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E N T R É E S

GRILLED 8OZ. FILET MIGNON* & 6OZ. TEMPURA LOBSTER TAIL                                                                                                           
Gruyère Scalloped Potatoes – Szechuan Vegetables                                                                                                                                       

 Truffle Onion Misoyaki Demi-Glace  99

D E S S E R T

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

server. While we can take steps to remove ingredients from your dish and minimize the risk of cross contamination, we can not guarantee 
that any of our products are safe to consume for people with severe allergies. 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.

LOBSTER POTSTICKERS 
Spicy Togarashi Miso Butter Sauce

SZECHUAN SPICED PORK RIBS 
Smoked and Glazed in Roy’s Mongolian 

Sauce

TEMPURA–CRUSTED AHI ROLL* 
Spicy Togarashi Miso Butter Sauce

FLOWER GARDEN SALADVGF 
Bibb Lettuce  – Edamame – Radish                                                                   
Toasted Pepitas – Edible Flowers                 

Herb Garden Dressing

LOBSTER BISQUE 
Maine Lobster – Thai Aromatics – Hint of 

Red Curry – Coconut Milk

9OZ. LOBSTER TAIL DYNAMITE 
Furikake Rice – Baby Bok Choy 99 

MISOYAKI "BUTTERFISH"GF 
Alaskan Black Cod – Bok Choy – Furikake Rice 89

PARMESAN BACON CRUSTED CHILEAN SEA BASS* 
Marinated Baby Heirloom Tomato – Sautéed Spinach 

Red Bliss Potato – Caper Lime Butter Sauce  89

14 OZ. USDA PRIME NEW YORK STRIP* 
Lobster Mac & Cheese – Thai Basil Mushroom Sauce 99

ADD COLD WATER LOBSTER TAIL TO ANY ENTRÉE; 6OZ FOR $29

MACADAMIA NUT BREAD                     
PUDDING 

Guava Sauce – Toasted Coconut 
Vanilla Ice Cream

CHOCOLATE PEPPERMINT 
CHEESECAKE 

Crushed Candy Canes – Shaved Chocolate 
Oreo Cookie Crust

GRAND MARNIER MARINATED FRESH BERRIESVGF 
Vanilla Whipped Cream
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RUBY CHRISTMAS  
Cinnamon Infused Tequila – Orange Curacao – Cranberry Juice – Simple Syrup   

Fresh Lemon  15

ROY’S HAWAIIAN MARTINI 
Wheatley Vodka – Coconut Rum – Vanilla Vodka – Vodka Infused Pineapple  17

ROY’S ISLAND MAI TAI 
Planteray 3 Star White Rum – Orange Curacao – Orgeat – Fresh Lime 

Goslings Dark Rum Float  17

ROY’S HAWAIIAN COLADA 
Planteray Pineapple Rum – Coconut Rum – Pineapple Coconut  – Fresh Lime  17

MANGO LYCHEE MARGARITA 
Pueblo Viejo Blanco Tequila – Lychee Liqueur – Mango Purée – Fresh Lime  15

ROY’S 1988 COCKTAIL® 
Grapefruit Vodka – Lychee Liqueur – Pomegranate –Triple Sec  16

R O Y ’ S  H O L I D A Y  C O C K T A I L

T R O P I C A L  F A V O R I T E S

KOLOHE 
Beefeater Gin – Sweet Vermouth – Fresh Lemon – House Cordial 

Fresh Strawberry – Fresh Cucumber – Soda Water  15

ORCHID BLOSSOM 
Elderflower Liqueur – Strawberry Purée – Fresh Lemon – Bisol Jeio Prosecco  15

PASSIONFRUIT PALOMA 
Pueblo Viejo Blanco Tequila – Passionfruit Syrup – Fresh Lime –Grapefruit 

Lemon Lime Soda  15

DRUNKEN MULE 
Wheatley Vodka – Orgeat – Ginger Beer – Fresh Lime 

Muddled Hawaiian Martini – Pineapples  15

MANGO FIZZ 
Fresh Lemon – Mango Purée – Sparkling Water  14

HALF-PIPE 
Fresh Lemon – Orgeat – Pineapple  14
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