COCKTAILS

The Antagonist
*Spirit Forward, Elegant, Clean * Traditional Vesper*
Vodka, Gin and Cocchi Americano with Orange bitters, Stirred and
served with a lemon coin

The Protagonist
*Refreshing, Citrusy, Herbal * Gimlet Style Sour*
New West Gin Blend, Cane Sugar Syrup, Fresh Lime Juice

Pathos
*Crisp, Bubbly * Classic Airmail*
White Rum Blend, Honey, Lime, Sparkling Wine, Aromatic Bitters

Ethos
*Bright, Tangy, Tart * Margarita Style Cocktail*
Sustainably Sourced Additive Free Tequila, Dry Curacao, Cane Sugar
Syrup, Fresh Lime Juice

The Main Character
*Spirit Forward, Rich, Textured * Whiskey 01d Fashioned*
Bourbon and Rye Blend, Muscovado Sugar, Trinity Bitters, Stirred

and served with an aromatic orange peel

The Sidekick
*Citrusy, Warming, Nostalgic * Classic Sidecar *House Favorite*
Cognac Blend, Orange Curacao, Cane Sugar Syrup, Lemon Juice,
Cherrybark Vanilla Bitters

The Aloha
*Lively, Caffeinated, Herbaceous * Turkish Coffee Espresso Martini*
Raki Style Vodka, Pomace Brandy, Cardamom, Demerara, Kona Espresso

The Palace
*Dessert, Rich, Decadent * Chocolate Martini*
Vodka, House Creme de Cacao, House Irish Cream, House Chocolate
Liqueur

The Kahilu
*Spirit Forward, Emboldened * Black Manhattan Digestif*
Bonded Rye, Averna Amaro, Bitters Blend, Stirred and served with a
Lemon Coin

$13

WINE by the GLASS

SPARKLING
Chardonnay, Chenin Blanc
Gerard Bertrand - Cremant de Limoux; Limoux,FR ... $I2

WHITES
Chardonnay
Cloudveil - Oregon,USA ... $I2

Sauvignon Blanc
Famille Dubard - “Coeur du Mont”; VDF, France ... $I2

Riesling
S.A. Prum - “Essence”;
Mosel, Germany ... $I4

ROSE
Syrah Blend - Bieler Pere et Fils “Cuvee Sabine”;
Aix-en-Provence, FR ... $I2

REDS
Pinot Noir
Prost; Pfalz, GE ... $I2

Tempranillo
Bodegas Faustino “Art Collection”; Rioja, SP ... $I3

Cabernet Sauvignon
Tomaresca ‘Neprica’;
Puglia, IT ... $I4

BEER
BIG ISLAND BREWHAUS ... $6

Graham’s Pilsner
Paniolo Pale Ale
Overboard IPA
White Mountain Porter




