
SPICY PINEAPPLE HIBISCUS MARGARITA*
Hornitos Cucumber Habanero Tequila, Triple Sec, Pineapple Juice, House

Made Hibiscus Syrup and Lime Juice 

TOKI SUNTORY OLD FASHIONED
Toki Suntory Japanese Whiskey, Bitters, Orange Bitters, Garnished with

Orange Peel

LYCHEE MARTINI*
Haku  Vodka, Simple Syrup served up with Lychee Fruit. 

. (Titos +$2, Grey Goose +$3, Ketel One +$3)

SAKETINI
Cucumber Vodka, Sake and Muddled Cucumber served up with Cucumber

slice. 

COCKTAIL MENU
$18

STREETFOOD GINGER PALOMA*
Almatitán Tequila, House made Ginger Syrup, Grapefruit Juice, Lime Juice

and Ginger Beer with Lime and Candied Ginger Garnish 
(Casamigos + $2 ) 

DOS HOMBRES PINEAPPLE SOUR 
Dos Hombres Mezcal, Pineapple Juice, Sour Mix on the rocks with a Lime

and a Cherry

Roku Gin, Campari, Vermouth Orange Twist Garnish 
(Tanqueray +$2) (Bombay Sapphire +3)

ROKU NEGRONI 

GINGER LYCHEE PUNCH
Ginger Syrup, Lychee Juice, Orange, Pineapple  shaken topped with soda

and served with Lychee Fruit

PINEAPPLE HIBISCUSS FIZZ 
Pineapple Juice, Hibiscus Syrup, Lime Juice and Club Soda served  on the

Rocks with a Pineapple Garnish 

MOCKTAILS
$15



DRAFT $8 BOTTLES $8
Stella Artois

Montauk Wave Chaser IPA

Guinness

Sapporo

Kona B ig  Wave

Michelob ULTRA

Asahi

K ir in Ich iban

Lucky Budda

Corona

Budweiser

Bud L ight

Coors L ight

N/A BEER $8
ASahi  0 .0

Michelob Ultra 0 .0

CANNED  $10
NÜTRL

Peach 

P ineapple

Sun Cruiser

Orig in ial Iced Tea

Pink Lemonade

½  and 1/2

WHITE WINES
Per Glass I Per Bottle

Blu G iovello (P ino Gr ig io  I .T . )            15  I  50

Seas ide Cellar (Sauv Blanc N .Z . )       15  I  50

Cl ine (Chardonnay C .A . )                   15  I  50

Les Hauts de Lagarde (Bordeaux F .R . ) 18  I  60

RED WINES
Per Glass I Per Bottle

Joel Gott (Cabernet C .A . )                 15  I  50

Monrosso (Tuscan Blend I .t . )             15  I  50

Folly of the beast (P inot No ir C .a . )   15  I  50

Summer Water Rosè

Blue G iovello Prosecco I .T .

ROSÈ AND SPARKLING
Per Glass I Per Bottle

Mionetto Sparkl ing Rosè i .t .

P izzolato MUse Sparkl ing P ino Gr ig io  i .t .

15  I  50

Chika Sake Cup $ 15

Organic Junmai  $2 1

Superior Junmai  $23

Hot Sake $ 15

N igor i  Unf iltered $2 1

SAKE
Peach 

Strawberry

Plum

SOJU $15
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