
Oyster Hour

4–6pm & 9pm–close Daily in the Bar & Lounge

Two Buck Shuck* 2~/each
 Oysters on the half shell served with  

Maui sweet onion mignonette, chili pepper water,
wasabi cocktail  

ask your server about our daily selection

Local Fish Taco  6~
locally caught fish grilled or battered,

cabbage slaw, pico de gallo, crema

Buffalo Octopus  11~
black-eyed peas, ranch

Yellowtail Crudo* 15~
truffle yuzu, crispy garlic, micro shiso

Pulehu Steak  15~
chimichurri, crispy garlic, tossed greens

Furikake Fries   12~
hand cut, scallions, tobiko, rooster sauce

Margherita Flatbread  11~
island tomato, mozzarella, basil

Brussels & Mac Nuts  6~
crispy, Thai chili 

*Food allergy disclaimer: consuming raw or under cooked meats, poultry, seafood, shellfish or eggs,  
may increase your risk of food borne illness, especially if you have certain medical conditions. 

— Section 11051, 2003 DC



COCKTAILS  8~

A Berry Good Time
vodka, raspberry liqueur, lemon, cane sugar, orange bitters

Lower Manhattan
rye whiskey, averna, benedictine, orange bitters, 

aromatic bitters

White Negroni
gin, lillet blanc, suze

Peach Daiquiri
rum, peach liqueur, lime, demerara 

WINE  6~

Bubbles 

House White / Red 

Provence Rosé

BEER  5~

Stella Artois Draft

Herringbone Blonde Ale

GOLD WINNER
BEST NEW RESTAURANT OF 2019


