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Roy’s Hawaiian Martini 
Wheatley Vodka – Coconut Rum – Vanilla Vodka  
Vodka Infused Pineapple  18

Roy's Island Mai Tai 
Planteray 3 Star White Rum – Orange Curacao    
Orgeat – Fresh Lime – Goslings Dark Rum Float  18

Roy’s Hawaiian Colada 
Planteray Pineapple Rum – Coconut Rum – Pineapple 
Coconut  – Fresh Lime  19

Planteray OFTD Rum Float  +$5

Island Breeze 
Planteray 3 Star White Rum – Goslings Dark Rum 
Luxardo Apricot – Fresh Lemon – Coconut  17

Served in a Souvenir Tiki Mug, Yours to Keep  +$15

Mango Lychee Margarita 
Pueblo Viejo Blanco Tequila – Lychee Liqueur     
Mango Purée – Fresh Lime  16

Roy’s 1988 Cocktail® 
Grapefruit Vodka – Lychee Liqueur – Pomegranate 
Triple Sec  18

ROY’S TROPICAL COCKTAILS

Hawaiian Sunrise 
Jim Beam Bourbon – Roy’s Red Wine Cordial                                                               
Fresh Lemon  16                                                         
Substitute Weller Special Reserve +16

Shell Sour 
Sazerac Rye – Laird’s Applejack Brandy                     
Fresh Lemon  17

Reef Diver 
Jim Beam Bourbon – Orange Curacao                                                                   
Angostura Bitters  16                                              
Substitute Weller Special Reserve +16

HI-Ball 
Amaro Nonino – Jim Beam Bourbon – Fresh Lemon  
Soda Water  17 

Kikaua Point 
Jim Beam Bourbon – Luxardo Apricot – Campari 
Sweet Vermouth  17                                             

WHISKEY BUSINESS

Kolohe 
Beefeater Gin – Sweet Vermouth – Fresh Lemon   
House Cordial – Fresh Strawberry – Fresh Cucumber 
Soda Water  16

Lono Limeade 
Wheatley Vodka – Lychee Liqueur – Simple Syrup  
Cucumber – Fresh Lime – Soda Water  16

Choppy Current 
Beefeater Gin – Bisol Jeio Prosecco – Passionfruit 
Fresh Lemon  17

Drunken Mule 
Wheatley Vodka – Orgeat – Ginger Beer – Fresh Lime  
Muddled Hawaiian Martini Pineapples  16

SPARKLING

Ula Ula Swizzle 
Planteray 3 Star Rum – Angostura & Peychaud’s 
Bitters – Simple Syrup – Fresh Lime – Mint  16

Hiamoe 
Pueblo Viejo Tequila – Campari – Fresh Grapefruit 
Fresh Lime – Simple Syrup – Angostura Bitters  17

Haleakala Cloudline 
Planteray 3 Star Rum – Luxardo Apricot – Fresh Lime 
Pineapple – Simple Syrup  17

Pipeline 
Wheatley Vodka – Orgeat – Pineapple – Fresh Lemon  
16

BRIGHT

ZERO PROOF
P.O.M. Tree Punch 
Passionfruit – Fresh Orange – Mango – Fresh Lemon  14

Half-Pipe                                                                 
Fresh Lemon – Orgeat – Pineapple  14

Sea Day 
Wheatley Vodka – Coconut – Cold Brew Coffee  16

Maha Martini 
Fortaleza Reposado – Cold Brew Coffee                   
Roy’s Red Wine Cordial – Angostura Cocoa Bitters  17      
Substitute Clase Azul Reposado +12

ENERGIZING

250915 SD



25 09 15 SD

Ballast Point Pineapple 
Sculpin IPA  9
Stella Artois  9
Corona Extra  8
Fall Brewing Plenty For 
All Pilsner  9 

Kona Big Wave Golden 
Ale  8
Alesmith 394 Pale Ale  9
Kona Longboard Lager  8

Mike Hess Into The 
Sunset Blood Orange 
IPA  8
Pure Project Tropical 
Mist Citrus Blonde  10
Michelob Ultra  7
Pupil IPA  8

Guinness Stout  9

Bitburger (NA)  8

BOTTLED/CAN BEERS

25 10 075 SD

Bisol Jeio  Prosecco Superiore D.O.C.G.  	 13	 /	60 
Veneto, IT

Schramsberg “Mirabelle”  	 25	 /	98 
Brut Rosé  North Coast, CA

WINES BY THE GLASS
SPARKLING

WHITE WINES OF INTEREST

Schloss Vollrads  Riesling QbA  	 18	 /	32	 /	68 
Rheingau, Germany
Conundrum   White Blend  CA	 16	 /	28	 /	64
Raats “Original”  Chenin Blanc  	 14	 /	25	 /	56 
Stellenbosch, South Africa
Santa Margherita  Pinot Grigio  	 18	 /	32	 /	68 
Trentino-Alto Adige, IT
Jules Taylor  Sauvignon Blanc  	 16	 /	28	 /	64 
Marlborough, NZ
Cloudy Bay  Sauvignon Blanc  	 24	 /	43	 /	94 
Marlborough, NZ                                                              
Fernand   Sauvignon Blanc  	 18	 /	32	 /	68 
Loire Valley, FR

CHARDONNAY
Roy’s by Bianchi Vineyards  CA	 14	 /	24	 /	56
Gainey Vineyard  Santa Rita Hills, CA	 16	 /	28	 /	64
Domaine Laroche “Saint Martin”   	 22	 /	39.5	/	80 
Chablis Burgundy, FR
Grgich Hills Estate  Napa Valley, CA	 25	 /	45	 /	98

ROSÉ
Lola  Sonoma Coast/Mendocino, CA	 15	 /	25	 /	60
Peyrassol “Cuvee Les Commandeurs”  	16	 /	29	 /	64 
Côtes de Provence, FR

Ask About Our Local Beer Selection

WINES BY THE GLASS
REDS OF INTEREST

DAOU The Pessimist Red Blend  		 16 	/29	/	60 
Paso Robles, CA
Gainey Vineyard  Merlot  	 15	 /	25	 /	60 
Santa Ynez, CA
The Prisoner  Red Blend  	 28	 /	50.5	/	98 
Napa Valley, CA
Paraduxx by Duckhorn  Cab/Zin  	 20	 /	36	 /	84 
Napa Valley, CA

PINOT NOIR

Roy’s by Bianchi Vineyards  CA	 14	 /	24	 /	56
Whitehall  Lane Rassi Vineyard  	 18	 /	32	 /	68 
Sonoma, CA
Stags’ Leap Winery  	 29	 /	52	 /	99 
Napa Valley, CA

Lyric by Etude  	 15	 /	25	 /	60 
Santa Barbara County, CA
Willamette Valley Vineyards 	 18	 /	32	 /	68 
“Whole Cluster”  Willamette Valley, OR
Belle Glos Las Alturas Vineyard  	 22	 /	39.5	/	88 
Santa Lucia, CA

CABERNET SAUVIGNON

	 5oz	 /	9oz	/	btl

	 5oz	 /	9oz	/	btl



25 08 15 SD25 08 15 SD

SPIRITS
2 oz. Pour

ALOHA HOUR

TROPICAL COCKTAILS 10

WELL DRINKS 10
WELL MARTINIS  13

KONA BEERS $2 off

Roy’s Hawaiian Martini
Ula Ula Swizzle
1988 Cocktail®

Bisol Jeio Prosecco
Roy’s By Bianchi 
Chardonnay
Lola Rose

Lyric by Etude Pinot 
Noir
Roy’s by Bianchi 
Cabernet Sauvignon

WINES BY THE GLASS 10

Wheatley Vodka
Beefeater Gin
Planteray 3 Star Rum
Pueblo Viejo Tequila

Jim Beam Whiskey
JWR Scotch
Sazerac Rye

BAR BITES
Tempura-Crusted Ahi Roll* 
Spicy Togarashi Miso Butter Sauce  14

Wagyu Beef Sliders* 
Caramelized Onion & Truffle Mushroom 
Togarashi Aïoli  12

Kung Pao Calamari 
Bell Pepper – Sprouts – Kung Pao Sauce  13

Szechuan Spiced Pork Ribs 
Roy’s Original Mongolian Sauce  16

Vegetarian Spring Rollsv 
Citrus Black Bean Dragon Sauce   10

Edamame Hummusvgf 
Cucumber – Marinated Tomatoes – Balsamic - 
Cauliflower  12

Daily 2pm -  5pm

Consuming raw or undercooked meat, fish or poultry may increase the risk 
of foodborne illness. Certain menu items may contain sesame, peanuts, tree 
nuts, soy, dairy, eggs, wheat and other allergens. If you have a food allergy, 

please notify your server.  v= vegetarian, gf - gluten friendly

To help defray the rising costs of the restaurant industry, a 5% surcharge will 
be added to your check. If you would like this surcharge removed, please let 

us know. 

VODKA
Tito’s  18
Ketel One  18
Grey Goose  20
Chopin  20

Wheatley  17
Smirnoff Vanilla  17
Deep Eddy Grapefruit 
Vodka  17

GIN
Beefeater London Dry  17
The Botanist  20
Bombay Sapphire  20
Tanqueray Ten  20

Hendrick’s  20
Barr Hill Tom Cat  22
Roku  18

RUM
Planteray 3 Star  17
Planteray O.F.T.D  18
Sailor Jerry  18

Goslings Dark Rum  17
Planteray Pineapple  20
Rumhaven Coconut  17

TEQUILA & MEZCAL
Pueblo Viejo  17
Casamigos Blanco  22
Patron Blanco  22
Fortaleza Blanco  22

Fortaleza Reposado  24
Clase Azul Reposado  36
Fortaleza Anejo  27
Del Maguey Vida 
Mezcal  20

BOURBON
Basil Hayden’s  24
Buffalo Trace  18
Woodford Reserve  20
Weller Special Reserve 32  

Elijah Craig Toasted 
Barrel  24
Angel’s Envy  20
Jim Beam  17

WORLD WHISKEY & RYE
Toki Blended  20
Hibiki Harmony  30
Jack Daniels  18

Michter’s Toasted 
Barrel  28
Jameson  18
Sazerac  17

SCOTCH
Laphroaig 10 Year  22
Johnnie Walker Red  17
Johnnie Walker Black  22
Johnnie Walker Blue  95

Monkey Shoulder  18
Macallan 12 Year  27
Macallan 15 Year  36
Macallan 18 Year  140


