
Beverage List 

Back To Basics 
 

The “PURIST” Margarita    $13 
patron silver tequila, fresh lime sour,                    
alaea sea slat rim 
 

Moscow Mule     $11 
sobieski vodka, bundaberg ginger beer,                   
house lime sour 
 

Southside     $13 
plymouth gin, lime sour, fresh mint, topped with 
soda 
 

OG Old Fashion     $11 
jim beam devil’s cut whiskey, angostura bitters,        
sugar cube, soda, lemon zest 
 

1870 Manhattan     $11 
jim beam devil’s cut whiskey, angostura bitters,        
cocchi sweet vermouth, orange zest 

 

Local Favorites 
 

Kapena Li Hing Margarita     $13 
kapena li hing infused tequila, house lime sour,      
li hing rim 
 

Paradise Mojito     $11 
local pau vodka “maui no ka oi,” house lemongrass 
syrup, house lime sour, mango puree, mint 

 

Award Winning Cocktails 
 

Last Frontier     $12 
high west double rye, lemon juice, luxardo        
maraschino liquor, house made cherry vanilla    
syrup, passionfruit ice tea, grapefruit bitters 
 

Desert Rose    $12 
casa noble crystal tequila, st. germaine liquor,     
house infused local habanero aperol,                
grapefruit juice, yuzu citrus           
 

 
 

Specialty Cocktails 
 

Eden Cocktail     $10.50 
prosecco, st. germaine liquor, lemon juice 
 

Lychee Sangria     $10 
moscatto, prosecco, lychee puree, cranberry juice,            
pineapple juice, orange juice, fresh fruit 
 

Love Affair     $9 
moscato, lillet, strawberry puree, soda,                            
house lime sour 
 

Strawberry Yuzu Pop     $13 
ty ku shochu, fresh muddled strawberries, house 
lime sour,  sprite, yuzu citrus 
 

Macadamia CHI     $13 
kai young coconut shochu, fresh muddled         
pineapple, lemon juice, orgeat syrup,                     
coconut water, mac nut salt rim 
 

Hibiscus Pineapple Cocktail     $12 
cruzan pineapple rum, mint, hibiscus syrup, fresh  
muddled pineapple, house lime sour 
 

Yuzu Shiso Martini     $10 
sobieski citron vodka, yuzu, shiso, soda, sprite,                
house lime sour 
 

Lychee Martini     $9 
house lychee infused specialty vodka 
 

Guava Alo Rita     $11 
sauza blue agave tequila, aloe juice, guava puree,         
house lime sour, black lava sea salt rim 
 

Mui Thai     $11 
bacardi 8 aged rum, bols orange curacao,            
falernum, lemongrass, topped with house           
candied ginger foam* 
 

Just Peat It     $13 
makers 46 bourbon, laphroaig 10 yr., brown sugar    
syrup, angostura bitters 
 
 

All of our specialty cocktails are made from scratch using fresh local ingredients 

and may require some extra time to ensure the best cocktail possible.              

Thank you for your patience. 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 


