’ CHOICE OF THRASHER’S RUM + 1 MIXER 47
White, Gold, Spiced, Green Spice, Coconut

MINI FROZEN %5 Rum in Coke or Seasonal

“PAIN KILLA” $9
Thrasher’s Gold, Coconut, Pineapple, Orange

JHRASHER’S RUM DAIQUIRI OF THE DAY 510
Ask your Bartender/Server

THRASHER’S RUM MAI TAI** $10
Thrasher's Spiced and White Rum + Curagao,
Lime, Macadamia Nut Orgeat

THRASHER’S RUM PUNCH BOWL
FOR 2 OR MORE $ZZ Changes Daily, Ask Your Server/Bartender

BEER: PACIFICO OR MILLER LITE $5
WINE: CROW CANYON 45 Chardonnay or Red Blend
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Food
ﬁzﬁm Little Things ~— ===

VEGETABLE SPRING ROLLS %6
Vermicelli Noodles, Carrot, Cabbage,

% %Q\N Served with House-Made Sweet Chili Sauce Q

COCONUT SHRIMP 416
House-Made Sweet Chili Sauce

TIKI TOTS 46
Cheese Fondue, Tiki de Gallo and TNT Sauce

STEAMED CRYSTAL SHRIMP DUMPLINGS $6
House-Made Duck Sauce

e Haud Held D

KALUA PORK BBQ SLIDERS (3) $12
Fried Pickles, Slaw, Thrasher’s BBQ Sauce

TACOS OF THE DAY (2) $12
Corn Tortillas, Protein of the Day

ALOHA TERIYAKI "ALL BEEF’ HOT DOGS (2) 412
Cheese Sauce, Tiki de Gallo

TIKI NACHOS 412
Kalua Pulled Pork, Cheese Fondue, Pickled Jalapefios, Tiki De Gallo

FLAT BREAD OF THE DAY 412

We require a credit card to start your tab / 18% tip is added to all groups
of 6 and more / in order to offset additional costs imposed on the restau-
rant as a result of initiative 82, we have added a 5% surcharge to all
checks. This is not a tip. Tipping remains a vital part of compensation for
our staff. Thank you!



