
$3
Maui-Style Onion Rings

Tempura and coconut breaded onion rings 
served with house made chipotle catsup

Thai Chicken Spring Rolls 
Thai-marinated chicken and julienne vegetables lightly 

fried and served with plum dipping sauce

Edamame
Steamed soy beans with sea salt

$4
Sliders

3 mini burgers on sourdough rolls with caramelized  
onions and house thousand island dressing

Pacific Fire Shrimp  
Sautéed shrimp with island spices, garlic and butter

Herb Steamed Artichoke  
Poached in seasoned broth and served with clarified  

butter and lemon-basil aioli

$5
Jumbo Lump Crab Cake  

Jumbo lump blue crab cake sautéed and served 
with a lemon shallot butter sauce and Creole aioli

Calamari
Tender calamari lightly fried and served with Thai chili citrus

Coconut Crunchy Shrimp 
Large shrimp dipped in tempura batter, coconut and breadcrumbs, 

then fried and served with a sweet tangy plum sauce

Available in Bar & Lounge Only

HAPPY
HOUR

Monday – Friday 
3:00PM – 6:30PM



HAPPY
HOUR

$7 Ultra Premium Martinis
Grey Goose • Belvedere • Chopin
Hendrick’s Gin • Tanqueray Ten

$6 Super Premium Martinis
Absolut • Bombay Sapphire • Ketel One Citroen

$6 Signature Mojitos
Blueberry, Mango or Pomegranate 

$4 TASTE OF THE GRAPE
Glass Mountain Chardonnay 

Chateau Ste. Michelle Riesling
Hogue Cabernet Sauvignon

Smoking Loon Merlot
Beringer White Zinfandel

$4.25 WELL COCKTAILS
Vodka • Gin • Rum • Tequila • Bourbon • Scotch

$4 Import & Specialty  
Bottles

Corona • Amstel Light • Samuel Adams • Stone Pale Ale
Firehouse • Coronado Golden Ale • Michelob Ultra

$3 Domestic Bottles 
Budweiser • Bud Light • Coors Light • Miller Lite

Available in Bar & Lounge Only

Monday – Friday 
3:00PM – 6:30PM


