
cocktails

$13 each

pearl diver
Delicate floral sweetness, 

brightened by a citrus snap 

Rums, Fresh Lime, Orange, 
Gardenia, Angostura Bitters


the saturn
Exotic passion fruit and 
herbal botanicals layered
with sophisticated spice

gin, lemon, Passion Fruit, 
Falernum, Orgeat


fog cutter
Spirit forward warming 

botanicals that cut through 
the fog

white rum, Cognac, Gin, 
Lemon, Orange, Orgeat*, 

sweet Vermouth *contains nuts


rum fruit cup
Caramel and ginger with 

citrus sweetness balanced by
an herbal finish

white rum, Dry Curaçao, 
sweet vermouth, Ginger Ale, 

Cola, angostura bitters


mai tai
Subtle coconut and chocolate
tones with bright citrus and a

subtle spiced finish pain killer
Appleton Estate Rum, Crème 
De Cocoa, Cognac, Orange, 
Lime, Orgeat*, Angostura 

bitters *contains nuts


Rich dark rum spice meets 
bright tropical and nutty 

sweetness that cures

Planteray OFTD Rum, 
Pineapple, Orange, 
Chocolate liquor 




cocktails

$13 each

Clarified 

Jungle Bird

Sweet, funky and bitter with 
tropical fruit, matured by 

clarification

Rum, Pineapple, 

Campari, Lime

pineapple old 
fashioned

Spirit forward, sophisticated 
and tropical, with toasted 

fruit notes

Bourbon, caramelized 
pineapple, demerara, bitters

spirit free
passionfruit lemonade 6
mango iced tea 6

wines
Four Graces Pinot Gris 13
Hanna Sauvignon Blanc 15
Grüner Veltliner Nuglweine 16
Holesinsky JH Estates Chard 15
Sonoma Cutrer Pinot Noir 18
Juggernaut Cabernet Sauvignon 14

beer + cider
Coors Light 5
Coors BanqueT 5
Micholob 4
west coast ipa 6
ginger hefeweizen 7



small plates
bento box 14
Assorted dumplings, potstickers & spring rolls, pickled 
celery, cucumber salad 

Fresh Oysters 6
Seasonal selection from the coast, mignonette, hot sauce, 
lemon, chips | ½ dozen 36 or dozen 72

Roasted Oysters 36
Fresh oysters roasted in shallot duck fat, bacon, chive, 
béarnaise

tuna poke 14
Sashimi-grade Yellowfin tuna, napa cabbage, edamame, 
avocado, cucumber salad, ginger, tamari, lime, crispy 
wonton

Jumbo Coconut Shrimp 28
Beer battered tempura shrimp, sweet chili aioli

Bison Chislic 23
Fried cubed bison, harissa dry rub, house steak sauce aioli, 
grilled lemon wedge

main dishes
Yangnyeom Chicken 12
Korean fried chicken, gochujang glaze, steamed rice

Lili Koi Chicken 14
Pineapple & passionfruit marinated grilled chicken, coconut 
rice

Aloha Sliders 22
Poi pulled pork, pineapple,  pickles, housemade chips

            Grilled Flank Satay 18
steamed white rice, scallions 

sweets
Pineapple Upside-Down Cake 12
Yuzu Lemon Posset 13
Mango sticky rice 8
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Premium 

Japanese Steak 

Accompanied with pickled 
celery ribbons, bordelaise, 

& microgreens

Premium 
Japanese Steak 


Accompanied with pickled 
celery ribbons, bordelaise, 

& microgreens

Maximus 12oz 180 Maximus 12oz 180

Decadent 6oz 120 Decadent 6oz 120

glimpse 3oz 65 glimpse 3oz 65

Takamori 
"Drunken 
Wagyu" A5



Raised exclusively in 
Yamaguchi prefecture—
Japan's renowned sake 

country—these cattle are 
fed a distinctive diet 

including sake lees from the 
celebrated Dassai Asahi 
Brewery. This unique 

fermentation byproduct, 
rich in amino acids and 
enzymes, imparts subtle 

sweetness to the beef and 
creates exceptionally 
marbled, buttery fat.
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