Colony Lounge
Appetizers

Sliders

Bruscheita

Shaved Rice

Shrimp and
Scallop Sate

Edamame

Twin Tenderloin
Burgers with Atomic
Mustard and Ketchup
Sauce

Shaved New York Strip
over Maui Onion Confit
& Smoked Mozzarella

Fresh Hawaiian Ahi
with Sushi Rice topped
with Nori Confetti &
Spring Onion

Farm Raised Shrimp &
Bay Scallop with a
Pineapple Tomato
Butter Sauce

Baby Soy Beans served
in the Pod in a Soy

Based Chili Garlic
Sauce
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Sushi Bar

Contemporary Classics

California Roll

King Crab, mayonnaise,
avocado and cucumber
Spicy Tuna

Ahi, cucumber, spicy
mayonnaise, roasted sesame
seed

Vegetable Roll

Burdock, avocado, cucumber,
Kaiware and Yuzu Wasabi
dipping sauce

Spicy Unagi

Broiled eel, Kaiware, spicy
mayonnaise, cucumber, unagi
dipping sauce; tobiko garnish

Hamachi Roll
Yellow tail, green onion and
Shiso leaf

Cutting
Edge

Sashimi Sampler
Today’s catch; served three
different styles

Hot Rock

Seared Ahi

Seven pepper Japanese
spiced ahi; passion fruit
dipping sauce

Beef Tataki

Seared strip loin, Kaiware,
round onion, green onion,
Jalapeno, vinegar and shoyu
dipping sauce

Torched Hamachi
Yellowtail Sushi with a garlic
miso glaze that is torched
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Maguro

(tuna)

Hamachi
(yellow tail)

Sake

{salmon)

Smoked
Salmon

Unagi

(smoked eel}

Ebi
(shrimp)

Tkura
(salmon roe)

" Tobiko
{flying fish
roe)

Kani
(king crab)



Kona Coffees

Coffee

Decaffeinated Coffee

Cappuccino
Espresso
Café Latte

Specialty Coffees

Coco Joe

The Nutty
Irishman
Waikiki Sunset

Keoki Coffee
Double Nut
Java

Bailey’s & Coconut
Flavoring
Frangelico & Bailey’s

Grand Marnier & Coconut
Flavoring

Brandy, Kahlua
Frangelico & Coconut
Flavoring

Hot Tea Selection

Tazo Refresh

Tazo Calm

Tazo Earl Grey

Tazo Awake

Tazo Africa Red
Bush

Ito En Green
Tea

A balancing blend of Mint
with a pinch of Tarragon

A delicate blend of
Chamomile blossoms and
other soothing herbs;
caffeine free

A blend of teas from the
gardens of Sri Lanke and
northeast India with floral,
citrusy essence of bergamat

A breakfast tea of boldness,
depth and character,
invigorating and time of
day

A traditional tea of the
plains of Africa slightly
tart, mildly sweet and
almost creamy. Caffeine
free

Traditional green tea

4.50
4.50
4.50



Liquid Desserts

Orange Tootsie Orange Juice and Chocolate

Roll

Choeolate

Covered Cherry

Chocolate Cake

Key Lime Pie

Mocha Latte

Carrot Cake

Cream Sickle

Vodka

Créme De Cacao, Three
Olives Cherry, Chocolate
Vodka

Chocolate Vodka,
Frangelico, Créme De
Cacao

Vanilla Vodka, Half & Half,
Lime Juice

Chocolate Vodka, Coffee
Liqueur, Bailey’s, Half &
Half

Gold Schlager, Butter
Scotch Schnapps, Bailey’s

Orange Vodka, Créme De
Cacao and Splash of Sierra
Mist

Cordials & Ports

Amaretto

Bailey’s Irish Cream

Frangelico
Grand Marnier

Hennessy X0

Remy Martin XO

Remy Martin VSOP

Sambuca Romano

Sandeman
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Colony Lounge
Specialty Drinks

Pineapple
Express

Coconut
Express

ABSOLUT-LY

Kai Lychee
Martini

Hawaiian
Mojito

Da Hawaiian

Classic Martini

Ty Ku Cocktail

Infused Skyy Pineapple
Vodka over Pineapple
Popsicle Ice Cube

Pineapple Vodka,
Orange Juice,
Pineapple Juice & Coco
Lopez; garnished with
2 Coconut Balls

Absolut Mango Vodka,
Lemon Juice & Simple

Syrup

Kai Lychee Vodka,
Lychee Syrup;
garnished with a whole
Lychee

White Rum, Mai Tai,
Pineapple Juice & Club
Soda; garnished with
Mint & Lime

Vodka, Red Bull &
Guava Nector

The one and only
“CLASSIC”; served
straight up or over ice

A blend of Asian Fruit
Liqueur and Mandarin
Orange Vodka

Sunset Hour: 5:30 - 7:00 PM
$7tiN 7

After 7:00 PM,
your choice $10




