
Mai Tai Bar 
Signature Cocktails  

 
ROYAL PINEAPPLE 15 
The ultimate tropical drink! 
Vodka, Rum & Orange Curacao 
blended with fresh juices and served 
in a whole sweet pineapple! 
 
ROYAL MAI TAI 9 
Our famous recipe! White Rum 
with atouch of Orange Curacao 
beneath a float of Meyer’s Dark Rum! 
 
PINK PALACE 9  
White Rum and coconut blended with 
pineapple Juice and a dash of pink! 

 
Princess Kaiulani Punch            9 
Gin, sweet pineapple and a squeeze of 
lemon juice. The perfect refresher! 
 
FROZEN ROSE COSMO 9 
Sence Rose Nectar with Pinky Vodka, 
Cointreau, Sweet & Sour with a splash of 
Grenadine, blended smooth. 
 
MANGO-TINI           9 
Tropical mango Rum and Smirnoff 
with a touch  of Orange Liqueur. 
Shaken until icy! 
 
PINK ORCHID 9 
Pinky Vodka, Cranberry & Lemonade. 
 
Lychee-tini 9 
Lychee nectar, Rum and Smirnoff 
with a touch  of orgeat. 
Shaken until icy! 
 

Bliss on the Beach  15 
Pineapple Rum, Coconut Rum and 
Mango Rum, layered with pineapple juice, 
passion orange juice and guava juice 
served in a glass that you can take home. 
 
 

For parties of 7 or more a 17% service 
charge will be added to your check. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Mai Tai Bar 
Bartender’s Selection 

 
Shane-A-Licious Lychee 9 
Parrot Bay Rum. Orange Liqueur,  
Sierra Mist and a Splash of Lychee Syrup. 
 
Kui’s Big Kahuna 15 
Pineapple juice, lemonade and cranberry 
mixed with Grand Marnier and Vodka in 
a glass for you to take home! 
 
Candido Mojito 9 
Parrot Bay Rum, pineapple puree, 
lime juice and fresh mint put a local twist on 
this classic drink! 
 
Kwok’s Kooler 9 
Midori Melon Liqueur, Vodka 
and pineapple juice mixed together 
to “kool” you off any time of day! 
 
Kealoha’s Kool Water 9 
Peach Liqueur, Orange Curacao, Blue 
Curacao and pineapple juice.  Something 
“kool” on that hot day  
 
Cheryl’s Foo-foo-tini 9 
Vodka, Apple Pucker, Triple Sec 
and Cranberry juice 
 
Peter’s “triple p” Punch  9  
Pineapple Rum, Peach Schnapps, Passion 
nectar and Pineapple juice  
 
 
 
 
 
 
 
 
 
 

Mai Tai Bar 
Signature Non-Alcoholic 

Cocktails  
 
Lemonence 4.50 
Lemonade with Sence Rose Nectar and a 
squeeze of fresh lemon. 
 
Harmony Rose Punch 4.50 
Equal parts of Sence Rose Nectar,  
Cranberry Juice with a soft touch of Fresh 
Lemon. 
 
 
 
 
 
 



HAWAIIAN BOTTLED BEERS  
MEHANA RED ALE   5.75 
KONA GOLDEN ALE  5.75 
 

BOTTLED BEERS  

MICHELOB ULTRA  5.00 
COORS LIGHT  5.00 
MILLER GENUINE DRAFT  5.00 
MILLER LITE  5.00 
HEINEKEN  5.75 
HEINEKEN LIGHT    5.75 
CORONA  5.75 
BECKS  5.75 
ASAHI DRY  5.75 
SAM ADAMS BOSTON LAGER  5.75 
O’ DOULS (NON-ALCOHOLIC)  5.00 
 

BEER ON TAP 
BUDWEISER  5.00 
Bud light  5.00 
Kona Fire Rock Pale Ale   5.75 
Kona Longboard lager  5.75 
Guiness Stout  5.75 
Harp Lager  5.75 
Stella Artois  5.75 
Pyramid Hefeweizen  5.75  
 

Beer Drinks 
Bumble Bee  5.75 
½ Pyramid Hefeweizen and ½ Guiness Stout 

 
Half & Half  5.75 
 ½  Harp lager and ½ Guiness Stout 

 
Lava Brew  5.75 
½ Kona Fire Rock and ½ Guiness Stout 

 

Hapa  5.75 
½ Kona Longboard Lager ½ Guiness Stout 

 

SCOTCH   
DEWARS  7.50 
J. WALKER RED  7.50 
J. WALKER BLACK  9.50 
GLENLIVET  9.50 
GLENFIDDICH  9.50 
CHIVAS REGAL 12YR  9.50 
MACALLAN 12YR                                        10.50 
BALVENIE 10YR  9.50 
BALVENIE 12YR                                   10.50 
BALVENIE 15YR  15.00 
 
 
 



WHISKEY   

JIM BEAM  7.50 
SEAGRAM VO  7.50 
SEAGRAM 7  7.50 
MAKER’S MARK  9.50 
JAMESON  8.50 
BUSHMILLS  8.50 
CANADIAN CLUB  8.50 
JACK DANIELS  8.50 
WILD TURKEY  8.50 
CROWN ROYAL  9.50 
JIM BEAM BLACK LABEL  8.50 
KNOB CREEK SINGLE BARREL  9.50 

VODKA   
SMIRNOFF (PLAIN & FLAVORED)  7.50 
ABSOLUT  8.50 
STOLYCHNAYA  8.50 
KETEL ONE  8.50 
PINKY  8.50 
GREY GOOSE (PLAIN & FLAVORED)  9.50 
BELVEDERE  9.50 
CHOPIN  9.50 
CIROC  9.50 
SKYY  8.50 

GIN   
BOMBAY  7.50 
BOMBAY SAPPHIRE  9.50 
TANQUERAY  8.50 
TANQUERAY 10  9.50 

RUM   
BACARDI LIGHT  7.50 
MEYER’S DARK  8.50 
CAPTAIN MORGAN  8.50 
MALIBU  8.50 

TEQUILA   
SAUZA GOLD  7.50 
JOSE CUERVO GOLD ESPECIAL  8.50 
JOSE CUERVO 1800  9.50 
CABO WABO                                                              10.50  
PATRON SILVER                                                        10.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CORDIALS/LIQUEURS/APERTIF 
MIDORI  8.50 
KAHLUA  8.50 
FRANGELICO  8.50 
DRAMBUIE  8.50 
SAMBUCA ROMANA  8.50 
COINTREAU  9.50 
CHAMBORD  9.50 
GRAND MARNIER  9.50 
B&B  9.50 
AMARETTO DI SARONNO  8.50 
BAILEYS  8.50 
SOUTHERN COMFORT  8.50 
CAMPARI   8.50 
 

 

 
SESAME GARLIC SOYBEANS 8 
Steamed Soybeans tossed in chili garlic sauce 
and Sesame oil 
 
  
SHELLFISH SAMPLER 22 
King Crab Legs, Snow Crab Claws and Tiger 
Shrimp On ice with cocktail sauce 
 
 
NEW ZEALAND OYSTERS 12 OR 22     
½ dozen or I dozen oysters Served with Red 
Wine Mignonette or Cocktail Sauce   

*Consuming raw or under cooked products may                      
Increase your risk of food borne illness 

 
 
AHI 3 WAYS 19 
Ahi Sashimi, Spicy Ahi Musubi, and Cajun Spiced 
Seared Ahi with Chipotle Remoulade 
 
 
BABY BACK RIBS 19 
Mango Glazed Ribs served with Macadamia 
Nut Pesto Fries 
 
 
DIAMOND HEAD NACHOS 14   
Topped with Cheese, Salsa, Sour Cream  
Guacamole, Jalapenos & Olives 
 
 
COCONUT SHRIMP 19     
Fresh Island Shrimp Wrapped in Crisp 
Coconut with a Sweet and Spicy Thai 
Chili Sauce 
 
 
ROYAL PUPU PLATTER 16 
Coconut Battered Shrimp, Teriyaki Chicken 
Skewersand Thai Spring Rolls 



 
 
THE SURF ROOM BURGER 15 
1/2 pound fresh ground beef charcoal 
broiled to Perfection With Cheddar Cheese, 
Crisp Bacon, Guacamole and seasoned fries 
 
  
MAI TAI BAR PIZZA 18 
Create your own! Toppings include: Pepperoni,
Sausage, Onions, Sliced Olives, Bell Peppers 
and Fresh Tomatoes.  Choose as many as you 
like! 
 
 

For parties of 7 or more a 17% service 
charge will be added to your check. 

 
 
 
 
 
 
VOLCANO WINGS 15 
Buffalo Wings served with Beer Battered 
Onion Rings 
 
 
GRILLED MAHI MAHI TACOS 18 
Lime marinated and grilled Mahi Mahi, with 
corn tortilla, Chipotle Remoulade, 
guacamole and salsa 
 
 
ROYAL CLUB SANDWICH 15 
Smoked Turkey, Ham, Crisp Bacon, Fresh 
Lettuce,Tomato & Mayonnaise on toasted 
white bread served with Maui Chips 
 
 
CAESER SALAD        9       
tossed in a traditional Caesar dressing 
With Chicken add $5 with Shrimp add $7 
 
 
ONION RINGS 7 
 
 
SEASONED FRIES 6 
 
 
MACADAMIA NUT 7 
PESTO FRIES   
         
 



Housemade 
Cakes and Pies  7.50   

 
 
Royal Key Lime Pie   
Served with a Lemon Curd Sauce 
 
Coconut Haupia Cake 
A Hawaiian Favorite, Light White Sponge  
 Cake Layered with Coconut Pudding 
 
Macadamia Nut Cream Pie  
  Roasted Fresh Mauna Loa  
 Macadamia nuts and Guava Coulis 
 
Chocolate Mousse Cake  
Served with a Raspberry Coulis 

 
 
 
 

For parties of 7 or more a 17% service 
charge will be added to your check. 

 
 


