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Arancino
Skyy Blood Orange Vodka, Orange Liqueur, Passion Fruit Purée, Cherry Juice
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Padrino Hawaiiano “the Godfather”
Woodford Reserve, Fernet Branca, Local Hawaiian Ginger Syrup
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Spritzzino
Aperol, Torani Signature Blood Orange, Gondolino Prosecco
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Limoncino
Caffo Limoncino dell’lsola, House Citrus Juice, Gondolino Prosecco, Fresh Mint
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Sweet Lychee Cooler
Tito's Vodka, Giffard Elderflower, Giffard Lichi-li, Local Hawaiian Ginger Syrup, Basil
TAb - TFrvh VTF—F IANE=TTT— TR UFU— NTAEI I rv—Oy T NTL
14

Sangria Fiore
A stylish Sangria made with St. Germain Liqueur, Pinot Grigio, and fresh fruit - a perfect aperitif to share! (750ml)
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Menabrea “1846” birra bionda (gold medal winner) French Press Coffee — L~ 5L 24—t —
Pale lager - cheese pastry, lemon yogurt, nuts and toasted bread 17 02 / 500 ml
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Cappuccino / Latte / Americano
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Ginger Cooler TEA F4—
Local Hawaiian Ginger Syrup .
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8 A contemporary tea experience - a delightful tea set presented with honey,
lemon & milk. Choice of Darjeeling or Earl Grey
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Fresco Hawaiiano IMPORTED BOTTLED WATER
Hawaiian Pineapple Juice, Blood Orange, Soda .
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Spritz (Non-alcoholic)
Crodino Aperitivo, Orange Syrup, Soda SOFT DRINKS YIFRYUYS
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7 7 /8 - ’ Coke, Diet Coke, Sprite, Iced Tea
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Blood Orange, Raspberry, Strawberry )
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100% fresh squeezed Juices
Pineapple, Guava, Orange

NTAE Y TI00%RTY 2 — X
(SAF YTy TTR ALY P EYBRITIN, )
8

(7Zy ALY FANY = ZbARY =LY BERVTEL, )
6

011723 ATK



ALCOHOL-REMOVED WINE (<0.5%aBv)
Brut, FRE (California, USA) 8/40
Chardonnay, Ariel (California, USA) 10/40

SPARKLING WINE

Champagne, Vueve Clicquot (Champagne, France) 190
Brachetto d’Aqui, Braida (Piemonte, Italy) 12/60
Brut, Argyle (Willamette Valley, Oregon) 18/90
Franciacorta, Bellavista “Alma Cuvee Brut” (Lombardia, Italy) 20/100
Moscato, Elvio Tintero (Piemonte, Italy) 12/60
Prosecco di Treviso Rosé, Gondolino (Veneto, Italy) 12/60
Prosecco Extra Dry, Gondolino (Veneto, Italy) 12/60

WHITE WINE

Chardonnay, Tenuta di Nozzole (Toscana, Italy) 18/80
Chardonnay, Byington “Tin Cross Vineyard” (Alexander Valley, California) 21/95
Gavi, La Scolca (Piemonte, Italy) 15/65
Nascetta, Braida “La Regina” (Piemonte, Italy) 15/65
Pinot Grigio, Castelfeder "Mont Mes” (Trentino Alto Adige, Italy) 13/55
Rosé, Broc Cellars “Love Rosé” (North Coast, California) 16/70
Sauvignon Blanc / Semillion, Cullen “Ephraim Clarke” (Margaret River, Australia) 20/90
Sauvignon Blanc, Davis Bynum “Virginia’s Block”” (Sonoma County, California) 16/70
Vermentino, Capichera “Lintori” (Sardegna, Italy) 16/70
RED WINE
Amarone della Valpolicella, Cantina Colli Morenici (Veneto, Italy) 23/100
Barbera d’ Asti, Damilano (Piemonte, Italy) 16/70
Barolo, Damilano “Lecinquevigne”” (Piemonte, Italy) 23/100
Brunello di Montalcino, Carratelli “Radicato” (Toscana, Italy) 25/110
Bordeaux Blend, Podere Sapaio “Volpolo” (Toscana, Italy) 18/80
Cabernet Sauvignon, Yasu Hayashi Paulownia (Napa Valley, California) 25/110
Chianti Classico Riserva, San Felice "Il Grigio" (Toscana, Italy) 20/90
Pinot Noir, Grosjean “Vigna Tzeriat” (Valle d’Aosta, Italy) 20/90
Rosso di Montalcino, Antinori “Pian delle Vigne” (Toscana, Italy) 16/70
Super Tuscan IGT, Brancaia “llatraia” (Toscana, Italy) 25/110
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Tokubetsu Junmai, Hakkaisan (300ml) (Niigata, Japan) 40



