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Signature Cocktails
Amaro Forward

Light Spirited

Dark Spirited

Soft Cocktails

Vin & Brews 

Classics

Snacks

Small Plates

Bubbles
Nino Franco Prosecco Rustico, 
Veneto, Italy 14/56

Rosa Regale, Brachetto d’Acqui,  
Piedmont, Italy 15/60

Henriot Brut Souverain, 
Champagne, France 89

Birichino Pétulant Naturel 
Rosé, Santa Clara Valley, 
California 55

White
Domaine du Salvard,  
Cheverny, Sauvignon Blanc, 
Loire, France 14/56

Louis Latour  
Mâcon-Villages ‘Chameroy’,  
Burgundy, France 15/60

King Estate, Pinot Gris, 
Willamette Valley, Oregon 56

Brewer Clifton, Chardonnay, 
Sta Rita Hills, California 68

Rosé
The Pale Rosé, Grenache,  
Pays d’Oc, France 13/52

Red
Nicolas Potel Bourgogne  
Pinot Noir, Burgundy, France 15/58

Obsidian Estate  
Cabernet Sauvignon,  
Lake County, California 17/68

Ramírez de la Piscina  
Crianza Tempranillo,  
Rioja, Spain 12/48

Unico Zelo ‘Tropo’,  
Little Red Blend,  
Adelaide Hills, Australia 55

Draft
Coronado Brewing  
Salty Crew Blonde 10

Alaskan Brewing Amber 10

Sierra Big Little Thing IPA 10

Seasonal MKT

Bottle & Can
Duvel Belgian Golden Ale 16

New Belgium Dominga  
Mimosa Sour 8

Guinness Draught 8

Athletic Brewing Upside Dawn 
Non-Alcoholic Golden Ale 8 

Vesper 17
Drumshanbo Gunpowder Irish gin, 
Pau vodka, Lillet blanc, lemon oil  

Mezcal Mule  16
Historias y Memorias mezcal 
espadin, ginger beer, lilikoi, 
cucumber, lime, agave

Toronto 16
Pendleton Canadian whisky, 
Geijer fernet, demerara syrup, 
Angostura bitters

Daiquiri 16
Kō Hana Kea rum agricole,  
lime juice, demerara sugar

Rosita 17
Siete Leguas tequila reposado, 
Bèrto rosso & dry vermouth, 
Campari

Vieux Carre  17
Angel’s Envy bourbon, Bénédictine, 
Bèrto rosso sweet vermouth,  
Cognac Park, Peychaud’s,  
Angostura bitters

R&R Spritz 16 
Nino Franco prosecco rustico, 
lemon oil, Nonino L’Aperitivo, 
Choya black umeshu 

Kope Negroni 18 
Kona coffee infused Bèrto Bitter, 
Mānoa cacao nib sweet vermouth,  
Malfy lemon gin, citrus oil 

Jan-Ken-Po 16 
Okinawan black sugar &  
miso syrup, Cynar amaro,  
mezcal, yuzu-ginger air 

Lomi Martini 17
Kula tomato water, aqua perfecta 
basil eau de vie, vodka,  
pickled onions, sea asparagus

Oolong Rouge 16
oolong tea infused jasmine gin,  
Lillet rosé, lemon, rose water, 
white peppercorn

Woks Of Life 17
shiso infused gin, Kaido imo 
shochu, Big Island honey,  
snap pea & celery cordial, lime, 
mezcal rinse, lava salt

Bicol Express 17
ginger, clarified coconut milk, 
okolehao ti leaf spirit,  
red jalapeño, tropical jellies

Lapsang Manhattan 18
Yellowstone bourbon infused 
with lapsang souchong tea, 
Hakata 10yr koji whiskey,
Bèrto rosso sweet vermouth

Smooth Rye-Der 18
Sazerac rye, Cherry Heering, 
Cardamaro, crème de cacao, 
smoked with cinnamon &  
cherry wood, served neat

HNL Sour 18
Milk & Honey single malt,  
pineapple, yuzu, lemon,  
egg white foam, juicy cabernet 

Pineapple Ice, Low Abv 17
Choya green tea umeshu, 
Nigori cream sake, toasted 
mochi rice syrup, acid-adjusted 
pineapple shave ice

Sans Dizzy Fizzy, No Abv 13
orange-yuzu marmalade 
cordial, Seedlip grove,  
nonalcoholic sparkling brut

Pineapple Slinger, No Abv 12
Giffard bitter aperitif,  
Dhos no-abv gin, pineapple, 
lime juice, orgeat, hibiscus

House Fried  
Potato Chips (gf) 5 
garlic salt, vinegar, tabasco 
Worcestershire aioli 

Popcorn (gf) 5
bacon fat, toasted parmesan, 
sage

Seasonal  
Pacific Oysters (gf)  15
chilled, on the half shell, chili 
pepper water mignonette

Beef & Brioche  16
certified Angus beef tartare, 
shiso, serrano pepper,  
truffle oil, tabasco 
Worcestershire aioli

Hokkaido Scallops (gf)  21
avocado, tomato jam,  
crispy parmesan,  
bubu arare, pea tendril

Mini Corn Muffins 10
scallion, cheddar, bacon jam

Hamachi Carpaccio MKT
local heart of palm, Hamakua 
tomato, yuzu kosho, ginger, nori 
tsukudani, scallion wasabi oil, 
micro herbs 

Roasted Beets (v+)  12
ogo, sesame vin, inamona, 
spiced silken tofu, watercress

Bacon Candy (gf) 11
Nueske’s apple smoked bacon, 
bourbon molasses,  
black pepper

Sake Cured Salmon  12
coriander cream cheese, 
pickled cucumber, radish,  
micro herbs, everything 
seasoning, pumpernickel

Prosciutto Asparagus  13
soft egg, Boursin cheese,  
flaky salt, cracked black pepper, 
extra virgin olive oil, brioche

Bone Marrow  18
chive pistou, charred lemon, 
sourdough 

Sept 23

We proudly serve local ingredients. Consuming raw or undercooked foods may increase your risk of foodborne illness. Menu items are cooked in the same kitchen and drinks are prepared in a shared bar and 
therefore may contain or come into contact with wheat, milk, eggs, peanuts, fish, shellfish, soy, and tree nuts. Before placing your order, please inform your server if a person in your party has a food allergy.

gf = Gluten Free   v = Vegetarian   v+ = Vegan A gratuity of 18% will be charged to parties of 6 or more
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Sweet Endings

Sweet Vin

Cocktails

Digestif

Liqueur

Coffee & Tea

Liquid Dessert

Chocolate Decadence (v) 12
butterscotch, Cointreau macerated 
seasonal fruit

Mignardise Collection (v) 12
Indulge in miniature confections exploring 
delicate flavors and textures.
Choose from our ever-evolving selection.

Rosa Regale, Brachetto d’Acqui, 
Piedmonte, Italy 15  

Cockburn’s Porto  
Tails of the Unexpected Fine Tawny Eye 13

Dolce Late Harvest,  
Napa Valley, California 375 ml 89

Averna 12

Cardamaro 11

Cynar 13

Fernet-Branca 13

Geijer amaro 13

Geijer fernet 13

Amaro Nonino 14

Montenegro 10

St. George Bruto Americano 14

Ramazzotti amaro 13

Il Convento limoncello 15

St. George NOLA coffee liqueur 14

Buffalo Trace bourbon cream 9

Ramazzotti sambuca 13

Kona Coffee Purveyors 7 | 16
French press

Tea Chest Hawaii 4.5
artisanal selection

Pandanimal 16
Flor de Caña 4yr rum, Avuá Cachaça 
amburana, pandan-coconut elixir,  
crème de cacao, orgeat, pineapple juice 

Rum-Kissed 16
Lemon Hart Blackpool spiced rum,  
NOLA coffee liqueur, vanilla cream, 
cinnamon

We proudly serve local ingredients. Consuming raw or undercooked foods may increase your risk of foodborne illness.  
Menu items are cooked in the same kitchen and drinks are prepared in a shared bar and therefore may contain or come into 
contact with wheat, milk, eggs, peanuts, fish, shellfish, soy, and tree nuts. Before placing your order, please inform your server 
if a person in your party has a food allergy.

gf = Gluten Free   v = Vegetarian   v+ = Vegan A gratuity of 18% will be charged to parties of 6 or more
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Absinthe
herbsaint 13

st. george absinthe verte 16

Aperitif
aperol 13

campari 13

cappelletti 9

dubonnet 9 

italicus l’aperitivo 14

lillet blanc 14

nonino l’aperitivo 11 

salers gentiane 13

suze 9 

Aquavit
krogstad 13

svöl swedish 15 

Brandy & 
Cognac 
caravedo pisco 14 

cognac park 

 2023 year of the rabbit 28 

cognac park  

 fins bois single cru 16 

cognac park mizunara 21 

hennessy privilege vsop 18 

martell vs single distillery 13 

pierre ferrand 13 

rémy martin 1738 19 

rémy martin xo 36 

st. george aqua basil  

 eau-de-vie 13 

torres 10 imperial 13 

Gin 
bols genever 13 

the botanist 13 

drumshanbo gunpowder irish 13 

fid street 9 

ford’s london dry 13 

green hat navy strength 13 

hendrick’s 16 

hendrick’s seasonal

 flora adora 15

 midsummer solstice 16

 neptunia 15 

the herb garden  

 jasmine & elderflower 11 

malfy lemon 9

nikka coffey 15 

no. 3 london dry 18 

nolets silver dry 9 15 

piùcinque 17 

sipsmith 10 

st. george botanivore 10 

st. george dry rye 13 

st. george terroir 10 

suntory roku japanese 13

tanqueray 10 13 

tenjaku 14 

Rum & Cachaça 
avuá cachaça amburana 16 

brugal 1888 14 

copalli barrel rested 11 

copalli cacao 10 

copalli white 9

flor de caña 4yr añejo oro 13 

flor de caña 18yr 17 

lemon hart blackpool  8 

kō hana kea 18 

kō hana koa 27 

kō hana koho 16 

kōloa 12 barrel select aged 14 

kōloa coffee 13 

kōloa dark 13 

kōloa gold 13 

kōloa spiced 13 

kula toasted coconut 13 

kuleana hokulei 18yr  19  

kuleana nanea 2yr 11

kuleana rhum agricole 15

kuleana rum works hui hui 10

mount gay black barrel 16

okolehao 10

smith & cross 10 

Tequila &  
Mezcal 
casamigos añejo 15 

casamigos blanco 13 

casamigos reposado 14 

del maguey vida 13 

don julio 1942 32 

espolon blanco 9 

fortaleza blanco 15 

fortaleza reposado 17 

herradura añejo 16 

herradura blanco 16

historias y memorias  

 mezcal espadin 11

hornitos reposado 9 

maestro dobel diamante 14 

maestro dobel  

 diamante reposado 15 

nuestra soledad 14

siete leguas añejo 15 

siete leguas blanco 13 

siete leguas reposado 14

teremana añejo 11

teremana blanco  9

teremana reposado 10

Shochu 
choya black umeshu 9 

choya green tea umeshu 9 

kaido imo 11

Vodka 
belvedere 15 

chopin 13 

grey goose 14 

hangar1 rosé 13 

pau  9 

stolichnaya elit 15 

suntory haku 13 

tito’s 13 

Spirits



Whiskey Business

USA
BOURBON
angel’s envy kentucky  
 straight / 86pf 16 
baker’s single barrel 7yr / 107pf 14 
basil hayden’s 
 kentucky straight / 80pf 15 
buffalo trace 
 kentucky straight / 90pf 14 
clyde may’s straight / 92pf 14 
duke small batch 
 kentucky straight / 88p 14 
eagle rare 10yr small batch 
 kentucky straight / 90pf 16 
elijah craig barrel proof 
 kentucky / 120pf 18 
elijah craig small batch / 90pf 15 
four roses small batch 
 kentucky straight / 90pf 14 
kentucky owl wiseman / 90pf 16 
knob creek kentucky 
 straight / 100pf 12 
larceny kentucky straight / 92pf 11 
maker’s mark 46 / 94pf 15 
old forester 1920 
 prohibition style / 115pf 14
peerless  
 3yr small batch / 109pf 29 
russel’s reserve kentucky 
 straight 10yr / 90pf  12 
woodford reserve 
 kentucky straight / 90pf 15 

RYE
basil hayden’s dark / 80pf 15 
high west rendezvous / 92pf 19 
knob creek / 100pf 13  
minor case sherry 
 cask finished / 90pf 18 
rittenhouse /100pf 12 
sazerac 6yr / 90pf  9
templeton 6yr / 91pf 16 
templeton 
 barrel strength / 114pf 16 
whistlepig 10yr / 100pf 24 
whistlepig 
 12yr old world / 86pf 35 
woodford 15

AMERICAN WHISKEY
bernheim  
 original wheat / 90pf 12 
clyde may’s blended  
 alabama style / 85pf 12 
high west 
 american prairie / 92pf 12 
ko‘olau old pali road  / 86pf 17 
stranahan’s colorado / 94pf 18
stranahan’s colorado  
 sherry cask / 94pf 16 
uncle nearest 
 1856 tennessee / 100pf 13 
westland american oak 
 single malt / 81pf 15

Canada
WHISKEY 
canadian club 1858 / 80pf 12 
crown royal / 80pf 12
forty creek 
 barrel select / 80pf 12
lot no. 40 / 86pf  12
pendleton canadian 
 10yr / 80pf 12

RYE 
pendleton midnight / 80pf  12

Scotland
SCOTCH 

Speyside & Highland
aberfeldy12yr 
 single malt / 80pf 16 
the balvenie 14yr 
 caribbean cask / 86pf 21 
the balvenie 17yr 
 doublewood / 86pf 30 
chivas regal 12yr / 86pf 13 
chivas regal 18yr / 80pf 26 
chivas regal mizunara / 80pf 25 
glen grant 12yr 
 single malt / 86pf 15 
glenfarclas 25yr 
 single malt / 86pf 50 
glenfiddich 15yr unique 
 solera reserve / 86pf 20

glenfiddich 19yr age 
 of discovery cask / 80pf 40 
the glenlivet 12yr 
 single malt / 80pf 15 
the glenlivet 14yr single malt  
 cognac cask / 80pf 20 
the glenlivet 21yr / 86pf 54 
the glenlivet 25yr 
 single malt / 86pf 90 
the glenlivet nàdurra 
 single malt / 80pf 25 
glenmorangie 10yr 
 single malt / 100pf 12 
the macallan 12yr 
 sherry oak / 80pf 22 
the macallan 18yr / 86pf 90  
the macallan 
 classic cut 19yr / 116pf 40
the macallan double cask / 80pf 20 

Lowland 
auchentoshan three woods 
 single malt / 86pf 22 

Orkney & Islay 
bowmore 12yr 
 single malt / 80pf 15 
bowmore 15yr 
 single malt / 86pf 25 
bowmore single malt darkest  
 sherry cask 15yr / 86pf 22 
bruichladdich black art 
 single malt / 98pf 92
bruichladdich islay barley 
 single malt / 100pf 20 

bruichladdich octomore  
 10.1 single malt / 122pf 60
highland park viking heart  
 15yr single malt / 88pf 29 
kilchoman sanaig 
 single malt / 92pf 22  
laphroaig 10yr single malt / 86pf 18
laphroaig 
 single malt select / 110pf 15

Wales
penderyn madeira 
 single malt / 82pf  30

Ireland
bushmills 10yr / 66pf 14 
bushmills red bush / 80pf 12 
green spot chateau leoville  
 barton bordeaux / 92pf 18
green spot chateau montelena    
 zinfandel cask / 84pf  18 
green spot pot still / 80pf  17
hinch 5yr / 86 pf 15 
hinch peated single malt / 86pf 15 
hinch small batch / 86pf 12 
jameson black barrel / 80pf 12 
the sexton irish / 80pf 12 
tullamore dew cider 
 cask finished / 80pf 12

Israel
milk & honey classic  
 single malt / 92pf 13  

Japan
akashi blended / 80pf 14 
akashi single malt / 92pf 25 
akashi ume / 61pf 11 
hakata 10yr sherry cask / 84pf 16 
ichiro’s chichibu 
 malt & grain / 93pf 26
kurayoshi 18yr 
 pure malt / 92pf 50 
mars iwai / 80pf 12 
mars iwai  
 tradition blended / 80pf 15 
nikka coffey grain / 90pf 20 
ohishi islay cask / 85.4pf 19 
suntory toki / 86pf 12 
tenjaku blended / 80pf 17 
tottori blended / 86pf 12

Taiwan
kavalan classical 
 single malt / 86pf 20 
kavalan select 
 single malt / 86pf 25

Choose your
preparation:

NEAT 
straight from the

bottle

SMOKED +$2
oak wood, atomized 

whiskey

SOUR +$2 
house-made lemon

sour, egg whites

ROCK
served over a single

large ice cube

LA LOUISIANE +$4
rye whiskey, sweet 

vermouth, benedictine,  
peychaud’s bitters

OLD FASHIONED
+$3

sugar, angostura
bitters

HIGHBALL
your selection  

topped with soda

OLD PAL +4
rye whiskey,  

dry vermouth,
 campari

SAZERAC +$3
sugar, bitters,  

absinthe washed
glass

MANHATTAN/
ROB ROY +$4
sweet vermouth,

bitters

JULEP +$4
bourbon, mint,  

simple syrup

BOULEVARDIER
+$4

campari, sweet 
vermouth

RUSTY NAIL +$4
scotch & drambuie

pf = PROOF  

A gratuity of 18% will be charged to parties of  
6 or more
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