
 
 
 
 
 

for the sophisticated palate  
 

no ka oi*    16 
tito’s vodka-sooooo smooth. served with house made blue cheese 
stuffed olives-it’s the best! 
 

dragonberry bomb    15 
bacardi dragonberry rum, elderflower liqueur, fresh blackberries, 
fresh squeezed limes and sugar cane syrup 
* winner of Maui Mixology Contest 
 

okole wow!    15 
okolehao hawaiian liqueur, muddled fresh maui gold pineapple, 
fresh lime, hibiscus reduction, soda. garnished with an edible 
hibiscus bud 
* Featured On TV Show “Drinking Made Easy” 
 

fresh & hot*    15 
stolichnaya vodka, elderflower liqueur, fresh cucumber, fresh basil, 
fresh lemon, cayenne 
 

saint germain*     15 
hendricks gin, elderflower liqueur, house made pinot grigio 
reduction, fresh lemon 
 

up country spice     15 
vodka, elderflower, passion fruit, fresh lime, kula strawberries 
cayenne 
 

sin nombre “without a name”     15 
cazadores tequila (reposado), ginger liquor, fresh lime, passion 
fruit, mango puree, fresh jalapeño & fresno pepper, cilantro 
 

ginger & gin*    14 
hendricks gin with canton ginger, fresh cucumber & fresh lime 
* First place in a national industry food & drink pairing contest 
 

take a stroll through the tropics 
of tropica 
 

pele’s fire    14 
stoli orange vodka, guava nectar strawberry puree & champagne 
 

nutty hawaiian    13 
macadamia nut liqueur, vanilla cognac, coconut cream, float of 
godiva dark chocolate liqueur served with a chocolate & 
macadamia nut dipped rim 
 

tropical cosmo*    12 
stoli orange vodka, cointreau, orange-passion juice lemonade, 
fresh lemon 
 

lycheetini*    12 
vanilla vodka, soho lychee liqueur 
 

key lime martini*    12 
vanilla vodka, fresh squeezed lime, cream 
 

strawberry basil lemonade    11 
vodka, fresh basil, strawberry puree, lemonade 
 

passion fruit pina colada    11 
maui platinum rum, passion fruit, coconut cream, fresh pineapple 
 
 
 

 
 
 

 
 
 

Our goal is to enhance your dining & 
drinking experience through innovative 
thought provoking cocktails utilizing the 
exotic flavors of the islands. 

--- Freddy Sconfienza, mixologist 
 

for the aristocrat 
 

ron zacapa       15 
9-23 year old bourbon barrel aged rum made from first pressed 
sugar cane. neat or on the rocks 
 

negroni       15 
created in 1919 by count camillo negroni in Florence Italy 
campari, gin, sweet vermouth 
 

sidecar      15 
origin of drink is said to be from Paris around the end of WWI. by a 
army captain that rode in on his motorcycle side car 
ingredients: cognac 

cointreau 
lemon juice 

 

passion jack     14 
a tropical twist on good old gentleman jack,  fresh lime & passion 
fruit, over ice 
 

your more common affair 
 

maui mai tai    10 
maui pineapple rum, orange curacao, pineapple and orange juice 
with float of maui dark rum 
 

cranberry crush    10 
raspberry vodka, cranberry juice, fresh lemon 
 

hawaiian mist    10 
maui platinum rum, maui dark rum, peach schnapps, pineapple 
juice, orange juice, cranberry juice 
 

westin sunset    10 
captain morgan’s spiced rum, pineapple and cranberry juice 
 

irresistible cocktail 
ask your server for details 

 

beer & H2O 

bottle    6.50 
budweiser 
coors light 
miller lite 

michelob ultra 
sierra nevada ple ale 

 
can   7.50 

maui ipa 
maui coconut porter 

 
domestic draft    

5.50 
bud light 

 

bottle    6.50 
amstel light 

corona 
heineken 

kirin 
guinness 

sam adams 
blue moon 

kona golden ale 
new castle brown ale 

 
beer non-alcoholic 

6.50 
st. pauli 

 

premium draft    
6.50 

maui bikini blonde 
kona long board 

kona lava man red ale 
 

H2O 
bottled on-site 

~Nordaq Fresh~ 
Still or Sparkling 

750ml  4 
 

martini is marked with * 

tropica  

Restaurant & Bar 


