
Happy  Hour

Fancy Free | $10.99
Bourbon, Aromatic Bitters, Maraschino Liqueur

Caipirinha | $10.99
Cachaça, Fresh Lime, Cane Sugar

Blinker | $10.99
Rye, Grapefruit, Lemon, Grenadine, Raspberry

Gin Daisy | $10.99
Cutwater Gin, Grand Marnier, House Citrus Soda

Nui Nui | $10.99
Rum, Orange Juice, Lime, Allspice, Cinnamon

Irish Coffee | $10.99
Bushmill’s, Demerara, Penny Coffee, Fresh Whipped Cream, Nutmeg

Calamari Steaks | $13.99

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

and lemon wedge

Chowder Tots | $10.99

New England style seafood chowder, crispy bacon, scallions

BBQ Pork Ribs | $12.99

Three pork ribs served with fries and a side of BBQ sauce

Three Sliders | $10.99

Hawaiian rolls, beef patty, pickles, American Cheese, house aioli

Spicy Tuna Stacks | $13.99

5 crispy seasoned sushi rice cubes, avocado, spicy ahi tuna, sliced jalapeno

Whipped Eggplant Dip | $11.99

Creamy eggplant, olive oil, pine nuts, crispy skillet bread

Tacos De La Tierra | $10.99

Three marinated skirt steak or chicken tacos, onions, cilantro, avocado salsa

Tacos Del Mar | $11.99

Three beer battered cod or crispy shrimp tacos, citrus Asian slaw, 

pico de gallo, spicy mayo

$2 off Beer & Wine

Asada Fries | $12.99
Fries, asada, sour cream, cheese

Taco Rice Bowl | $12.99
Carne asada, rice, pico, onion, 

cilantro, lettuce

Shrimp Quesadilla | $12.99
Mozzarella, flour tortilla, shrimp,

 sour cream, salsa

Guacamole | $7.99        Chips & Salsa | $4.99

Tacos are A La Carte  
Add Guac to any Taco - $0.50

Add Guac to Entrée - $2.50

Carajillo | $12.50
Shot of Mezcal | $7.99

Mexican Coke | $4.99
Shot of Tequila | $7.99

Buenaveza | $5.99

MargArita | $11.99
Michelada | $8.99

Tequila Sunrise | $12.50
Paloma | $12.50

Tequila Gimlet | $12.50

COCKTAILS & Drinks

Tiki  
Thursday

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

Whiskey Straight | $12.50
Mint Julep | $12.50

Whiskey Old-Fashioned | $12.50
Godfather | $12.50

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

Upgrade to Truffle Fries | $3

$9.99 Tiki Burger  
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

*Make It SUPREME +5*

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!

Happy Hour Monday-Friday from 3:30-6pm 

Tacos De La Tierra | $1.99
Marinated skirt steak OR chicken taco, onions, 

cilantro, avocado salsa

Tacos Del Mar | $2.99
Beer battered cod or crispy shrimp taco, 

citrus Asian slaw, pico de gallo, spicy mayo

Whiskey Highball | $12.50
Manhattan | $12.50

Whiskey Sour | $12.50
Hot Toddy | $12.50

Redondo Beach, CA

*Modifications and Substituions may be politely declined*
*Guest checks will be split a maximum of 3 times*
20% gratuity will be added to tables of 6 or more

Prices shown are cash prices. 
A 3% processing fee applies to credit card payments.

Consuming raw or undercooked meat, poutlry, seafood, 
shellfish, or eggs may increase risk of foodborne illness.

  
| fries +3 | tots +3 | bacon +3 | avocado +2.50  

Add Fire $1.50


