O SWELL

‘ALOHILANI
RESORT

QUEEN’S JUBILEE
Cazadores Reposado Tequila, Banana, Orange, Pineapple,
Coconut

'UWEHE, ‘AMI AND SLIDE

Jim Beam Bourbon, Pineapple, Lime, Orgeat, Ginger Beer

WHEN IN WAIKIKI

Hendrick's Gin, Aperol, Guava, Lime, Grenadine

POOL & BAR

SIGNATURE COCKTAILS

DRINKS
MENU

SINGLE 19
'ALOHILANI MAI TAI RIP TIDE
Light Rum, Amaretto, Orange Curacao, New Amsterdam Coconut Vodka, St. Germain, Blue Curacao, Lime,
Pineapple Juice, Lime, Guava, Dark Rum Float Coconut Syrup

COCONUT WIRELESS
Cruzan Mango Rum, Don Q Coconut Rum, Campari, Pineapple,
Coconut

UNDER TOW
Grey Goose Essence Strawberry & Lemongrass, Lemon, Strawberry,
Tonic, Sparkling Rose

Don Julio Blanco, Midori, Kiwi, Lime HANG LOOSE
Pinot Noir, Hapa Hibiscus Vodka, Framboise, Cranberry, Lemon
ALOHA 'OE
Appleton Estates Rum, Amaretto, Lilikoi, Lime, Orgeat BROKE DA MOUTH
Siete Misterios Mezcal, Hapa Chili Pepper Vodka, Grapefruit, Lime,
ROYAL MONARCH Agave, Grapefruit Soda

FROZEN

SINGLE 19
PINA COLADA, LAVA FLOW, BLUE HAWAIIAN Elovan Rost oo it Anaro]
Bacardi Superior Rum, Cream of Coconut, Peach Purée. Le; Juice. H perol, d
Pineapple Juice each Purée, Lemon Juice, House-made
Frosé Mix

W' N E WHITE G B SPARKLING G B
Benvolio Pinot Grigio 15 60 Aria Cuveé 16 64
Oyster Bay Sav Blanc 16 64 Nicolas Feuillatte 25 95

RED G B White Haven Sav Blanc 19 85 Gerard Bertrand Cremant
Banshee Pinot Noir 17 68 Matanzas Creek Chardonnay 17 69 Rosé 16 64
Argyle Pinot Noir 24 80 Elouan Rosé 15 60 Faire La Fete Rosé 25 95
Conundrum Red 18 64 Whispering Angel Beach Rosé 2280 Veuve Clicquot Brut 35 195

Strawberry, Mango, Guava, Passion
Fruit, Pifia Colada

SMOOTHIES =»

-Add Vodka, White Rum or Dark Rum 7

BEER

DRAUGHT 14 oz Pitcher ALUMINUM can 5 pack
Kona Kuabay lpa 10 27 120z Coors Light, Michelob 8 35
Longboard Lager 10 27 Ultra, High Noon

Alohilani Laurel Ale 11 30 120z Heineken, Corona, 9 40
Cocoweizen 10 27 Modelo

BOTTLE SERVICE

CHAMPAGNE & ROSE WHISKEY & SCOTCH
Veuve Clicquot Veuve Clicquot Brut Glenlivet 12yr 400 Bulliet Bourbon 225
Rose 350 Yellow Label 195 Balvenie 400 Jameson 200
Dom Perignon 500 Crown Royal 250
TEQUILA VODKA

Casamigos Tequila Clase Azul Tequila Grey Goose 250 Ketel One 225

Reposado 600 Ha 200
Blanco 275 posa 600 Tito's Handmade
Casamigos Tequila Don Julio Rosado

gos leq Don Julio 1942 700

Reposado 300

An 18% gratuity will be automatically charged for parties of 6 or more
*Consuming raw or undercocked meats, poultry, seafoad, shelifish or eggs may increase your risk of foodbome Iliness, especially if you have certain medical conditions




O SWETLL FOOD

‘ALOHILANI
RESORT POOL & BAR MENU

SHAREABLES

CRISPY COCONUT 'ALOHILANI Tona P I:‘\HvlvNﬁ\C'ghQS §8 .
SHRIMP 22 SIGNATURE WINGS 22 Kabayaki Sauce, Furikake, Avocado
House-Made Sweet and Sour, Huli-Huli Marinated Wings, Hawaiian Style Cglcumber Kukui Nut. Cilantro
Spicy Mayo ® Sweet Soy, Served with Carrots, Celery, ! !
and Ranch
CLASSIC NAKED CHICKEN TENDERS
WINGS 22 & FRIES 22
Served with Buffalo, Ranch & BBQ, Four-Piece Tenders Served
Celery and Carrot with Buffalo, Ranch & BBQ

MAINS

FRIED MAHI-MAHI SANDWICH 28 SWELL BURGER 28
Panko Crusted Mahi-Mahi, Cheddar Cheese, Shredded Iceberg Caramelized Beef Patty, Crispy Bacon, American Cheese, Lettuce,
Lettuce, Pickled Jalapeno Tartar Sauce, Served on Sweet Hawaiian Tomato, Dill Pickle, Secret Sauce on Griddled Hawaiian Roll (Add
Roll {Add Fries +3) Fries +3)
KOREAN BBQ STEAK SANDWICH 28 TURKEY CLUB SANDWICH 24
Kalbi-Marinated Skirt Steak, Fresh Cucumber, Gochujang Aioli, Sliced Turkey, Crispy Bacon, Lettuce, Tomato, Provolone, Chipotle Aioli on
Crispy Shallots {Add Fries +3) Japanese Style White Bread (Add Fries +3)

SMASH BURGER LOCO MOCO 28
Caramelized Beef Patty, Sunny-Side Up Egg, Peppered Gravy, Seasoned White Rice, Fried Ginger-Garlic, Scallion

SALADS

ALOHILANI MIXED GREEN COBB SALAD 24
) CAESAR SALAD 24 ) Assorted Mixed Greens, Okinawa Potato, Cucumber, Cherry
Baby Romaine Lettuce, House-Made Caesar Dressing, Herbed Tomato, Pepper Jack Cheese, Hard Boiled Egg, Bacon, Crispy
Croutons, Parmesan Shallots, House-Made Red Wine Vinaigrette

. Upon Request
@

Add: Chicken +6, Ahi Poke +8, Fried Mahi +8

KEIKI SIDES

TWO CHEESEBURGER SLIDERS

& FRIES 15 FRIES 8

TWO-PIECE CHICKEN TENDERS GARLIC PARMESAN FRIES 10

& FRIES 15
ACAI BOWL 15
Assorted Berries, Chia Seeds, Aloha Granola, Cacao Nibs, Manoa Honey, Coconut Flakes @
@ Gluten Free '@Veger;,(ian @ Dairy-Free An 18% gratuity will be automatically charged for parties of 6 or more

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
, may increase your risk of foodbome iliness, especially if you have certain
@swellwatkiki | alohilaniresort.com/swellbar medical conditions




