
REGAL G.S. DAIQUIRI 15 “Pinkies up”

White Agricole Rum, Lime, Sugar,  Grapefruit Essence

GUAVA BLOSSOM COOLER 15

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

BOOZIN SUSAN’S WORLD
FAMOUS CHI CHI 15

Vodka, Pineapple,  Coconut,Lime, Demerara,  Cinnamon 

LUNAR LUAU 15

Tropical  Gin,  Caribbean Spices,  Almond, Strawberry, 

Lemon, Lavender

HER NAME IS LOLA 16

White Agricole Rum, Dry Aromatized Wine, Aloe Vera, 

Coconut Water,  Lime

PAPAYA SALAD “Takeout For Here” 16

Botanical  Gin,  Thai Basi l ,  Papaya,

Almond, Lime, Spicy Bitters

TIKI SPRITZ 15

Aperit ivo,  Sparkl ing Wine, Dry Curacao,

Almond, Lime

LOWTIDE 15

Cucumber Infused Tequi la ,  Fino Sherry

 Pineapple,  Melon, Lime, Seltzer

JAVA JUNGLE 16

Vodka, Cacao Rum, Cold Brew, Pistachio Foam

TROPICAL TONY’S MAI TAI 15

 Hamilton x G.S.  Rum Blend, Trinidad Rum,

Curacao, Almond, Lime

HOTEL CALIFORNIA 16

Kokomo Rum, Aged Puerto Rican Rum,

Apricot,  Orange, Ginger,  Lime

ISLAND RANGER 15

Bourbon, Macadamia Nut,  Pineapple,  Demerara,  Lemon

ZEPHYR OF THE PINK ISLES 18

Bel izean, Demerara,  and Overproof Jamaican Rum, Earl 

Grey, Rhubarb, Coconut,  Lemon, 

Strawberry Lava Flow

CODE BREAKER 16

Aged Agricole Rum, Demerara Rum, Cream Sherry, 

Caribbean Spice, Honey, Acid Adjusted Orange

BANANA BEACH BONFIRE 16

Mezcal ,  Banana,  Pineapple,  Passionfruit ,  Honey,

Lime, Lo Fi  Gentian Amaro Floa

PANDA’S PANDAN COLADA 18

Pandan Infused Puerto Rican Rum,

Cacao Rum, Banana,  Pineapple,  Coconut,  Cinnamon

CLARIFIED MIAMI VICE 17

Coconut Washed Rum, Amonti l lado Sherry,

Strawberry-PineappleCordial ,  Coconut Foam

     S.S. FLAMINGO Keep The Mug 100

         Makrut Leaf Infused Tequi la ,  Xi la Mexican Aperit if , 

         Mango, Pineapple,  Lime

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

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

Honey, Pineapple,  Lime

COBRA’S BITE 17
Aged Nicaraguan Rum, Overproof Jamaican Rum, 
Al lspice,  Fashionola,  Orange, Lime,
Absinthe, Aromatic Bitters

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

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

SMOKEY FEATHERS 16
Mezcal ,  Blackstrap Rum, Campari ,  Pineapple, 
Demerara,  Lime

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

 Fashionola,  Lemon

      G.S. MARTIKI 16
           Tropical  Gin,  Coconut Rum, Fino Sherry,        	
            Banana,  Lime Leaf 

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

Chocolate Bitters

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

“ T I K I  S H O T  G L A S S ”
 K E E P  S H O T  G L A S S  W I T H  P U R C H A S E  O F  G S  S H O T  $ 1 9

MILD & MELLOW STRONG HOLDSEXOTIC ESSENTIALS

SCAN THE  CODE TO 
LEARN MORE ABOUT
THE RUM CLUB 

RUM  CLUB

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



SMASHED CUCUMBER SALAD 14
SESAME ,  C IL A NT RO,  CH IU  CHOW CHIL I  O I L 

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

PORK KATSU BAO 1 0
CHIL IES ,  G A RL IC  A OL I ,  SA NSHO 

BLUE CRAB DYNAMITE HANDROLLS 16
NORI ,  SE S A 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 ,  CHEESE ,
ONIONS ,  SPE C IA L  S A UCE

TUNA TAR TAR CONES 1 9
BLACK TRUFFL E ,  A VOCA DO,  RE D ONION,  YUZU MAYO ,  TO BI KO

TONKATSU RAMEN 1 7
CHAR SU I  PORK,  RA M E N E G G ,  ROA S T E D TO MATO 

VEGETABLE FRIED RICE 1 6
G INGER ,  SH I IT A KE  M USHROOM S ,  CA RRO TS ,  SNAP PEAS ,  SC ALLI O N

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

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

SHRIMP & PORK WONTONS  16
SP INACH ,  CORN,  M IXE D M USHROOM S ,  C H I L I  GARLI C

“CALIFORNIA ROLL” TACOS 17
SP ICY KA NIKA M A ,  A VOCA DO,  NORI ,  CU C 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 VO C 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 PRAWNS 1 6
THAI VERDE, CRISPY ONION, CILANTRO

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

ASSORTED ICE CREAM MOCHI 9

                
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

BEER

WINE

STE IGL RADLER •  8
AVERY WHITE  RASCAL •8

P IZZA PORT CHRONIC  AMBER ALE •  9
MODELO ESPEC IAL •  8

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

DRAFT BEER :  IPA  |  LAGER •  9
SEASONAL SOUR •  9

NON-ALCOHOLIC COCKTAILS 11
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

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

PUNCH BOWLS

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.
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C ons uming 
ra w  or 

und ercooked 
m e a ts ,  poultry, 

seafood, 
shel l f is h,  or 

eggs  ma y 
increa s e 

yo ur  r is k  of 
fo od borne 

i l lnes s .


