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

SPECIAL DISCOUNT DAZE 
SERVICE INDUSTRY MONDAY

show your current food handler’s or liquor service permit 
for all day happy hour drinks

TAKE CARE TUESDAY
show your current healthcare worker ID for all day happy 

hour drinks

DRINKS
1 

OFF

McMenamins Beer pint    

Edgefield Hard Cider pint

Edgefield Wines glass

Well Drinks 
Old Crow Bourbon  •  Joe Penney’s Gin  •  Spar Vodka  

Spar Citrus Vodka  •  Lunazul Blanco Tequila  
Flor de Cana Rum  •  Lauder’s Scotch  •  High Council Brandy

2 
OFF 

Featured Illustrated Cocktails    
Edgefield Wine Flight three samples

Brewery Flight six samples    

Distillery Flight three samples 

5 
OFF

Edgefield Wines bottle

FOOD
Firecracker Shrimp Slider Trio  

battered shrimp, sweet-spicy firecracker sauce,  
Imperial Dragon aioli, pickled daikon-carrot, 

fresh cilantro, Hawaiian rolls   14.50

Thai Sweet Potato Fries  
fresh basil, cilantro, mint,  

Thai spices & fried shallots served with  
Imperial Dragon aioli & lime   13 Ⓥ

Kung Pao Cauliflower  
soy-chili sauce, battered cauliflower, peanuts,  

scallions   12.50 Ⓥ

Tsunami Tuna Poke*  
spicy ahi poke with  

seasoned tortilla chips   12.50

Electric Seoul Meatballs  
Korean-style BBQ sauce, kimchi,  
sesame seeds & scallions   11.50

Big Wave Brussel Sprouts  
nuoc cham, jalapeno, pickled carrot & daikon,  

sesame seeds   10 Ⓖ

Mango Pico de Gallo & Tortilla Chips   8.50 Ⓥ

HAPPY HOUR
MONDAY - FRIDAY 3PM - 6PM & FRIDAY & SATURDAY 10PM - 12AM 

minimum drink purchase of 3.75 per person, no substitutions, additions or to go orders



*Items are cooked to order. 
Consuming raw or under cooked 
eggs & meats may increase 
your risk of foodborne illness  
**Every effort will be made to 
minimize contact with gluten   
June ‘25

LONG ITUDES
Electric Seoul Meatballs Korean-style BBQ sauce, kimchi, sesame seeds & scallions   14.50

Firecracker Shrimp Slider Trio battered shrimp, sweet-spicy firecracker sauce,  
Imperial Dragon aioli, pickled daikon-carrot, fresh cilantro, Hawaiian rolls   19

Tokyo Tots crispy pork belly, wasabi-spiced tater tots, scallions, Sake Bomb glaze,  
wasabi-ginger aioli   18.50 

Saigon Kick Chicken Tenders crispy chicken tenders tossed in red curry chili sauce  
with green onion, jalapeño, cilantro, pickled daikon-carrot slaw   17.75 

Kung Pao Cauliflower soy-chili sauce, battered cauliflower, peanuts, scallions   16 Ⓥ

Thai Sweet Potato Fries fresh basil, cilantro, mint, Thai spices &  
fried shallots served with Imperial Dragon aioli & lime      14.75 Ⓥ

Tsunami Tuna Poke* spicy ahi poke with seasoned tortilla chips   14.50

Big Wave Brussel Sprouts nuoc cham, jalapeño, pickled carrot & daikon,  
sesame   13.25 Ⓖ

Mango Pico de Gallo & Tortilla Chips   10.50 Ⓥ

LAT I TUDES
Mai Thai Steak Salad* lemongrass-marinated flank steak, lettuce, cabbage, tomato, cucumber, mai Thai dressing, fresh basil, 
mint & cilantro, North Shore peanuts & fried shallots   28.50

Goonies Never Say Die Burger* 6-oz fresh, all-natural beef patty, cheddar, teriyaki-glazed pork belly, fried egg,  
pineapple sambal, fried shallots, lettuce, & Sriracha aioli on a sesame bun with your choice of fries or tots   23.50

Seoul City Crispy Chicken Sandwich Korean BBQ sauce, miso mayo & kimchi slaw with your choice of fries or tots   20

Pele’s Pulled Pork kalua pork, pineapple sambal, soy-ginger slaw & Sriracha mayo on a roll with your choice of fries or tots   21.75 

Nui Nui Bánh Mí Imperial Dragon aioli, cilantro, jalapeno, cucumber, lettuce & pickled daikon-carrot slaw on a roll with  
sweet potato fries & choice of teriyaki pork belly or sweet & spicy chicken   20.75

Ragin’ Cajun Ahi Soft Tacos* seared ahi, cabbage-carrot slaw, chipotle ranch, mango pico de gallo, cilantro, onion &  
jalapeño in warm flour tortillas   27 

Kalua Pork Plate Hawaiian-style pulled pork, pineapple sambal, rice & mac salad   26.75 

Hoke Poke Bento Bowl* tuna poke, rice, cucumber-pickled ginger tsukemono,  
wasabi & Sriracha sauces, green onion, sesame seeds   24.50

Jamaican Rice Bowl coconut curry, squash, cabbage, red bell pepper, carrot, celery, onion,  
black beans, avocado, mango chutney, cilantro   20.25 Ⓖ✿Ⓥ

Hula Fried Rice* firecracker sauce, pineapple sambal, tamari, cabbage blend, carrots,  
peas, broccoli, sesame, green onion, sunny-side-up egg   18 ⒼⓋ

ADD PROTEIN   fried tofu  6   ◊   grilled chicken  6   ◊   kalua pork  7.25   ◊   pork belly  7.25

EQUATOR
Shanghai Churros five-spice sugar dust, milk tea dipping sauce   14.50

Lilikoi-Coconut Tart tropical passionfruit custard, coconut shortdough,  
whipped cream & strawberries   9.25 / 13 Ⓥ

Ruby’s Raspberry Cheesecake Ruby-raspberry sauce, raspberry cheesecake &  
whipped cream   9.25 / 13 Ⓥ

Gluten Free Ⓖ   
Vegan ✿    

Vegetarian Ⓥ
Spicy Ⓢ


