
SPIRITS
VO D K A	
Absolut, Absolut Citron, Belvedere, Chopin, Grey Goose, 
Ketel One Orange, Ketel One, Ocean, Pau, Titos, Absolut 
Mandarin

TEQUIL A	
Casamigos Añejo, Casamigos Blanco, Casamigos 
Reposado, Clase Azul Reposado, Clase Azul Añejo, 
Codigo Blanco, Don Julio Blanco, Don Julio Reposado, 
Don Julio 1942, Patron, Komos Reposado Rosa, 
Komos Añejo Cristalino, Komos Añejo Reserva, 
Komos Extra Añejo 

Mauna Kea Codigo 1530 Reposado
Mauna Kea Codigo 1530 Rosa
Mauna Kea Codigo 1530 Barrel Strength Añejo

GIN	
Beefeater, Bombay Sapphire, Kupu, Hendricks, Tanqueray, 
Tanqueray 10, Roku

WHIS KE Y	
Crown Royal, Jack Daniels, Jameson, Paniolo,  
Suntory Toki

RYE	
High West Double Rye, Rittenhouse
Redemption

BOU R BO N	
Bradshaw Bourbon, Bulleit, Knob Creek 100 Proof,  
Makers Mark, Makers Mark 46, Woodford Reserve
Westin Hapuna Single Barrel Redemption High Rye  
Basil Hayden, Elijah Craig, Old Forrester

SCOTC H	
Dalmore 12, Dalmore 15, Dalmore Port Wood Reserve, 
Dewars, Famous Grouse, Johnny Walker Black Label, 
Macallan 12, Macallan 18, Oban 14

M EZCAL	
El Silencio, Casamigos Joven, Del Maguey ‘Vida’,  
Clase Azul

RU M	
Bacardi Silver, Captain Morgan, Kohana, Koloa Coffee, 
Kuleana Rum, Malibu, Old Lahaina Silver, 
Old Lahaina Dark, Ron Zacapa 23 Solera

WINE
S PAR KLIN G, WHITE & ROS ES PAR KLIN G, WHITE & ROS E Glass / Bottle

1 031   PROSECCO, MIONETTO, ITALY 	 1 1/50

1 0 1 5   CHAMPAGNE, COLLET 	 26/1 3 0 
          ‘A RT D ECO’ 1 E R C RU, FR A N C E

60 06  ROSE, FLEURS DE PRAIRIE,	 14/63  
          PROVE N C E , FR A N C E

3 0 0 8  SAUVIGNON BLANC,	 1 5/68  
          WH ITE HAVE N , N E W ZE A L A N D

4 0 07  PINOT GRIGIO, PIGHIN, IT	 1 1/50 

20 59  CHARDONNAY, ORIN SWIFT 	 1 8/94 
           ‘MANNEQUIN’, CA	

R E D WIN ER E D WIN E

7042  PINOT NOIR, SIDURI, 	 1 6/72 
          SANTA BARBARA, CA	

950 0  SYRAH BLEND, MAISON NOIR	 1 3/59  
          ‘ H O RS ES H O ES & HA N D G R E NA D ES ’

8 0 1 0  MERLOT, TOAD HOLLOW	 1 1/50  
          ‘RICHARD MCDOWELL SELECTION’, CA

90 58 CABERNET SAUVIGNON, 	 15/68 
           ANCIENT PEAKS, PASO ROBLES, CA	

BEER
O N TAPO N TAP

KO NA B R EWIN G CO	 9/11
Big Wave Golden Ale

BIG IS L AN D B R EWHAUS	 1 1/12
Overboard IPA

BOTTLEBOTTLE

IM PO RTE D	 9
Corona, Corona Light, Heineken, Heineken Light
Stella Artiois, Guiness Draught, Modelo Especial

C R AFT	 9
Blue Moon Belgian White Ale
Angry Orchard Cider

LOCAL C R AFT	 9
Maui Brewing Company
Bikini Blonde Lager

Kona Brewing Company  
Big Wave Ale

Kona Brewing Company
Longboard Island Lager

Ola Brew Hard Seltzer
Hawaiian Hibiscus Lavender

Ola Brew Hard Seltzer
Hawaiian Lemongrass

DO M ESTIC	 8
Miller Lite, Coors Light, Bud Light
Budweiser, Michelob Ultra

N O N –ALCO H O LIC	 8
Athletic Brewing Upside Dawn, Golden Ale 
Athletic Brewing Run Wild, IPA

12oz / 16oz

BARREL AGED 
COCKTAILS
BOU LE VAR DIE R	 19 
Bulleit Bourbon, Aperol, Cocchi Vermouth di Torino

WHALE S EASO N 	 19
Gray Whale Gin, Amaro Montenegro, Luxardo Bitter Bianco

G R E E N SAN DS 	 19
Codigo Blanco, Del Maguey ‘Vida’ Mezcal, Green Chartruese

AUTU M N O LD FAS HIO N E D	 19
Elijah Craig, Ancho Reyes, Paauilo Vanilla and Fig  
Maple Syrup

VER022624



SMALL BITES
C H U N KY O LI VE TAPE NAD E	 17

Whipped Big Island Goat Cheese,

House Rye Crackers, Imported EVOO

VEG ETAR I AN S U M M E R RO LLS	 17

Somen, Tomatoes, Carrots, Herbs, Thai Peanut Sauce

“JARCUTE R IE”	 2 1

Assorted Fruit, Cheese, Cured Meats, Nuts, Dried Fruits, 

Bread Sticks, House Lavosh, Island Honey Pate

PROS UITTO WR APPE D DATES	 17

Gorgonzola Cheese Stuffed, Maple Glaze

TR ADITIO NAL C E VIC H E	 20 

Fresh Island Catch, Aji Amarillo Leche de Tigre, 

Corn Nuts, Chips 

AHI SAS HIMI	 22 

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

S M O KE D FIS H DIP	 17

Capers, House Crostini’s

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

ZERO-PROOF 
COCKTAILS
B PF&T	 1 0 

Rosemary-Butterfly Pea Flower Syrup, Elderflower Tonic,  

Fee Bros. Lemon Bitters, Pink Peppercorn

STR AWB E R RY MINT M U LE	 1 0

Strawberries, Yuzu Citrus, Mint, Ginger Beer

E LD E R FLOWE R N OJITO 	 1 0

Elderflower Syrup, Mint, House-made Sweet & Sour

SWEETS 
LILIKOI C H E ES ECAKE                                 12

HAPUNA CHOCOLATE MACNUT CLUSTERS     6 

HAWA II AN C H OCO L ATE N E N E	 12

HANDCRAFTED 
COCKTAILS
IG&T 	 1 8
Butterfly Pea-Infused Local Gin,  
Elderflower Tonic, Pink Peppercorn

TH E NIG HTIN GALE M U LE 	 1 8
Organic Hawaiian Ocean Vodka,
Yuzu Citrus, Fresh Lime, Strawberry, Basil

PIN EAPPLE E LD E R FLOWE R M OJITO 	 1 8
Bacardi Silver Rum,  
St. Germain Elderflower Liqueur,

House-made Sweet & Sour

CO R AL R E E F                                              19 

Patron Silver Tequila,  

St. Germain Elderflower Liqueur,

Hibiscus-Jalapeno Syrup, Grapefruit

TH E MAU NAG RO NI 	 20

Kuleana Mauna Kea Private Label Rum,  

Aperol, Cocchi Vermouth di Torino

TIKI FAS HIO N E D 	 20 

High West Double Rye Whiskey,  

Koloa Coffee Rum, Special Tiki Spice Syrup

H O N E Y, I ’ M H O M E	 20 

Westin Hapuna Single Barrel Redemption

High Rye Bourbon, Mauna Kea Honey Syrup,

Black Walnut Bitters

Created by Mixologist Summer Akuna

CAFÉ COCKTAILS
CAFE R ITA	 24 

Mauna Kea Private Label Codigo Reposado, 

Cointreau, Kahlua, Espresso

ES PR ESSO YOU RS E LF	 1 8

Kula Toasted Coconut Rum, Kahlua, Espresso

ALL NIG HTE R 	 17

Licor 43, Espresso

S M O KE & MIR RO RS	 1 8

Vida Mezcal, Liquor 43, Brown Sugar

Syrup, Espresso

PIKO BAR	
Available after 4:00pm

In the Hawaiian 
culture, Piko refers to 
your source of center.  

At Hapuna Beach 
Resort, Piko is the 

connecting point; the 
center from, toward, 
and around which 

everything 
else occurs.


