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Beer on Tap “Whiskey Business”

The New Old Fashioned
Kona Brewing Company - 9 showcasing the "traditional" and "new"
Longboard Lager

Big Wave Golden Ale . . .
Firerock Pale Ale Traditional Old Fashioned « 18

Castaway IPA knob creek, bitters, sugar, orange twist
Koko Brown Ale (Hawaii Only)
Gold Cliff IPA
Hula Hefeweizen
Lavaman Red Ale
Kona Light Blonde Ale
Bud Light - 9 Sugarcane & Pineapple - 16
Blue Moon - 9 trader vics dark rum, bitters, pineapple splash

Tropical Agave - 17
don julio anejo, lilikoi, li-hing mui, bitters, lemon twist

Beer by the Bottle Tropical Cocktails

Budweiser « 8 Hawaiian Style Mai Tai « 15
Bud Light - 8 light rum, dark rum, pineapple juice,

orange juice, orgeat
Coors Light - 8 & 4

Michelob Ultra - 8 Lawrence’s 180 Seconds « 15
. coconut rum, mango rum, tropical juices, grenadine
Heineken - 9

Corona Extra « 9 Lava Flow « 15

. light rum, coconut cream, pineapple juice,
Heineken 0.0 - 7 strawberry swirl

Wines by the Glass
Prosecco, Riondo « 13 Rose, Fleur de Mer« 13
Chardonnay, Decoy by Duckhorn+ 13 Pinot Noir, Cambria Julia's Vineyard' « 15
Chardonnay, Sonoma-Cutrer « 15 Merlot, Wente Sandstone - 12
Pinot Grigio, Terlato « 16 Cabernet Sauvignon, Columbia H3 - 13

Sauvignon Blanc, Wairau River - 14 Red Blend, Murrieta's 'The Spur' « 16
Riesling, Cht Ste Michelle - 11

Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more, which is fully distributed to your service staff.
Must be 21 years of age or older to purchase alcohol. Please be prepared to show proof of age, if requested.
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PUPUS

PUPU is a hawaiian word that has come to be known as the perfect way to start your meal
or share a few while kicking back with friends and family at the end of the day!

Chips and Salsa
guacamole, pico di gallo, house fried corn tortilla chips
12

Korean Style Edamame
korean style glaze, togarashi, sesame seeds
10

KTR Salad | KSlid
local greens, radishes, shaved carrots, tomato, Kalua Pork Sliders
lilikoi dressing smoked bbq sauce, grilled pineapple slaw
13 19

Fruit Plate Two Mahi Tacos*

fresh local and tropical fruits, passion fruit yogurt corn tortillas, blackened mahi, shaved romaine,
1 monterey jack & chedd%rl gggs;s)i, mango salsa, cilantro,
J

22

Sodas & Smoothies

. ] Tuna Poke Nachos*
Soft Dri /? ks« 4 S mOOth'.ﬁs - 10 yellowfin tuna*, sriracha aioli, unagi sauce, furikake,
dig(t)cgke cl;/ ‘O’Z; I :te red radish, green onions, wonton crisps

sprite strawberry 22
ginger ale coconut
Cﬂup esog:r mango Teriyaki Chicken Wings
root beer green onions, carrots, roasted sesame seeds
lemonade 18
iced tea

Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more, which is fully distributed to your service staff.
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.




	Bar Menu
	Beer on Tap
	Beverage Feature
	Beer by the Bottle
	Tropical Cocktails
	Wines by the Glass
	PUPUS
	Chips and Salsa 
	Korean Style Edamame
	KTR Salad
	Fruit Plate
	Kalua Pork Sliders
	Two Mahi Tacos
	Tuna Poke Nachos
	Teriyaki Chicken Wings

	Sodas & Smoothies
	Soft Drinks • 4
	Smoothies • 10



