
 

Domestic Beer      5                     

Anchor Steam 

Avery Brewing ‘Liliko’I Kepolo’ 

Big Wave Golden Ale 

Bud Light 

Fort Point Animal IPA 

 Longboard Lager  

Magnolia Kolsch 

Racer 5 IPA 

 

Imported Beer    6                      

Corona 

Lucky Buddha 

Red Stripe 

Sapporo 

Tsingtao 

Clausthaler (non-alcoholic) 

 

White or Red Wine   8 

 

*Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may   

increase your risk of food born illness,    

especially if you have certain medical     

conditions.  

Happy Hour Menu 

Soy Lime Edamame 8 

Honey | Sesame | Pink Salt 
 

Fried Vegetable Dumplings     11 

Sweet Chili Sauce 
 

Ahi Tuna Poke Tostada*    12 

Togarashi Aioli | Marinated Seaweed | 
Fried Wonton Crisps 

 

Coconut Shrimp Skewers*     12 

Sweet Chili Sauce 
 

Kalua Pork Tacos    12 

Corn Tortilla | Cabbage Slaw |  
Tomato Salsa  

 

Garlic Chicken Wings   12 

 

Tonga Pupu Platter   39 

Ahi Tuna Poke Tostadas* | Garlic Wings |   
Kalua Pork Tacos | Coconut Shrimp Skewers* 

| Fried Vegetable Dumpling  



1944 Mai Tai* 
The East Bay Original. Created by the late great  

Trader Vic. Who knew this wasn’t Hawaiian? 
Jamaican Rum, Trinidadian Rum, Orange Curacao, Orgeat*, Lime 

$10 
 

1934 Zombie* 
The original recipe from the Godfather of  

Tiki, Don the Beachcomber 
Puerto Rican Rum, Jamaican Rum, Overproof Rum, Lime, Grapefruit, 

Cinnamon, Falernum*, Absinthe, Pomegranate, Bitters 
$10 

 

Jet Pilot* 
Created at the Luau Restaurant in 1958, 

but made famous via Jeff “Beachbum” Berry’s  
Sippin’ Safari 

Jamaican Rum, Gold Rum, Overproof Rum, Lime, Grapefruit,  
Cinnamon, Falernum*, Absinthe, Bitters 

$10 
 

Fog Cutter* 
The Original from the bartender Tony Ramos at  

Hollywood’s, Don the Beachcomber.  
Clear skies ahead! 

Nicaraguan Rum, Gin, Cognac, Orange, Lemon, Orgeat*,  
Amontillado Sherry 

$10 
 

Jungle Bird 
A tantalizing bittersweet mixture created at the  

Kuala Lumpur Hilton in 1978. Strap in! 
St. Croix Rum, Italian Aperitif, Pineapple, Lime 

$10 
 

Tonga’s Planter’s Punch* 
A murderous improvement on the  

island’s  1-2 Punch. 
Jamaican Rum, Falernum*, Lime, Simple, Allspice Dram, 

 Pomegranate, Bitters 
$10 

 

Tonga Kong 
Where do you think King Kong gets his strength?  

Barrels of this sweet Potion, of Course. 
Jamaican Rum, Coconut Rum, Coffee Liqueur, Cream of Coconut,  

Coconut Milk 
$10 

 

 
Spice Killer 

Dull your pain with this spiced up version of an  
island classic. 

Trinidadian Rum, Pineapple, Orange, Coconut, Allspice Dram,  
Bitters, Nutmeg 

$10 
 

Adult Swim* 
More refreshing than a dip in our pool. 

Vodka, Lemon, Coconut, Orgeat*, Fizz 
$10 

 

To Share 
 

A Monk Walks Into A Luau 
With a Habit full of spirits and fresh juices.  

Everyone gets lei’d! 
Cachaça, French Herbal Liqueur, Pineapple, Grapefruit, Lime,  

Coconut, Pomegranate 
$20 (For Two) 

 

The Rainmaker* 
 This delicious concoction rains down from our  
ceiling every 30 minutes. But you’re better off  

ordering one at the bar.  
Jamaican Rum, Nicaraguan Rum, Puerto Rican Rum,  Amaro,  

Orange, Lemon, Orgeat*, Falernum*, Bitters 
$20 (For Two) 

Happy Hour Tropical Drinks  

* Product Contains Nuts 


