
  

   Cocktails 

Kitchen Cocktail	 	 	 	                              10 
Ask your server or bartender about today’s selection 

Mud Water                 9 
Cynar, lime, mint, salt, rock candy syrup 

St. George Sazerac                   10 
St. George Dry Rye gin, absinthe, orange bitters, grapefruit bitters 

Vishnu’s Vice                11 
Opihr gin, juiced turmeric, honey, lime, orange blossom water, 	 	

	 peppercorn 

Tea Thyme in the Park                              11 
Park Organic Cognac, hibiscus tea, thyme, lemon 

Chopin’s Last Word                                                         10 
El Jimador reposado, Chareau aloe liqueur, pandan simple, 	 	

	 meyer lemon 

My Hula, My Heart                11 
Vanilla-infused Kohana rum, Cardamaro, lime, egg white 

Grapefruit Snap 	 	 	 	                   10 
Pau vodka, grapefruit, juiced ginger, mint, sugar, soda 

B.M.O.C.                   13 
Koval organic single barrel rye, Alipus San Juan mezcal,  
Death’s Door gin, Aperol, Averna amaro, Dolin dry vermouth 

*Please ask our service staff for classic cocktail recommendations 

Beer (Draft) 
Maui Brewing Bikini Blonde, Helles Lager, 5.1%	 	         7 
Sierra Nevada Brewing Co. Pale Ale, 5.6%  		 	           7 
Firestone Walker Leo V. Ursus Wookus, Black Rye IIPA 8.2%     10 
Big Island Brewhaus Starshine Ginger Bier, Amber Ale 4.5%       9  
New Belgium Sour Saison, Farmhouse Ale 7.0% (10oz.)	           7 
Uinta Stomping Grounds, Coffee Stout, 8.1% (10oz.)              	          7 
Paradise Ciders Leid Back Lilikoi, Cider, 6.9%	                     9 

Beer (Can & Bottle) 
Miller Brewing Co. Miller Highlife, Lager, 4.6% (12oz. can)	         4 
New Belgium Brewing Fat Tire, Amber Ale, 5.2% (12oz. can)	        7 
Waikiki Brewing Co. Hana Hou Hefe, 6.5% (12oz. can)	         6 
Midnight Sun Brewing Pleasure Town, IPA, 6.3% (12oz. can)	        8 
Saint Archer Mosaic IPA, Double IPA, 9.0% (12oz. can)	           9 
Tieton Cider Works Rambling Route, Dry Cider, 7% (16oz. can)      8 
Mikkeller, Halo Ich Bin, Mango Berliner Weisse, 3.7% (16oz. can)  13 
Gigantic Brewing Massive! Barley Wine, 12% (22oz. bottle)	          28 

Wine (by the glass) 
Glera, Bele Casel Prosecco Brut Superiore NV   (Veneto, Italy) 	        9/36 
Verdicchio, Garofoli “Serra del Conte” ’16 (Marche, Italy)  	       	        8/32 
Sauv Blanc/Sauv Gris, Chateau de Juge Bordeaux Blanc ’16               10/40 
	 (Bordeaux, France)  	 	 	 	 	     
Chardonnay, De Wetshof “Limestone Hill” ’17 	 	                     11/44 
	 (Breede River Valley, South Africa)   	 	 	     	    
Albarino, La Cana ’16   (Rias Baixas, Spain)	 	 	       10/40 
Picpoul de Pinet, Les Costieres de Pomerols ’16	 	               	        9/36 
	 (Languedoc, France)	 	 	 	  	       
Grenache based Rosé, Bonny Doon “Vin Gris de Cigare" ’16	         9/36 
	 (Central Coast, CA)  	 	 	 	 	       
Nerello Mascalese, A Valenti Etna Rosso “Norma” ’14  	 	       12/48 
	 (Sicily, Italy)	     
Corvina, Tenuta Sant’Antonio “Scaia" ’15   (Valpolicella, Italy)  	         8/32
Malbec, Fortant “Hills Reserve” ’15   (Languedoc, France) 	     	       10/40 
Tempranillo, Montebuena ’14  (Rioja, Spain)  	     	 	       10/40 
Carignan/Grenache/Syrah, Domaine Fontsainte ’14 	 	       12/48 
	 (Corbières, France)	 	
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