineapple,  Coconut
  A GLASS OF ROSÉ

American Brandy, Rosé, 
Campari ,  Pineapple,  Lime

 A NEW VICE
Rum Blend, Strawberry,
Coconut,  Calamansi ,  Pineapple
 

EGO BOOST
Vodka, Passionfruit ,  Mango, Lime

 
LUNAR LUAU

Tropical  Gin,  Lo-Fi Dry, Almond,
Strawberry-Red Bul l  Cordial ,  Lemon, Lavender

OJ DID IT 
Vodka, Liquor 43, Coconut,  Orange Juice 
 
H&M SPECIAL
Aperit ivo,  Curacao, Almond, Lime

*TIKI SHOT GLASS*
KEEP SHOT GLASS WITH PURCHASE OF GS SHOT $19

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

$20 $11

$15



GRILLED SHISHITO PEPPERS 1 2
SESAME ,  CH IL I  CR ISP

OKONOMIYAKI FRIES 1 1
BONITO  FL A KE ,  S CA L L ION,  Q P

PORK KATSU SANDWICH 1 4
CHIL IES ,  G A RL IC  A IOL I ,  SA NSHO,  BR IOC HE

BLUE CRAB DYNAMITE HANDROLLS 16
NORI ,  SE SA M E  L E A F ,  CR ISPY ONION 

PIG MAC “BAO”1 6
HER ITAG E  PORK BE L L Y ,  L E T T UCE ,  CHE ESE ,
ONIONS ,  SPE C IA L  S A UCE

SPICY TUNA CONES* 1 9
SCALLIO N,  A VOCA DO,  E E L  SA UCE ,  BONI TO  F LAKE

CRISPY RICE SALAD 1 5
ONIONS, CUCUMBERS,  NUOC NAM

CURRIED CAULIFLOWER BAO 12
PICKLED RED CABBAGE,  CILANTRO

STIR FRIED RICE 1 6
SNAP PEAS,  CARROTS,  MUSHROOMS

TONKATSU RAMEN 1 9
SOFT EGG,  NORI ,  ROASTED TOMATO, PORK CHAR SIU

DRUNKEN NOODLES 1 6
ASPARAG US ,  SH I IT A KE ,  RE D PE PPE R

HOT AND SPICY GARLIC “NOODS” 16
BROCCO L I ,  C IL A NT RO,  SCA L L ION

CRISPY FRIED BANG BANG SHRIMP 15
 AVOCADO,  BA BY L E T T UCE S ,  L IM E

SHRIMP & PORK WONTONS 1 6
SP INACH ,  CORN,  M IXE D M US HROOM S ,  C H I L I  GARLI C

“CALIFORNIA ROLL” TACOS 1 7
SP ICY KA NIKA M A ,  A VOCA DO,  NORI ,  CUC UMBER 

SMOKEY EGGPLANT DIP 1 5
 AVOCADO, CHILI OIL, CHARRED BREAD

FIJI ALBACORE POKE BOWL* 17
AVOCADO,  CUCUM BE R ,  SE A WE E D,  SOY ,  SESAME

KOREAN BEEF SHORT RIB TACOS* 18
BEEF  SH ORT  R IB ,  CORN T ORT IL L A ,  A VOC AD O ,
C ILANTRO,  KOCHUJA NG  BBQ ,  SOUR CREAM

DAN DAN NOODLES 1 9
SONOMA LAMB, SHIITAKE MUSHROOMS, SCALLION, BOK CHOY, C H I L I  O I L

KOREAN BEEF BULGOGI BURRITO 19
R ICE ,  C IL A NT RO,  CHE DDA R,  K IM CHI

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

GRILLED HANGER STEAK RICE BOWL* 24
KIMCHI ,  BE A N S PROUT S ,  CUCUM BE RS ,  SP I C Y A I O L I 
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

ASSORTED ICE CREAM MOCHI 9

HONEY BUTTER TOAST, MATCHA ICE CREAM 12

                
Clos Henri ‘24 Sauvignon Blanc | Marlborough, New Zealand 	  15 | 52

Roco Winery ‘22 Pinot Noir | Willamette Valley, Oregon 	  17 | 68

La Marca Prosecco | D.O.C., Italy 			    48

Stolpman ‘22 Sangiovese | Ballard Canyon 		   65

STE IGL RADLER $8

PABST BLUE  R IBBON ( 16  OZ . )  $6

JUNSHINE  MIDNIGHT PA INKILLER $9

HIGH NOON SELTZER $9

DRAFT IPA/LAGER $9

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.

*Cons uming  
ra w  or 

undercooked 
m e a ts ,  poultry, 

s ea f ood, 
sh el l f is h,  or 

eggs  may 
increa s e 

your  r is k  of 
foodb orne 

i l lnes s .

MOCKTAILS $14

DAIQUIRI
Zero Proof Rum, Lime, Sugar

 
PIÑA COLADA

Zero Proof Rum, Coconut Cream, Pineapple, Lime

PAINKILLER
Zero Proof Rum, Coconut Cream, Passion Fruit, Pineapple, Lime

REDBULL •  6
Regu lar  •  Sugar  Free

Tropica l  •  Watermelon 

BOTTLE STILL & SPARKLING •  6


