BAR
CHOCOLAT.

CcChocolate.

DEATH BY CHOCOLATE

|blended| cacao rum. house chocolate liqueur. puna
chocolate syrup. house creme de cacao. chocolate
ice cream. chocolate frosting. régilait. $25.

CHOCOLATE MARTINI

|served up| vodka. house chocolate liqueur. house
irish cream. house creme de cacao. $12.

THE TURTLE

|served up| bourbon. house salted caramel irish
cream. house creme de cacao. macadamia nut
orgeat. $13.

COCONUT CLUSTER

|on the rocks| coconut rum. dark rum. vanilla. puna
chocolate syrup. house creme de cacao. coconut
milk. $13.

CHOCOLATE MARGARITA

|on the rocks| sustainable tequila. house creme de
cacao. cane syrup. lime juice. cocoa salt. $12.

CACAO MANHATTAN

|served up| cocoa tea bourbon. cascara rye. cocchi
storico di torino. chipotle cacao bitters. $13.

Not chocolate.

ESPRESSO MARTINI

|served up| salted vanilla vodka. kokoleka. house irish
cream. brown sugar. kona espresso. $12

KONA OLD FASHIONED

|on the rocks| coconut washed bourbon. rye. banana
syrup. mahalo bitters. $12

BEST COAST MAI TAI

|on the rocks| pineapple cocoa rum. dark rum.
macadamia nut orgeat. acidified pineapple. $13

HOUSE G + T

|collins style| gin. house made farmer's market tonic.
lime juice. co2. $12

beer + wine,

HOUSE SPARKLING ROSE,
UNDERWOOD PINOT GRIS OR
PINOT NOIR. S11

BIG ISLAND BREWHAUS: PILSNER,
PALE ALE, IPA OR PORTER. $S6



