
Wines

Domaine Chandon, Brut 17 80
California

Pierre Sparr, Brut Rosé 18 85
Alsace, France

Champagne, Drappier 25 115
'Carte d'Or', Brut

Gondolino, Prosecco 16 75
Veneto

Please call Ext. 47 to place your order

For your convenience, a gratuity of 19%, a delivery fee of $8, and applicable taxes will be added to your check

In room dining

Sparkling

11/14/22

White

Trefethen, Riesling 17 80
Oak Knoll District, Napa Valley

Sauvignon Blanc 16 75
Whitehaven, Marlborough

New Zealand

Chardonnay 21 100
Roland Lavantureux, Chablis

Chardonnay, Patz & Hall 20 95
Sonoma Coast

Rosé

Rhone Blend 16 75
Domaine de l'Hortus

Le Loup dans la Bergerie 

Pays d'Oc

Red
Pinot Noir Elouan,
Oregon 18 85
Merlot, Rutherford Hill 18 85
Napa Valley

Malbec, Felino,
Mendoza 16 75
Cabernet Sauvignon 20 95
Obsidian Ridge, Red Hills 

Lake County

Beer
Craft

Lagunitas IPA 10
Kona Brewing Longboard
Lager 10
Ace Pineapple Cider 10

Bottled

Bud Light 9
Budweiser 9
Coors Light 9
St. Pauli Girl (non-alcoholic) 9
Asahi 10
Corona 10
Heineken 10

Non-Alcoholic

Blended 10

Strawberry Magic
strawberries, pineapple, banana

Mango Madness
mango, passion fruit, pineapple, coconut

Peachy Keen
peach, coconut, pineapple, grenadine

Kahala Fruit Crush
peach, banana, passion fruit, coconut

Smoothies 10

Mango | Pineapple | Coconut 

Raspberry Strawberry | Peach | Banana 

Chocolate | Vanilla | Cappuccino



Specialty Cocktail

Kahala Mai Tai - A Kahala Favorite Since 1964 21
Bacardi Gold rum, orange curacao, toasted almond orgeat syrup

fresh squeezed lemon juice, pineapple juice topped with a float of dark rum

The Kahalarita 20
The secret is out! Fresh papaya turns this classic cocktail into a margarita you’ll

never forget. Yum!

Wimea Spritz 19
Barsol Pisco, Aperol, and Cocchi Americano with fresh lemon juice and topped with 

rosé sparkling combine to make this a light and refreshing cocktail a perfect companion

to a hot Hawaiian day

Coco-Jito Freeze 19
Rum, mint, calahua crème of coconut, house made sweet n sour, blended to

perfection and topped with toasted coconut

Hana Hou 19
Relax and enjoy this Kahala favorite made with rum, passion fruit liqueur

pineapple juice, elderflower syrup and bitters

Diamond Head Mule 19
Your choice of rum or Hawaii’s organic Ocean vodka with fresh lime juice

our house made ginger syrup and a splash of pineapple juice and club soda

Lilikoi Swizzle 19
Lilikoi tea infused silver rum with a passion fruit puree and homemade simple

syrup with freshly squeezed lime juice make this a refreshing cocktail to 

enjoy on a warm tropical day

Island Poloma 19
Mexico’s most popular drink, but served with an island twist. Espolon Blanco

grapefruit juice and fresh lime juice makes for a real laid back thirst quencher

Hula Moon 19
Muddled mint with elderflower liqueur, gin, fresh squeezed lime juice and 

cucumber lace this cocktail with fresh and zesty accents

For your convenience, a gratuity of 19%, a delivery fee of $8, and applicable taxes will be added to your check


