
Signature Cocktails 
19 

  

19th Hole 
Absolut Ruby Red Vodka, Grapefruit and Lime Juice 

 Agave Nectar, Raw Sugar Rim 

Jeff’s Fresh Pressed ‘Tai 
Freshly Muddled Pineapple, Orange & Lime, Orgeat, Orange Curacao, Agave 

Nectar, Myers Platinum Rum   

Hibiscus Peche 
Inspired by Our Hawaii State Flower, Featuring Grey Goose Melon Vodka 

Stirrings Peach Liqueur, OJ and Housemade Sweet & Sour 

Cucumber Basil Gimlet 
Hendrick’s Gin, Sweet & Sour, Cucumber, Basil and                                             

a Rinse of Chartreuse 

Hualalai  Sour  
A Classic Done the Grille Way with Bulleit 95 Rye 

Mixed with House Sweet & Sour, Full Bodied Cabernet and                            
a Hint of Bitters 

Mojito Upside Down 
Our Twist on the Classic Mojito serving Myers Platinum Rum  

with House Sweet & Sour, Fresh Mint and a Float of Cedilla Liqueur 

The Filthy 
What’s a Steakhouse without a Dirty Martini… Introducing The “Filthy” 

Ketle One Vodka, Filthy Olive Brine, Dolin Vermouth and                                 
a Dash of Cholula  

served in a Talisker Misted Martini Glass 

Draught Beer… Pints                          Bottles 
  

             

Signature Mocktails 
9 

Ginger No-Jito 
Elixir G Ginger Syrup, Housemade Sweet n Sour 

Fresh Mint topped with Club Soda 

Strawberry Lilikoi Smash 
Strawberries, Passion Fruit Puree, Li-Hing Powder, Sweet n Sour,     Club 

Soda 

Mango Mint Mist 
Mango Puree, Mint Leaves, Sweet n Sour 

Pineapple in Paradise 
Housemade Kalamansi Syrup, Orgeat Syrup, Lime Juice, Pineapple Juice 

Topped with Club Soda

Hawai’i Nui Brewing Hapa Brown 
Ale     8                                    

         Coedo “Beniaka” Lager 11.5oz                       

12 Kona Brewing Co. Longboard lager     
8

         Coedo “shiro” Hefeweizen 11.5oz        

12 Kona Brewing Co. Fire Rock Pale 
Ale  8 

         Breakside Wanderlust IPA 22oz            

22 Maui Brew Coconut Porter      
8

         Pelican Cream Ale 22oz                                                  
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