
chef’s favorites (GF) gluten free

DESSERT
PIÑA COLADA SUNDAE
candied pineapple, sorbet,
toasted coconut  (GF) | 10
BLUEBERRY CHEESECAKE
caramelized spiced cookie, blueberry 
compote, macadamia crumble | 10

BIRTHDAY CAKE
rainbow sprinkles, chocolate cake,
chocolate sauce

COFFEE & TEA
HAWAIIAN DRIP COFFEE | 5

LATTE, CAPPUCCINO,
AMERICANO | 7

ASSORTED TEAS | 6

ESPRESSO, MACCHIATO | 5

FRENCH PRESS KONA 
PEABERRY COFFEE | 16

CARAMEL APPLE PIE
spiced cookie,
cinnamon

“STAIRWAY TO HEAVEN”
CHOCOLATE CAKE
chocolate sauce, vanilla whipped cream | 12
BANANA CREAM PIE
caramelized bananas, whipped cream | 14

AFTER DINNER
LIQUEUR
FRANGELICO | 14
AMARETTO DISARONNO | 12
BAILEY'S IRISH CREAM | 14
KAHLUA | 14

COGNAC
COURVOISIER V.S. | 16
REMY MARTIN V.S.O.P. | 18
REMY MARTIN X.O. | 74

PORT
CROFT RESERVE TAWNY PORT | 12

WHISKEY
NIKKA TAKETSURU PURE MALT 17 YEARS OLD | 35
THE YAMAZAKI SINGLE MALT AGED 18 YEARS OLD | 68
LAPHROAIG SINGLE MALT 18 YEARS OLD | 35
THE MACALLAN SINGLE MALT 12 YEARS OLD | 25
JIM BEAM BLACK EXTRA AGED BOURBON | 24
WOODFORD RESERVE KENTUCKY STRAIGHT BOURBON | 16

MILK SHAKES 12

STRAWBERRY
FRENCH VANILLA
MISO BUTTERSCOTCH
OREO COOKIE

ADD: BULLEIT BOURBON,
BAILEY’S IRISH CRÈME
OR OLD LAHAINA DARK RUM | 6

ICE CREAM 9




