Seafood Restaurant
& Sushi Bar

Our cocktail menu uses only the finest, spirits &
House-made local juices, syrups, and teas to bring a local taste
and flair to classic craft cocktails

SPECIALTY COCKTAILS

Lychee Martini
lychee infused vodka, lychee juice

Bee’s Knees
aromatic gin, fresh squeezed lemon juice,
house-made honey syrup, house-made pea berry
tea

Tiny Bubbles
vodka, créme de violette, fresh squeezed lemon
Jjuice;
shaken, topped with prosecco

Sansei Negroni
Suntory Roku gin, Campari, vermouth,
Served with orange slice and Luxardo cherry

Trader Vic Mai Tai
The Original Mai Tai recipe!
white rum, anisette, orgeat, orange curagao,
fresh squeezed lime juice

Hemingway Daquiri
Caribbean gold rum, fresh squeezed lime juice,
shaken & poured over a Caribbean brown sugar cube,
served with a sugared rim

Spicy Mango Margarita
blue agave tequila, muddled jalapefio, mango, fresh
squeezed lime juice, simple syrup

Liliko’i Hibiscus Sunset
vodka, house-made hibiscus tea, liliko'i juice,
fresh squeezed lime juice, simple syrup
shaken with agua fava

Sansei Hurricane
Caribbean rum, pineapple juice, liliko’i juice, guava
juice, fruit-infused liqueurs

Hibiscus Bourbon Sour
bourbon, shaken with house-made hibiscus tea,
fresh squeezed lemon juice, simple syrup, agua fava
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BEERS

DRAUGHT BEERS Pint 8

Maui Brew Coconut Hiwa Porter Maui Brew Bikini Blonde
Kona Brew Kua Bay IPA Kona Brew Big Wave

Kona Brew Longboard Lager Kirin Ichiban

HARD SELTZER 120z can 8

Maui Brew POG Maui Brew Dragonfruit
BOTTLED BEERS

Kaliber N/A 6 Heineken / Heineken Light
Angry Orchard Hard Cider (GF) 7 Sapporo 20.30z
Coors Light 6 Kirin Light 220z
Michelob Ultra 6 Asahi Super Dry 210z
Budweiser/Bud Light Echigo 16.70z
160z Aluminum Can 6

Orion 21.40z
Corona Extra 120z 6
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