
*Consuming raw or undercooked meats, poultry, seafood, shellfish, raw oysters or eggs may increase your risk of foodborne illness. 
If you have any concerns regarding food allergies, please alert your server prior to ordering. 20% gratuity will be added to parties of 6 or more 

MAI TAI XX 

Bacardi Reserva Ocho Rum, Bacardi Superior Rum, Twisted 

Alchemy Fresh Lime Juice, Pierre Ferand Orange Curacao, Monin 

Orgeat Syrup, Twisted Alchemy Simple Syrup.  

ZOMBIE XX 

Bacardi Reserva Ocha Rum, Bacardi Superior, Twisted Alchemy  

Fresh Pineapple Juice, Twisted Alchemy Valencia Passion Fruit, 

Monin Grenadine, 137/151-Proof Rum Wray and Nephew.  

PAINKILLER XX 

Bacardi Reserva Ocho Rum, Twisted Alchemy Pineapple Juice, 

Twisted Alchemy Fresh Valencia Orange Juice, Real Cream of 

Coconut.  

BLUE HAWAIIAN XX 

Cruzan Rum, Blue Curacao, Twisted Alchemy Pineapple Juice, 

Real Cream of Coconut, Twisted Alchemy Fresh Lime Juice.  

JUNGLE BIRD XX 

Bacardi Reserva Ocha Rum, Campari, Twisted Alchemy Fresh Lime 

Juice, Twisted Alchemy Simple Syrup, Twisted Alchemy Fresh 

Pineapple Juice.  

THE BENCH TIKI BOWL XX 

Twisted Alchemy Fresh Pineapple Juice, Twisted Alchemy Fresh 

Orange Juice, Twisted Alchemy Fresh Lemon Juice, Beefeater Gin,  

151 Proof Rum, Malibu Coconut Rum, Absolut 80 Vodka, Monin 

Grenadine Syrup, and Myers Rum. Garnished with Maraschino 

Cherries, Pineapple Wedges and Mint Sprigs   

TROPICAL LAGOON XX 

Grey Goose Vodka, Lemonade, Twisted Alchemy Fresh Pineapple 

Juice, Blue Curacao Liqueur, and Sprite. Garnished with Mint 

Leaves, Orange Slice, Maraschino Cherry. 

PUNCH BOWLS 

CLASSIC TIKI COCKTAILS 

SMOKE ON THE WATER XX 

Vida Del Maguey San Luis Del Mezcal, Contreau, Giffard Pineapple, 

Twisted Alchemy Fresh Lime Juice, Cardamom Bitters, Monin 

Grenadine Drizzle. 

SPICED PINEAPPLE MARGARITA XX 

Patron Reposado Tequila, Twisted Alchemy Fresh Lime Juice, 

Twisted Alchemy Fresh Pineapple Juice, Real Agave Syrup, St 

Elizabeth or Cotton and Reed Allspice Dram, a Pinch of Cayenne 

Pepper.  

THAI BASIL DAIQUIRI XX 

Bacardi White Rum, Twisted Alchemy Fresh Lime Juice, Twisted 

Alchemy Simple Syrup and Thai Basil Leaves.  

CUCUMBER COOLER XX 

Tanqueray Gin, Twisted Alchemy Fresh Lime Juice, Monin 

Cucumber Syrup, Mint Leaves, and Club Soda.  

PINEAPPLE TURMERIC SOUR XX 

Knob Creek Bourbon, Twisted Alchemy Fresh Pineapple Juice, 

Monin Turmeric Syrup, Lemon Juice, Angostura Bitters.  
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, raw oysters or eggs may increase your risk of foodborne illness. 
If you have any concerns regarding food allergies, please alert your server prior to ordering. 20% gratuity will be added to parties of 6 or more 

POKE BOWL XX

Choice of Ahi Tuna or Teriyaki Marinated Tofu/ Chicken with Diced 

Mango Pineapple, Diced Cucumber, Seaweed Salad, Furikake Sushi 

Rice, and Sliced Avocado. 

BLACKEND FISH TACOS XX

Seared Blackened Mahi-Mahi Chipotle Lime Sauce, Corn Avocado 

Salsa, and Cilantro Crema Sauce.   

TIKI BURGER XX

Teriyaki burger, grilled pineapple, grilled onion, smoked bacon, 

smoked gouda cheese, lettuce. Served with seasoned waffle fries 

PINEAPPLE GINGER COOLER XX 

Twisted Alchemy Fresh Pineapple Juice, Fever Tree Ginger Beer, 

Twisted Alchemy Fresh Lime Juice, and Honey. Garnished with 

Pineapple Wedges and Mint Sprigs.  

VIRGIN PINA COLADA XX 

Twisted Alchemy Fresh Pineapple Juice, and Real Coconut Cream. 

Garnished with a Pineapple Wedge and Cherry.  

HIBISCUS PUNCH XX 

Hibiscus Tea Syrup, Twisted Alchemy Fresh Lime Juice and Fever 

Tree Club Soda.  

VIRGIN ISLAND COLADA XX 

Twisted Alchemy Fresh Pineapple Juice, Twisted Alchemy Fresh 

Orange Juice and Real Coconut Cream. 

APPETIZERS 

Non - Alcoholic 

AHI TUNA WONTON NACHOS XX

Marinated Tuna, Poblano Slaw, Wonton Chips, Fried Avocado, 

Wasabi Aioli, Sweet Shoyu Glaze, Furikake Seasoning. 

FIRE GRILLED WINGS XX

Wings Tossed in Honey Sriracha and Fire Grilled to Finish. Garnish 

with Caramelized Onions. Served with Smoked Paprika Ranch 

Dressing, Pickled Carrots and Radish.  

COCONUT RUM GRILLED SHRIMP XX

Marinated Shrimp, Served with Pineapple Chimichurri.  

AVOCADO SPRING ROLLS XX

Homemade Avocado Spring Rolls. Served with Cilantro Sweet and 

Spicy Chili Sauce.  

PUPU COOLER XX

Sample Platter Including: Coconut Rum Grilled shrimp, Avocado 

Spring Rolls, Fire Grilled Wings, and Ahi Tuna Wonton Nachos.  

 




