
Happy  Hour Taco  Tuesday

Sazerac | $10
Rittenhouse Rye, Peychaud’s, Cane Sugar, Absinthe

Caipirinha | $10
Novo Fogo Cachaça, Fresh Lime, Cane Sugar

Brown Derby | $10
Elijah Craig Small Batch, Fresh Grapefruit, Honey, Lemon Sherbet

Tom Collins | $10
Ford’s Gin, Fresh Lemon, Cane Sugar, Seltzer

Pina Colada | $10
Superior Light Rum, Pineapple, Coconut, Lime

Irish Coffee | $10
Bushmill’s, Demerara, Penny Coffee, 

Fresh Whipped Cream, Nutmeg

Fried Calamari | $8

Served with a side of house tartar sauce, pomodoro sauce, 

and lemon wedge

BBQ Pork Ribs | $9
Three pork ribs served with fries and a side of BBQ sauce

Mini Ahi Tostadas | $8
Six mini wonton rounds, spicy mayo, smashed avocado, 

soy sauce, scallions

Carne or Chicken Asada Tacos | $7
Two marinated skirt steak or chicken tacos, onions, 

cilantro, avocado salsa

Fried Fish or Crispy Shrimp Tacos | $7
Two beer battered cod or crispy shrimp tacos, citrus Asian slaw, 

onions, cilantro, spicy mayo

$2 off Beer & Wine

Asada Fries | $12

Fries, asada, sour cream, cheese, guac

Taco Rice Bowl | $14
Carne asada, rice, pico, onion, 

cilantro, lettuce, guac

Shrimp Quesadilla | $11
Mozzarella, flour tortilla, shrimp, guac,

 sour cream, salsa

Guacamole | $7.50        Chips & Salsa | $5.00

Add Guac to any Taco for $1        

Tacos A La Carte

Carajillo | $11.50
Shot of Mezcal | $8
Mexican Coke | $4.50
Shot of Tequila | $8

Buenaveza | $5.50

MargArita | $11.50
Michelada | $8.50

Tequila Sunrise | $12.50
Paloma | $12.50

Tequila Gimlet | $12.50

COCKTAILS & Drinks

Tiki  
Thursday

Whiskey Wednesday

Our bar team selects a new whiskey every week 
to star in these handcrafted classics

Whiskey Neat | $12
Whiskey on the Rocks | $12

Whiskey Old-Fashioned | $12
Godfather | $12

Pichana & Frites | $20.99
Pichana steak and fries with garlic butter

Upgrade to Truffle Fries | $3

$9.99 Tiki Burger and Fries 
2 smashed patties, grilled pineapple, american cheese, 

aoli, teriyaki, lettuce, tomato, pickles

Painkiller
Appleton 8, 151, Coconut, Pineapple, Lime

Mai Tai
Appleton 8, Grand Marnier, Lime, Orgeat, Mint

Saturn
Ford’s Gin, Lemon, Passion Fruit, Falernum, Orgeat

El Diablo
Mayenda Blanco, Lime, Cassis, House Ginger Beer

Jamaican Coffee
Appleton 8, Demerara, Coffee, Fresh Whipped Cream

Aku Aku
Light Rum, Peach, Demerara, Lime, Pineapple, Mint

Tradewinds
Light Rum, Dark Rum, Apricot, Fresh Lemon, Coconut

Western Sour
Old Forestor, Grapefruit, Lime Cordial, Falernum

Scorpion
Rum, Cognac, Ford’s Gin, Lemon, Orange, Orgeat, Fire

Zombie
Lots of Rum, Falernum, Citrus, Don’s Mix, Grenadine, Absinthe

25% off All Of Our
Famous Tiki Cocktails!

Weekly  Specials            

Happy Hour daily from 3:30-6pm Carne or Chicken Asada Taco | $3.50

Marinated skirt steak or chicken taco, onions, 

cilantro, avocado salsa

Fried Fish or Crispy Shrimp Taco | $3.50

Beer battered cod or crispy shrimp taco, 

citrus Asian slaw, onions, cilantro, spicy mayo

Whiskey Highball | $12
Manhattan | $12

Whiskey Sour | $12
Hot Toddy | $12

Riviera House
Redondo Beach, CA

Consuming raw or undercooked meat, poutlry, seafood, 

shellfish, or eggs may increase risk of foodborne illness.
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