CRAB RANGOON DIP

crab, cream cheese, mozzarella,
provolone, sweet chili sauce, and
green onions. served with crispy
wonton chips, garlic bread, and
celery sticks $14.%°

Add extra garlic bread +$1

BIG [SIAND FLATBREAD

kalua pork slow-roasted with our
Ukulele Citra IPA, mozzarellg,
provolone, grilled pineapple,
jalapefios, spicy mayo, hot honey,
and fresh cilantro $15.

HONEY LiME STREET CORN
SHRIMP SAIAD

sautéed shrimp, tajin-seasoned corn,
avocado, radish, cilantro, queso fresco,
romaine, and honey-lime vinaigrette
$16.

Add garlic bread +$1

Add fresh jalapefios +$0.75

HUL HULi CHIiCHEN BOWL

hawaiian bbg-marinated grilled chicken
thighs, pineapple-jalapefio rice, sautéed
zucchini, green onions, and cilantro $19

HANG TEN CHiCHEN SANDWICH

crispy coconut-battered chicken,
creamy coconut slaw, pepper jack,
avocado, toasted coconut, and sweet
& spicy glaze on a brioche bun. served
with choice of a classic side $17

BANANA MANGO
BREAD PUDDING

house-made bread
pudding, mango
cream sauce, and
toasted coconut $9

Add a scoop of
ice cream +$0.99
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TROPICAL TANGO

tito's handmade vodka, monin dragon
fruit syrup, mango purée, and
lemonade, topped with sparkling wine
and soda, garnished with mangoes and
a lemon wheel $T1

NO-JiTO spmi-Free

ritual agave zero-proof, fresh lime juice,
mint, and simple syrup, topped with
lemon-lime soda, garnished with a
lime wedge $8

vanilla vodka, pineapple juice, and
grenadine, topped with cold foam

Foam Party
Shooter

AT THE COCO-CABANA

malibu rum, pineapple juice, coconut
cream, mint, and jalapefio, garnished
with tajin-dusted pineapple $11.°

THE SALTY BEACH

casamigos blanco tequila, cointreau,
watermelon purée, fresh lime juice, and
jalapefio, garnished with watermelon
and a salted tajin rim $13.5°

URULELE e ipn -

tropical fruits with hints
of citrus and honey
IBU: 70 | ABV: 6.7%
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At the
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