PAU HANA BAR

ME DAY

* %

COCKTAILS

Crack Seed Sour - $15

Dickel small-batch bourbon, lemon peel syrup,

lemon & orange juice

Chili Pepper Bloody Mary - $14
Smirnoff vodka, Kauai Juice Co
chili pepper water spiced bloody Mary

Pickleback Margarita - $15
Astral tequila blanco, lemon-lime juice,
agave, dill pickle juice

End Zone Buzz - $16
Mr. Black coffee liqueur, Smirnoff vanilla,
Bailey’s liqueur

The Blitzcar - $17
Crown Royal X0, Yuzuri yuzu liqueur,
lemon juice, li-hing sugar rim

Island Style Shandy - $9
Beer Lab HI Palaka Wheat & fresh POG

HUDDLE UPS

Bucket of ICE-d Cold Beers - $16*
Any Four - 805 Blonde, Bud Light, Corona,
Corona Light, Heineken, Heineken Light,
Michelob Ultra, Miller Lite, Modelo Especial

Cheehoo - $49*
6 Oyster Shooters, 2 shots of Casamigos blanco,
2 local draft beers

Winner Takes All - $149
“Sizzling” 18 oz. Ribeye, Da Kitchen Sink Fried Rice,
Garlic Buttah Mushrooms
+ a liter bottle of 2019 Caymus Vineyards
Napa Valley cabernet sauvignon
Glass of Caymus - $25

The Baller - $299

Salt & Vinegar Chicken Skin, Hawaiian Style Poke,
North Shore Style Garlic Shrimp
+a bottle of 2015 Dom Perignon champagne

*limit 1 per person per visit

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Menu items are
cooked in the same kitchen and drinks are prepared in a shared bar and therefore may contain or come into contact with wheat, milk, eggs, peanuts,
fish, shellfish, soy, sesame, and tree nuts. Before placing your order, please inform your server if a person in your party has a food allergy.

A gratuity of 18% will be charged to parties of 6 or more.




