‘ALOHILANI
RESORT

'ALOHILANI MAI TAI
Don Q Cristal, Amaretto, Orange Curacao,
Pineapple Juice, Lime, Guava, Dark Rum Float

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

'UWEHE, 'AMI AND SLIDE
Jim Beam Bourbon, Pineapple, Lime, Orgreat, Ginger Beer

WHEN IN WAIKIKI
Don Julio Blanco, Midori, Kiwi, Lime

ALOHA 'OE
Appleton Estates Rum, Amaretto, Lilikoi, Lime, Orgreat

ROYAL MONARCH
Hendrick’s, Aperol, Guava, Lime, Grenadine

SWELL

POOL & BAR

SIGNATURE COCKTAILS

SINGLE 19

DRINKS
MENU

RIP TIDE
New Amsterdam Coconut Vodka, St. Germain, Blue Curacao,
Lime, 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

HANG LOOSE
Pinot Noir, Hapa Hibiscus Yodka, Framboise, Cranberry,
Lemon

BROKE DA MOUTH
Siete Misterios Mezcal, Hapa Chili Pepper Vodka, Grapefruit,
Lime, Agave, Grapefruit Soda

FROZEN

PINA COLADA, LAVA FLOW,
BLUE HAWAII
Don Q Cristal, Cream of Coconut,
Pineapple Juice

SINGLE 19

FROSE
Elouan Rosé, Pau Vodka, Aperol,

Peach Purée, Lemon Juice, House-made Frosé Mix

WI N E WHlTE ) o G B SPARKLING G B
Benvolio Pinot Grigio 15 60 Aria Cuveé 16 64

RED Oﬁster Bay Sauv Blanc 16 64 Nicolas Feuillatte 25 95

Banshee Pinot Noir ?7 688 White Haven Sauv Blanc 19 85 Gerard Bertrand

Argyle Pinot Noir o4 80 Matanzas Creek Chardonnay 17 69 Cremant Rosé 16 64

Conundrum Red 18 64 Elouan Rosé 15 60 Faire La Fete Rosé 25 95

Whispering Angel Beach Rosé 22 80

Veuve Clicquot Brut 35 195

SMOOTHIES 1z

Strawberry, Mango, Guava,
Passion Fruit, Pifia Colada

-Add Yodka, White Rum or Dark Rum 7

BEER

DRAUGHT 14 Oz PITCHER
Kona Kuabay Ipa 10 27
Longboard Lager 10 27
Alohilani Laurel Ale 1 30
Cocoweizen 10 27

ALUMINUM CAN 5 PACK

120z Coors Light, Michelob 8 35
Ultra, High Noon

120z Heineken, Corona, % 40
Modelo

CHAMPAGNE & ROSE

Veuve Clicquot
Rose 350
Dom Perignon 500

Veuve Clicquot
Brut Yellow Label 195

TEQUILA
Casamigos Clase Azul
Tequila Blanco 275 Tequila Reposado 600
Casamigos Don Julic Rosado 600

Tequila Reposado 300 Don Julio 1942 700

BOTTLE SERVICE

WHISKEY & SCOTCH
Glenlivet 12yr 400 Bulliet Bourbon 225

Balvenie 400 Jameson 225
Crown Royal 250

VODKA
Grey Goose 250 Ketel One 225

Tito's Handmade 225

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




ALOHILANI

SWELL

POOL & BAR

RESORT

SHAREABLES

FOOD
MENU

RAW OYSTERS* 4EA
Wasabi Cocktail Sauce,

Mignonette, Lemon

SPICY AHI CRISPY RICE* 24
Raw Ahi Tuna, Spicy Mayo, Avocado,
Scallion, Togarashi, Over Fried Sushi Rice

CHICKEN KARAAGE 22
Crispy Chicken Thigh, Garlic-Chili Crunch,
Japanese Mustard Aioli, Shaved Cabbage

CATALAN TOMATO BREAD 12
Toasted Bread, Garlic, Fresh Tomato

Add Serrano Ham 8

VEGAN FALAFEL 22
House Falafel, Hummus-Tahini,

Israeli Salad, Cabbage Slaw, Naan Bread

HOUSE POTATO CHIPS* 14
Tzatziki Dip, Curry-Sumac Spice,
Smoked Trout Roe

FURIKAKE FRIES 14
Spicy Mayo Scallion Togarashi

SMOKED MAHI TOAST 24
House Smoked Mahi, Mayo, Ce|er{)
Cucumber, Red Onion, Dill, Lemon, Ciabatta

AHI NACHOS* 28
Tuna Poke, Wonton, Furikake, Avocado,
Cucumber, Kukui Nut, Cilantro, Spicy Mayo

MAINS

SWELL BURGER 28
Caramelized Beef Patty, Bacon, American Cheese,
Lettuce, Tomato, Dill Pickle, Secret Sauce

on Griddled Hawaiian Roll

AHI POKE BOWL* 28
Traditional Tuna Poke, Spicy Mayo, Avocado,
Kimchi Cucumber, Fried Garlic

Served over Furikake Rice

Served on Toasted Hawaiian Roll

TURKEY CLUB SANDWICH 24
Sliced Turkey, Crispy Bacon, Provolone, Lettuce,
Tomato, Chipotle Mayo on Toasted Japanese White

KOREAN BBQ BOWL 28
Kalbi Marinated Skirt Steak, Kimchi Cucumber,
Spicy Mayo, Fried Garlic, Cilantro
Served over White Rice

SNAKE RIVER FARMS HOT DOG 22
All Beef Hot Dog, Mustard, Mayo, Fried Onion, Fresno, Cilantro

Bread

SALADS

'ALOHILANI CAESAR SALAD 24
Baby Romaine Lettuce, House-Made Caesar Dressing,
Herbed Croutons, Parmesan

COBB SALAD 24
Mixed Greens, Okinawa Potato, Cucumber, Cherry Tomato,
Pepper Jack Cheese, Hard Boiled Egg, Bacon, Crispy

Shallots, Red Wine Vinaigrette

®@®

Add: Falafel, 8, Chicken 8, Ahi Poke 10, Fried Mahi 10

KEIKI

SIDES

2 CHEESEBURGER SLIDERS, FRIES 15

2 PC CHICKEN TENDERS, FRIES 15

CLASSIC FRENCH FRIES 10
NAAN BREAD AND HUMMUS 14
HOUSE SIDE SALAD WITH RANCH 12

SWEETS

ACAI BOWL 15
Assorted Berries, Chia Seeds, Alocha Granola, Cacao
Nibs, Manoa Honey, Coconut Flakes

COFFEE-CHOCOLATE CHEESECAKE 12
Macaroon Crumble, Espresso Salt,
Toasted Marshmallow, Chocolate Sauce

@ Gluten free (@) Vegetarian () Dairy-free

@swellwaikiki | stohilaniesort.com/swellbar

An 18% gratuity will be automatically charged for parties of 6 or more
* Consuming raw or undercooked meats, poultry, seafood, shelifish or eggs
may increase your risk of foodborme lliness. especially if you have certain
medical conditions




