
Exotic Blends and Specialities 
Having searched the world over, we have uncovered the following libations in our quest for the ideal cocktail.  
 
Gene's Mai-Tai   9.25 
Translated, Mai-tai means “out of this world!” Our Tiki cocktail from the 1940s features Myer’s Dark Jamaican 
rum, Mount Gay Eclipse gold rum, Grand Marnier and fresh juices. 
 
Singapore Sling   8.50 
A classic since its invention at the Long Bar of Raffles Hotel in Singapore in 1915, this Tiki cocktail combines 
gin, cherry brandy and our blend of fresh lemon & lime juices. 
 
Zombie   9.25 
Created in the 1930s as a hangover cure at the renowned Don the Beachcomber restaurant in Hollywood, this 
timeless classic features Bacardi light rum, Mount Gay gold rum, Myer’s dark rum and apricot brandy. Be 
careful—it might sneak up on you! 
 
Duke's Blue Hawaiian   8.25 
This truly tropical masterpiece blends Bacardi light rum, pineapple juice, blue curaçao and Coco-Lopez. An 
island favorite named after Duke Kahanamoku. 
 
Pina Colada   8.95 
Originating in San Juan, Puerto Rico in the 1950s, our version of this frozen classic features Captain Morgan 
Spiced Rum with a float of Myer’s Dark Jamaican rum on top.  
 
 
Party Bowls   2 straws 16.95 / 4 straws 29.95    
The ancient Polynesians’ ceremonial Luau drinks were served in festive communal bowls. We offer our 
interpretation of the time-honored custom. 
 
Kava Bowl 
Drink from the “Holy Grail” of Trader Vic’s original communal kava bowl. Light & aromatic rums, fruit juices, 
grenadine & liqueurs. 
 
The Scorpion  
A festive concoction of rum, fruit juices and brandy with a whisper of almond. 
 
Volcano 
Originating at La Florida bar in Havana in the 1930s, this distinctive cocktail blends Bacardi Rum, pineapple, 
lime and papaya juices. 
 
 
Vintage Cocktails and Classic Concoctions 
 
“When I read about the evils of drinking, I gave up reading.” 
      —Henny Youngman 
 
Mojito   8.50 
This Cuban classic is prepared with fresh mint, our house-made lemon grass syrup, freshly squeezed limes, 
Bacardi Rum and club soda. 
 
Sazerac   9.95 



Created in the 1870s in New Orleans and recognized as the very first cocktail, this blend of Maker’s Mark 
Bourbon, Angostura bitters and simple syrup is served chilled in a martini glass lined with Ricard. 
 
Sidecar   7.95 
Created at the Ritz in Paris during WWI when a  regular customer arrived on his motorcycle, replete with 
sidecar, and asked the bartender for a cocktail that would take off the chill, this celebrated cocktail blends 
brandy, triple sec and fresh lemon & lime juice. 
 
 
Martinis 
 
“I should never have switched from scotch to martinis.”  
      —Humphrey Bogart 
 
Blue Whale Martini   7.95 
A mixture of Bacardi light rum, pineapple juice and blue curaçao, our variation is shaken and served “straight 
up” in a martini glass! 
 
Thai Martini   9.95 
Featuring premium Hangar One Kaffir Lime Vodka, this cocktail is just slightly sweetened with our house-
made lemongrass syrup and garnished with a kaffir lime leaf. Refreshing! 
 
Amaretto Lemon Drop   8.95 
Premium Hangar One Citron Vodka, Amaretto Disaronno, sweet and sour mix served up with a sugared rim! 
 
Green Tea Gimlet   9.95 
Green tea infused Charbay Vodka, a splash of lemongrass simple syrup, Roses lime juice served up with a lime 
wedge. 
 
Mandarin Blossom Cosmopolitan   8.95 
Premium Hangar One Mandarin Blossom Vodka, with a dash of cranberry and lime juices and Cointreau. 
Chilled and garnished with a lemon twist. 
 
 
Margaritas 
 
Margarita de la Casa   6.95 
Our distinguished house margarita combines Cuervo Gold tequila, lemon & lime juices and triple sec. 
 
Margarita Azul   6.95 
Otherwise known as the “blue” margarita, this favorite combines Sauza Gold tequila, our blend of lemon & 
lime juices and blue curaçao. 
 
Silver Coin Margarita   7.95 
Our version of this Santa Fe favorite combines El Tesoro Silver 100% agave tequila, lemon & lime juices and 
Cointreau. 
 
Grand Gold Margarita   8.95 
Our award winning blend of Cuervo Gold tequila, lemon & lime juices and Grand Marnier. A must for the 
margarita connoisseur!  
 
 



Sake Drinks 
 
Plum Blossom   6.95  
So simple and so good! This blend of Momokawa ruby saké and plum wine is served over the rocks with an 
orange twist. 
 
Sake Cosmo   7.95 
Momokowa Asian Pear sake, cranberry juice, triple sec, lemon and lime juices served straight up with a lime 
wedge. 
 
 
Beer 
 
Draft Beer   4.75 
Kirin Ichiban, Anchor Steam, Stella Artois 
 
Domestic Bottled Beers   3.25 
Budweiser, Bud Light, Coors Light, O'Douls 
 
Sierra Nevada Pale Ale, Newcastle Brown Ale   4.50 
 
Imported Bottled Beers   3.95 
Asahi, Sapporo, Tsingtao, Singha, Tiger, Harbin, Bass, Bohemia 
 
 
White Wines 
 
Champagne, Gruet Brut NV (New Mexico)   32.00   (7.00 glass) 
 
Rose, Bonny Doon, Vin Gris de Cigare (California)   28.00   (7.00 glass) 
 
Vinho Verde, Aveleda (Portugal)   28.00   (7.00 glass) 
 
Pinot Grigio, Ecco Domani (Veneto, Italy)   24.00   (6.00 glass) 
 
Pinot Gris, King Estate (Oregon)   32.00 
 
Sauvignon Blanc, Kim Crawford (Marlborough, New Zealand)   32.00   (8.00 glass) 
 
Chardonnay, Gruet (New Mexico)   28.00   (7.00 glass) 
 
Albarino, As Laxas (Spain)   29.00 
 
Sauvignon Blanc, Kenwood (Sonoma County)   28.00   (7.00 glass) 
 
Conundrum, Caymus (California)   44.00 
 
Riesling, Rudi Wiest (Germany)   28.00   (7.00 glass) 
 
Riesling, Bonny Doon (California)   28.00  
 
Chardonnay, Kendall Jackson Vinter's Reserve (California)   37.00 



 
Chardonnay, Sonoma Cutrer (California)   41.00 
 
Chardonnay, La Crema (California)   36.00   (9.00 glass) 
 
 
Plum Wine and Sake 
 
Hakutsuru Plum Wine (Two ounce pour)   4.00 
 
Momokowa Asian Pear, Ruby or Pearl (Two ounce pour or Carafe)   3.25 / 8.25 
 
Sho Chiku Bai Cold Sake  300ml.   15.00 
 
Wandering Poet Cold Sake   300ml.   30.00 
 
Red Wines 
 
Pinot Noir, Chalone (California)   32.00   (8.00 glass) 
 
Rhone Red Blend, Belle Provencale, Ventoux (France)   28.00   (7.00 glass) 
 
Merlot, McMannis (California)   28.00   (7.00 glass) 
 
Garnacha (Grenache) Marco Real (Spain)   28.00   (7.00 glass) 
 
Merlot, Blackstone (California)   28.00   (7.00 glass) 
 
Pinot Noir, Gruet (New Mexico)   42.00 
 
Syrah Zinfandel Blend, Hey Mambo, Sultry Red (California)   32.00   (8.00 glass) 
 
Merlot, Coppola (California)   31.00 
 
Grenache-Shiraz, Penfolds Bin 138 (Kalimna, Australia)   44.00 
 
Meritage, Veramonte Primus (Chile)   38.00 
 
Cabernet Sauvignon, Hess, Allomi Vineyard, (California)   36.00   (9.00 glass) 


