Sidewinder’s Fang - $14
Jamaican Rum, Demerara Rum, Vicious Virgin #2 - $14
Lime, Orange, Passion Fruit, Soda Light Rum, Tequila, Blue Curacao,

Orgeat, Grapefruit, Lime

Tahitian Rum Punch - $15
Pineapple, Lime, Orange, Grapefruit,
White Wine, Jamaican Rum, Light
Rum, Vanilla, Dark Sugar Simple Syrup

Szechuan Lamb Chops - $16
Sous Vide Lamb Chops, Szechuan Peppercorns,
Cumin, Dried Chillies, Fennel, Onion, Garlic

Trade Wind Cocktail - $14
Dry Gin, Curacao, Lemon, Simple
Syrup, Egg White

Red Curry Duck Bits - S14
Duke’s Pearl - $13 Thai Red Curry, Coconut Rice, Bok Choy Salad
Passion Fruit, Honey, Lime, Silver
Rum, Dark Jamaican Rum

Oahu Gin Sling - $14
Dry Gin, Benedictine, Lime, Creme

Tofu Bao Bun - $7 de Cassis, Simple Syrup, Club Soda
Fried Tofu, Grilled Scallion Mayo, Choy Sum,

Tamari Vinaigrette (Vegan)

Viking Fog Cutter - $14

Dry Gin, Lemon, Orange, Orgeat,
Light Rum, American VS Pork Bao Bun - $7

Brandy, Aquavit Sweet and Sour Pork, Tahini, Scallion Ponchon Painkiller - $14

Navy Rum, Coco Lopez, Orange,
Pineapple, Nutmeg

Three Dots & A Dash - $15 Pastrami Bao Bun - $7

Lime, Orange, Honey Rhum House Made Pastrami, Island Mayo, Kimchi
Agricole, Demerara Rum, Angostura

Bitters, Falernum, Pimento Dram

Scorpion Bowl - $45

Chicken Bao Bun - $7 Light Rum, Brandy, Lemon,
KFC Sauce, Fried Chicken, Pickles, Sesame Orange, Oregeat
Macadamia Nut Chi Chi - $15 (4+ people)

Vodka, Macadamia Nut Liqueur,

Pineapple, Coco Lopez Korean BBOQ Riblets - $15

Coconut Rice, Scallion, Sesame
Hot Buttered Rum - $14

Funky Jamaican Rum, Secret Batter
Mix, Hot Water, Love

Hot Toddy - $12 Vietnamese Sticky Wings - S14
American Apple Brandy, Sweet and Salty
Lemon, Honey, Bitters, Spices

consuming raw or undercooked meats may increase your risk of foodborne illness



