
happy hour
TUES - SAT 
4:30-6:30pm

bar/lounge area
order must be placed by 6:30pm

Edamame    4
soy beans with sea salt

Pomme Frites    4
crispy fries and fire cracker aioli

Fish & Frites    7
crispy mahi mahi with wasabi-yuzu tartar

Lamb Skewers    9
grilled cumin scented lamb, arugula, 
orange, and cucumber salad, 
with shiso yogurt

Jerked Halibut    8
island slaw, truffled sweet potato fries

Zuchinni Cakes    6
blackened pineapple salsa

Halibut Taco(s)    3/each
grilled or fried halibut, island slaw, 
and lomi lomi 

Thai Summer    7
shrimp skewer and spicy thai chicken 
slaw

Kalua Pork    6
crisped masa harina, kalua pork, 
and island slaw

Ahi Poke    9
ahi, avocado, sesame, and ginger poke, 
with fingerling potato chips, togarashi, 
and sweet soy

happy hour
TUES - SAT 
4:30-6:30pm

bar/lounge area
order must be placed by 6:30pm

Draft Beer $2.50 
Glass Red or White Wine $5.00

Drink Specials:
**AQUA Drop $5.50

A lemon drop made with any of our
 house infused vodkas:

Lemongrass, Acai, Kaffir Lime, Hibiscus, Rooibos

**Capetown Mule $4.50
Rooibos Infused Vodka, Fresh Lime, and Cock and Bull 

Ginger Beer.

**Cranberry Cooler  $4.50
Cranberry Black Tea Infused Vodka, Sierra Mist, Cran-

berry Juice and Fresh Lime.

Miss Mona  $4.50
Hibiscus infused vodka, fresh lime, 

lavender simple syrup, soda

Can’t Thai Me Down $4.50
Thai iced tea with Cruzan Gold rum

Lavender Lemonade  $4.50
Monopolowa vodka, lavender, lemonade

Noni Royale  $5.00
Prosecco, black currant raspberry Tahitian Noni 

**Hibiscus Lemonade  $4.50
hibiscus infused vodka, lemonade

**Kaffir Khallins  $4.50
Kaffir lime leaf infused vodka,coconut cream,  fresh lime, 

palm sugar, soda

**Acai Cooler $4.50
Acai white tea infused vodka, Sierra Mist, fresh lime

Gin Mint Press  $5.50
New Amsterdam gin, muddled mint, fresh lime, soda, 

splash of Sierra Mist 


