
In the Hawaiian culture, Piko refers to your 
source of center. At The Westin Hapuna 

Beach Resort, Piko is the connecting point; 
the center from, toward, and around which 

everything else occurs.



HANDCRAFTED  
COCKTAILS
IG&T

Butterfly Pea Infused Local Gin,  
Elderflower Tonic, Pink Peppercorn

THE NIGHTINGALE MULE

Organic Hawaiian Ocean Vodka,  
Yuzu Citrus, Fresh Lime,  
Strawberry,  
Basil, Ginger Beer

PINEAPPLE ELDERFLOWER MOJITO

Bacardi Silver Rum,  
St. Germain Elderflower Liqueur,  
House-made Sweet & Sour

CORAL REEF 

Patron Silver Tequila,  
St. Germain Elderflower Liqueur,  
Hibiscus-Jalapeno Syrup, Grapefruit

ROYAL DAIQUIRI 

Kuleana ‘Plumeria Blend’ Huihui Rum, Lime, 
Brown Sugar Citrus Syrup 

BEACH CRUISER

Westin Hapuna Beach Barrel Select Maestro 
Dobel Tequila, Lemon, Grand Marnier,  
Brown Sugar Syrup, Genepy des Alpes 

MONKEY BUSINESS 

Brown Butter Washed Kuleana Nanea Rum, 
House-made Banana Caramel,  
Banana Liqueur, Bitters, Sea Salt 

TIKI FASHIONED 

High West Double Rye Whiskey,  
Koloa Coffee Rum,  
Special Tiki Spice Syrup

 
HONEY, I’M HOME 

The Westin Hapuna Beach Resort 
Single Barrel Redemption High Rye Bourbon, 
Mauna Kea Resort Honey Syrup,  
Black Walnut Bitters

Created by Mixologist Summer Akuna
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BOULEVARDIER

Bulleit Bourbon, Aperol,  
Cocchi Vermouth di Torino

MANHATTAN

Rittenhouse Rye,  
Cinzano Vermouth,  
Luxardo Bitter Bianco,  
Chocolate Bitters

MAI TAI

Kuleana ‘Plumeria Blend’ Huihui Rum,  
Ferrand Dry Curaçao,  
Amaretto, Myer’s Dark Rum,  
Pineapple, Lilikoi, Lime

GREEN SANDS

Codigo Blanco, Del Maguey ‘Vida’ Mezcal, 
Green Chartruese, Fresh Lime,  
Hapuna Honey, Sugar Rim

VANILLA FIG OLD FASHIONED

Elijah Craig, Ancho Reyes,  
Paauilo Vanilla and Fig Maple Syrup

ZERO-PROOF COCKTAILS
BFP&T

Rosemary-Butterfly Pea Flower Syrup, 
Elderflower Tonic, Fee Bros.  
Lemon Bitters,  
Pink Peppercorn

STRAWBERRY MINT MULE

Strawberries, Yuzu Citrus, Mint, Ginger Beer

ELDERFLOWER NOJITO

Elderflower Syrup, Mint,  
House-made Sweet & Sour

BARREL AGED  
COCKTAILS
Crafted by Mixologist Michael Carlos
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WINE
SPARKLING 	 	 Glass / Bottle

Mionetto Prosecco, Italy 	 11 / 50 
Collet ‘Art Deco’ 1er Cru, Champagne, France 	 26 / 130

ROSÉ
Fleurs de Prairie, Provence, France 	 14 / 63

WHITE
Whitehaven Sauvignon Blanc, New Zealand 	 15 / 68 
La Vis Pinot Grigio, Italy 	 15 / 68 
Orin Swift ‘Mannequin’ Chardonnay, California 	 18 / 94

RED
Siduri Pinot Noir, Santa Barbara, California 	 16 / 72 
Maison Noir ‘Horseshoes & Handgrenades’ Red Blend, USA 	 13 / 59 
Rombauer Zinfandel, California 	 20 / 115 
Paso d’Oro Cabernet Sauvignon, Paso Robles, California 	 15 / 68

SAKE 	 	 Carafe / Bottle

Islander Sake Junmai Daiginjo, Kamuela, Hawaii 	 49 / 84 
Islander Sake Yuzu Ginjo, Kamuela, Hawaii 	 49 
Islander Sake Lilikoi Ginjo, Kamuela, Hawaii  	 49 
Islander Sake Pineapple Ginjo, Kamuela, Hawaii  	 49

savor fine wine with 

stunning sunset views



BEER
DRAFT		   12oz / 16oz  

Kona Brewing Co. Big Wave Golden Ale		  10 / 12 
Big Island Brewhaus, Overboard IPA 		  12 / 14

BOTTLES & CANS
Local / Craft 			              9 
Kona Brewing Co. Big Wave Golden Ale 
Kona Brewing Co. Longboard Lager 
Maui Brewing Co. Bikini Blonde Lager 
Blue Moon Belgian White Ale

Seltzer / Cider			              9 
 Ola Brew Hawaiian Hibiscus Lavender 
Ola Brew Hawaiian Lemongrass 
Angry Orchard Cider

Import		                                           9 

Corona, Corona Light 
Heineken, Heineken Light 
Stella Artois 
Guiness Draught 
Modelo Especial

Domestic		                                           8 

Miller Lite, Coors Light, Bud Light 
Budweiser, Michelob Ultra 

Non-Alcoholic 		                                           8 

Athletic Brewing Upside Dawn Golden Ale 
Athletic Brewing Run Wild IPA



SPIRITS
VODKA
Absolut 
Absolut Citron 
Absolut Mandarin 
Belvedere 
Chopin 
Grey Goose 
Ketel One 
Ketel One Orange 
Ocean 
Pau 
Tito’s 

GIN  
Beefeater 	
Bombay Sapphire  
Gray Whale  
Hendrick’s   
Kupu  
Lighthouse  
Suntory Roku  
Tanqueray  
Tanqueray Ten  

RUM  
Kuleana ‘Plumeria Blend’ Huihui *  
Bacardi Silver  
Barbancourt ‘Five Star’ 8yr  
Captain Morgan Spiced  
Frigate Reserve 15yr  
Ko’Hana Kea Agricole 	
Kula Toasted Coconut  
Malibu Coconut  
Old Lahaina Silver  
Old Lahaina Dark  
Ron Zacapa 23 Solera  

SCOTCH  
Dalmore 12YR  
Dalmore 15YR  
Dalmore Port Wood Reserve  
Dewars  
Famous Grouse  
Johnny Walker Black Label  
Macallan 12YR  
Macallan 18YR  
Oban 14YR 

Grab & Go
6:00AM – 10:00PM
Come back in the morning and start your day with espresso, 100% Kona coffee,  

a selection of pastries and much more. Or grab something to go for your island 

adventure.
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SPIRITS
WHISKEY  

The Westin Hapuna Redemption High Rye Bourbon *	  
2XO ‘Gem of Kentucky’	  
Basil Hayden 	  
Bulleit Bourbon	  
Crown Royal 	  
Elijah Craig	  
High West Double Rye	  
Jack Daniels 	  
Jameson 	  
Knob Creek	  
Maker’s Mark	  
Maker’s Mark 46	  
Paniolo	  
Rittenhouse Rye	  
Redemption Rye	  
Suntory Toki	  
Woodford Reserve	  
Old Fitzgerald 8yr 	  
Old Forrester	  

TEQUILA  

Maestro Dobel Diamante The Westin Hapuna Beach Resort Barrel Select *	  
Mauna Kea Resort Select Codigo 1530 Blanco Rosa *	  
Mauna Kea Resort Select Codigo 1530 Reposado *	  
Mauna Kea Resort Select Codigo 1530 Barrel Strength Añejo * 	  
Casamigos Blanco	  
Casamigos Reposado 	  
Casamigos Añejo	  
Clase Azul Reposado	  
Clase Azul Añejo	  
Don Julio Blanco	  
Don Julio Reposado	  
Don Julio 1942	  
Patron Silver	  
Komos Reposado Rosa	  
Komos Añejo Cristalino	  
Komos Añejo Reserva		
Komos Extra Añejo 	  

MEZCAL 
Casamigos Joven	  
Clase Azul ‘Durango’	  
El Silencio Espadin	  
Del Maguey ‘Vida’	

* Mauna Kea Resort Exclusive
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SMALL BITES
CHUNKY OLIVE TAPENADE 	 17

Whipped Big Island Goat Cheese, House Rye Crackers, Imported EVOO

“JARCUTERIE” 	 21

Assorted Fruit, Cheese, Cured Meats, Nuts, Dried Fruits,  
Bread Sticks, House Lavosh, Island Honey Pâté

PROSUITTO WRAPPED DATES 	 17

Gorgonzola Cheese Stuffed, Maple Glaze

AHI SASHIMI 	 22

Liliko’i, Aji Amarillo Sauce, Wasabi, Pickled Ginger

SMOKED FISH DIP 	 17

Capers, House Crostini’s

SWEETS
LILIKOI CHEESECAKE 	 12

Passion Fuit Cheesecake

HAPUNA CHOCOLATE MACNUT CLUSTERS 	 6

Trio Chocolate Covered Macadamia Nuts

HAWAIIAN CHOCLATE NENE 	 12

Island Chocolate Mouse Over Coconut Macnut Shortbread

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness.

Available after 4:00pm

Available after 4:00pm



SPECIALTY PIZZA 
PIKO TOSCANA 	 22

Fingerling Potato, Roasted Garlic, Italian Sausage, 

Garden Kale, Béchamel, Shredded Mozzarella, Parmesan

M EAT LOVE RS 	 23

Pepperoni, Sausage, Prosciutto, House Pomodoro,  

Four Cheese Blend 

MARG H E R ITA 	 22

Fresh Mozzarella, Fresh Kamuela Tomato, Micro Basil

BUILD YOUR OWN 
1  SAUC E + 1  C H E ES E + 1  TO PPIN G	 17

AD DITIO NAL TO PPIN GS	 2 

SAUC ES	  

Basil Pesto, Bechamel, House Tomato Sauce 

TO PPIN GS	  

Anchovy, Ali`i Mushrooms, Sweet Peppers, Sliced Olives, 

Onions, Pineapple, Kamuela Tomatoes, Proscuitto, 

Pepperoni, Wild Boar Sausage

OTHER 
PIKO CALZO N E  	 22

Pepperoni, Wild Boar Sausage, Ali`i Mushrooms,  

Sweet Peppers, Onions, Mozzarella Cheese,  

House Pomodoro, Garlic Butter Topped

 ASK US ABOUT OUR DAILY SPECIALS!

PIZZA  
AT PIKO	
5 : 0 0 P M  –  9 : 0 0 P M
subject to availability 
Please call Piko directly
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