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Strawberry Basil Martini			 
Tanqueray 10 Gin, strawberries, fresh basil, lime	

Ginger Lychee Caipirissima			
Myers’s Platinum Rum, muddled lychee and ginger syrup	
			 
Chocolate Dreams				  
Van Gogh Dutch Chocolate Vodka, White Cream de Cacao	
			 
Sunset Martini				  
Tanqueray Gin, apricot brandy, lilikoi, lemon	
			 
Pink Elephant				 
Absolut Vodka, pomegranate liqueur, cranberry,
pineapple, ginger	
			 
Lost Passion				  
Hornitos Reposado Tequila, triple sec, passion fruit, prosecco	
			 
Sherry Amor				  
Harveys Bristol Cream, Bulleit Rye, chocolate bitters,
lemon twist

Liquid Silk  22				 
Absolut Elyx, single estate vodka, Dolin Dry Vermouth,
olives and lemon twist			
	

Applicable excise tax and gratuity are not included in the above prices.
For parties of 6 or more guests, a service charge of 18% will be

applied to the bill upon presentation.
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Sazerac				  
Old Overholt Rye, Peychaud’s Bitters, sugar,
absinthe rinse	  
			 
Negroni				  
Tanqueray Gin, Campari, sweet vermouth			
	
Old Fashioned			 
Maker’s Mark Bourbon, Angostura Bitters, sugar,
drunken marasca cherry
			 
Gin Rickey			 
Bombay Gin, fresh lime, club soda		
			 
Whiskey Smash			 
Maker’s Mark Bourbon, fresh mint, lemon,
Angostura float
			 
James Bond			 
Absolut Vodka, Tanqueray Gin, Lillet Blonde
			 
Dark and Stormy			 
Myers’s Dark Rum, Bundaberg Ginger Beer, fresh lime
			 
Absinthe  20			 
High proof botanical liqueur with strong notes of 
anise and fennel



WINES BY THE GLASS
		
CHAMPAGNE AND SPARKLING
Heidsieck-Monopole Brut NV, France	 18
Marques De Gelida, Pinot Noir, Cava Rose, Spain	 13
La Luca Prosecco Brut NV, Italy	 13 
		
WHITE		
Pinot Grigio, Livon, Italy	 14	
Sauvignon Blanc, Frog’s Leap, California	 15
Vouvray, Champalou, France	 13
Riesling, Cuvee “Joy”, Germany	 13
Chardonnay, Cuvee “Lace”, California	 13
Chardonnay, Sonoma-Cutrer RRR, California	 15
Chardonnay, Kistler Vineyards, California *	 29
		
RED		
Meritage, Cuvee “Silk”, California	 13
Merlot, Osso Anna, Napa	 13	
Pinot Noir, Au Bon Climat, Santa Maria	 16
Pinot Noir, Kistler Vineyards, Sonoma *	 36
Cabernet Sauvignon, Lapostolle, Chile	 16		
Cabernet Sauvignon, Silver Oak “Alexander” *	 36

* Coravin by the glass system
		
DESSERT	
Sauternes, Château Roûmieu-Lacoste, France	 17	 	
	
PORTS		
Fonseca 10-year-old Tawny	 14
Taylor Fladgate 20-year-old Tawny	 18
	  



WINES BY-THE-HALF BOTTLE
			 
CHAMPAGNE				  
2051	 Veuve Clicquot, Yellow Label Brut, NV	 88
2341	 Krug “Grand Cuvée” Brut, NV	 259
2071	 Billecart-Salmon, Rosé, Brut, NV	 118

WHITE					   
2431	 Chardonnay, Meursault, Matrot,
	 Burgundy, France	 68
2352	 Chardonnay, Grgich Hills Cellars, Napa, CA	 85
2411	 Corton-Charlemagne, Bouchard,
	 Burgundy, France	 175
2421	 Sauvignon Blanc, Duckhorn Vineyards,
	 Napa, CA	 52
2371	 Chardonnay, Kistler Vineyards,
	 Russian River, CA	 107

RED			 
3501	 Pinot Noir, Kosta Brown, CA	 98
3543	 Gamay, Moulin-A-Vent, Diochon,
	 Beaujolais, France	 39
337	 Merlot, Duckhorn Winery, Napa, CA	 86
3561	 Meritage, Opus One Winery, Napa, CA	 285

Full bottle selections available
upon request until 11 pm 



AMERICAN WHISKEY - BOURBON/RYE		
Blanton’s	 18	 Maker’s Mark 46	 15
Booker’s	 18	 Old Grand-Dad	 13
Buffalo Trace	 14	 Old Overholt	 13
Bulleit Rye	 14	 Rittenhouse Rye	 13
Eagle Rare 10	 14	 Sazerac Rye	 17
Elijah Craig	 16	 Templeton Rye	 18
Four Roses “Single Barrel”	 20	 Whistlepig Old World	 40
Hirsch 28	 125	 Wild Turkey	 13	
Jack Daniels	 13	 W.L. Weller Reserve	 13
Maker’s Mark	 13	 Woodford Reserve	 16	

SINGLE MALT SCOTCH			 
Ardbeg “Uigeadail”	 35	 Glenlivet 12	 16
BenRiach 25	 70	 Glenlivet 18	 26
Bowmore 23	 85	 Lagavulin 16	 21
Bowmore “Mizunara”	 325	 Laphroaig 10	 21
Cragganmore 12	 17	 Macallan 18	 65
Dalwhinnie 15	 18	 Macallan 25	 125
Glendronach Batch 2	 28	 Oban 14	 24
Glenfiddich 12 	 16	 Springbank 18	 65
Glenglassaugh 40	 295	 Talisker 10	 18
Glenkinchie 12	 18			 
	
				  
BLENDED WHISKY			 
Canadian Club 	 13	 Dewars	 18
Chivas Regal 12	 13	 Haig Pinch	 13
Chivas Royal Salute 21	 50	 Johnnie Walker Black	 15
Crown Royal	 13	 Johnnie Walker Blue	 65
Crown Royal Reserve	 18	 Seagrams VO	 13
Crown Royal XR	 35	 Seagrams 7	 13	
	
				  
IRISH WHISKEY		
Bushmills	 13	 Red Breast 21	 55	
Jamesons	 13



JAPANESE WHISKY				 
Hakushu 12	 25	 Nikka Taketsuru 17	 65	
Hakushu18	 60	 Nikka Taketsuru 21	 77	
Hibiki Harmony	 25	 Nikka Yoichi	 30
Hibiki 17	 48	 Yamazaki 12	 45
Hibiki 21	 85	 Yamazaki 18	 77	

TAIWANESE WHISKY
Kavalan	 65	 Kavalan	 65
“Vinho Barrique” CS		  “Fino Sherry Cask” CS

	
COGNAC				  
Courvoisier VSOP	 15	 Martell VSOP	 15
Hardy XO	 28	 Martell XO	 50
Hennessey Paradis	 135	 Rémy Martin Louis XIII	 265
Hennessey VSOP	 25	 Rémy Martin VSOP	 15
Hennessey XO	 65	 Rémy Martin XO	 48
Martell Cordon Bleu	 43	 Tesseron Lot #29 XO	 125

			 
ARMAGNAC				  
Larressingle VSOP	 20

	
FINE SPIRITS				  
Calvados	 14	 Green Chartreuse	 20
Carpano Antica	 14	 Limoncello	 13
Fernet Branca	 14	 Pernod	 14
Grand Marnier	 14	 Ramazzoti Amaro	 13
Grand Marnier Centenaire	 38	 Yellow Chartreuse	 20
Grappa Sperrs	 30	

			 
VODKA				  
Belvedere	 15	 Ketel One 	 15
Chopin	 15	 Level	 15
Ciroc	 15	 Ocean	 14
Double Cross	 15	 Stolichnaya	 13
Grey Goose	 15	 Ultimat 	 18
Grey Goose Orange	 15	 Van Gogh Chocolate	 15
Grey Goose Poire	 16	 Van Gogh Espresso	 15



GIN					
Beefeater	 13	 Plymouth	 14
Bombay	 13	 Tanqueray	 13
Bombay Sapphire	 15	 Tanqueray Rangpur	 15
Hendrick’s	 20	 Tanqueray Ten	 15

RUM					
10 Cane	 14	 Malibu	 13
Appleton Estate 12	 13	 Mount Gay Eclipse	 14
Bacardi Anejo	 13	 Myers’s Dark	 13
Bacardi Black	 13	 Myers’s Platinum	 13
Captain Morgan Spiced	 13	

TEQUILA				
Centenario Anejo	 16	 El Tesoro Reposado	 18
Centenario Plato	 18	 Jose Cuervo La Familia	 38
Centenario Reposado	 18	 Patron Gran Burdeos	 100
Corzo Anejo	 19	 Patron Gran Platinum	 55
Corzo Silver	 14	 Patron Silver	 18
Don Julio 1942	 38	 Sauza Hornitos	 15

BEER					
Asahi Dry	 10	 Guiness	 10	
Bud	 10	 Heineken	 10	
Clausthaler (Non-Alcoholic)	 10	 Heineken Light	 10
Coors Light	 10	 Kirin	 10
Corona	 10	 Longboard Lager	 10
Fire Rock Ale	 10	 Sam Adams	 10

SHOCHU
Iichiko Frasco	 16	 Tomi No Hozan	 14

SPIRIT FREE				
Ginger Basil Refresh	 14	 Pineapple Lime Cooler	 14
Le Mint Mango	 14	 Yuzu Passion Sparkler	 14



SAVORY

Assorted Imported and Domestic Cheeses	 16
House made marmalade, walnuts and truffle honey

Lewers Aperitivo Platter		  12
Marinated olives, feta cheese and avocado compote		

The Lewers Burger			  18
8 oz. Prime burger with sautéed shiitake mushrooms,
Kamuela tomato and guacamole

Ahi Tartar			 16
Local avocado, cucumber and créme fraîche

Fritto Misto			 14
Fried squid and Kauai shrimp, house made tartar sauce

SWEETS

Halekulani Signature Coconut Cake	 11
Chiffon cake, coconut-amaretto cream,
shredded coconut	

Coffee, Coconut & Chocolate Profiteroles	 7

Kahana Royale Macadamia Nut Brûlée	 7
with chocolate spoon

Lilikoi Lime Maui Style Ice Cream Float	 7
Lilikoi soda and milk espuma

Strawberry Guava Macaron	 7

Gelato			 6 per scoop
Vanilla, turron, chocolate, Kona coffee

Sorbets			 6 per scoop
Ruby peach, coconut, wild strawberry, blood orange

Savory and Sweets Menu
Available nightly until 11:30 pm



SHARED PLATES
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Charcuterie 
cacciatorini salami, mortadella, speck, parmesan and 
fontina, smoked gouda dip, olives and baby carrots

Ahi Tostada 
sushi grade ahi, tabasco-lemon dressing, avocado purée 
and wonton tostada

Salmon Rillettes 
crème fraîche, caviar and rosemary croutons 

Kona Lobster & Kahuku Shrimp Gyoza 
spicy ponzu sauce

Open Face Prosciutto Baguette 
sun-dried tomato pesto, burrata cream and
prosciutto di parma

Open Face Vegetarian Baguette 
basil pesto, roasted red pepper, grilled eggplant
and zucchini

5 oz Prime New York Strip
Hudson Valley foie gras butter, oporto wine reduction

Menu available
Sunday through Thursday from 8:00 pm until 11:00 pm

Friday and Saturday until Midnight



SWEET MOMENTS
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Halekulani Signature Coconut Cake 
chiffon cake, coconut-amaretto cream, shredded coconut

Coffee, Coconut & Chocolate Profiteroles 

Kahana Royale Macadamia Nut Brûlée 
with chocolate spoon

Lilikoi Lime Maui Style Ice Cream Float 
lilikoi soda and milk espuma

Strawberry Guava Macaron 

Menu available
Sunday through Thursday from 8:00 pm until 11:00 pm

Friday and Saturday until Midnight
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