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s e a  DRINKS
duke’s mai tai 13 
duke’s signature cocktail made with aloha, fresh hawaiian juices and two kinds of rum

pineapperol punch 13 
pau vodka, aperol, lemon, pineapple, simple syrup

pink grapefruit martini 13 
tito’s vodka, grapefruit juice, a blend of liquors, citrus

spicy cucumber margarita 13 
cazadores blanco, housemade spicy syrup, muddled cucumber, fresh lemon

orange blossom margarita 13 
califino reposado, cointreau, orange juice, lime juice,  sweet & sour, f lash blended

painkiller 14  
koloa gold rum, pineapple, fresh orange juice, coconut puree, nutmeg

luxardo fashioned 13 
redemption bourbon, orange, luxardo cherry

seasonal cocktail 12 
‘make it a mule’ 
maker’s mark bourbon, orange curacao, pama liqueur, orange bitters, ginger beer

DRAFT BEER
coors light  6 

kona longboard lager  7 

maui brewing co. bikini blonde  8

pacifico lager  7

alesmith .394 pale ale  8

alpine duet ipa  8.5 

*ask your server about rotating handle                           
make any beer ‘michelada style’  1

BEER CANS
16oz cans
modern times coffee stout  8.5

swami’s ipa 8

12oz cans
modelo especial  6

ZERO PROOF
cucumber squeeze  6.5 
agave nectar and muddled cucumber, soda water, shaken and served on ice

powerhouse pop  6.5 
pineapple and cranberry juices, almond extract and ginger ale,  
garnished with fresh pineapple

ginger lime fizz  6.5 
ginger beer, lime, pineapple

WINES BY THE GLASS
b u b b l e s
NV	 mercat  brut | cava, spain	 10

NV	 scarpetta ‘timido’  brut rosé | vino spumante, italy	 12

r o s é
2018	 mont gravet cinsault | pays d’oc, france	 10

2018	 reeve wines pinot noir | bybee vyd, sonoma coast	 13

p i n o t  g r i g i o
2017	 la fiera  | veneto, italy	 10

s a u v i g n o n  b l a n c
2017	 mohua   marlborough, new zealand	 10

2018	 turnbull | oakville, napa valley	 12

r i e s l i n g 
2017	 kung fu girl | evergreen vyd, columbia valley, wa	 9

c h e n i n  b l a n c
2017	 dry creek vineyard | clarksburg	 10

c h a r d o n n a y
2017	 rickshaw  california	 10

2017	 tyler | santa barbara county	 14

2017	 zd | california	 17

p i n o t  n o i r
2017	 the pinot project  california	 11

2017	 broadley | willamette valley, or	 13

z i n f a n d e l
2016	 saldo | california	 15

r e d  b l e n d s
2017	 stolpman ‘la cuadrilla’ | ballard canyon	 12

2016	 ‘the barrel’ | napa valley	 13

m a l b e c
2018	 santa julia | mendoza, argentina	 10

c a b e r n e t  s a u v i g n o n 
2017	 charles smith ‘substance’ | columbia valley, wa	 11

2017	 daou | paso robles	 15

The T S Family of Restaurants has decided to no longer serve bottled beer in an effort to reduce our  
environmental footprint. We are working to eliminate single-use plastic and glass products for the  
health of our oceans, our favorite place to play.

Barrel to Glass  



STARTERS
ahi tostada* 
yellowfin tuna, whipped avocado, gochujang aioli, pickled ginger slaw  14

panzanella salad 
heirloom tomato, cucumber, red onion, burrata, focaccia, aged balsamic,  
california olive oil  10

bbq ribs   
compart family farms duroc pork ribs, brown sugar & cumin rubbed,  
sambal bbq sauce  15

sea salt vinegar chips 
fresh dill  4

crispy calamari 
macadamia panko crusted, sweet & sour sauce  13.5

brussels sprouts 
pine nut gremolata, black garlic aioli, parmesan  9.5

ahi sashimi* 
wasabi aioli, yuzu ponzu, pine nut & daikon radish salad  14

seafood chowder 
sweet corn, fresh fish, clams, bacon, potato, creamy fish broth  9

strawberry & candied walnut salad 
organic field greens, goat cheese, cranberry balsamic  8.5

caesar salad 
lemon, garlic & anchovy vinaigrette, focaccia crumble, manchego cheese  8.5

black mussels 
fennel and onion, white wine herb butter, grilled focaccia toast  14

grilled prawns   
basil, prosciutto wrapped, garlic dijon vinaigrette  15

ceviche* 
lime marinated fresh fish, verde pico, corn chips  15.5

LOCAL FAVORITES
baja fish tacos 
beer battered, el nopalito tortillas, cabbage slaw, pico de gallo,  
spicy cilantro sauce  16.5

guajillo roasted fish   
warm black lentils, grilled portobello mushroom, roasted tomatoes, red onion, 
roasted tomatillo vinaigrette, smoked almond pesto  19.5

steak & wedge*   
double r ranch prime top sirloin, iceberg, roasted tomato, bacon, balsamic,  
blue cheese dressing  19

grilled chicken salad 
wild arugula, dried cranberries, smoked almonds, focaccia crumbles,  
drunken goat cheese, buttermilk herb dressing  16

sesame crusted shrimp salad 
green & red leaf lettuce, asian pears, pancetta, candy roasted cashews, 
manchego cheese, ginger honey vinaigrette  17

chef’s burger* 
sirloin & brisket blend, tillamook smoked cheddar, grilled onions,  
special sauce, brioche bun  16
add avocado   2
add duroc applewood smoked bacon   3

all burgers come with lettuce, tomato, onion, pickles, mayo and french fries.  
cooked medium unless otherwise specified. veggie burger available upon request

	Gluten Conscious – item is prepared with gluten-free ingredients; however, our kitchen  
is not gluten-free. Please inform your server of any allergies. *Consuming raw or undercooked foods may increase your risk of foodborne illness.

TUESDAY
fish taco night 
starting at 3 pm

baja fish taco 
beer battered, el nopalito 
tortillas, cabbage slaw, pico 
de gallo, spicy cilantro sauce, 
housemade chips  4

$2 off  
draft beers

WAIKIKI  
WEDNESDAYS
plate lunch 
available all day
a local favorite from the streets of Waikiki, served 
with steamed jasmine rice and macaroni salad
duroc bbq ribs 
compart family farms, honey sambal bbq sauce  13

ahi poke*    
sesame shoyu dressing, maui onion, ogo,  
kimchi, jasmine rice  13

duke’s mai tai 
duke’s signature cocktail made with aloha,  
fresh hawaiian juices, two kinds of rum  9

HAPPY HOUR
monday all night
tue – fri 3 – 6 pm

$2 off  
starters

$2 off  
sea drinks &  
draft beers 

$7 by the glass  
white, rosé,  
or red wine

MONDAY
all-night  
happy hour

plus
$2 off  
local favorites


