
Stevenson’s Library
Signature Cocktails

Kalena’s “Organic” Margarita  $16
4 Copas 100% Organic Blue Agave Tequila, Organic Agave 

Nectar, fresh lime juice and squeeze of orange. 
Served up with a salt rim

 The Mango Martini $13
Finlandia Mango infused vodka 

with passion fruit and lime 

 The Ultimate Lychee Martini $14
Level One Vodka, Soho lychee liqueur 

and lychee juice 

La Poire Cosmo $14
Grey Goose Pear Vodka, Triple Sec, Lime Juice, 

& Splash of Cranberry Juice

 A Great “Effen” Martini $14
Effen Black Cherry Vodka, White Chocolate 
Godiva Liqueur and a Splash of cherry juice

Buren’s Blueberry Bonzai  $13
Stoli Blueberry Vodka, Tuaca, 
and Macadamia Nut Liqueur

Caipirinha  $12
Agua Luca Cachaca, limes and sugar over ice

Mojito $14
Tommy Bahama Rum, mint leaves, sugar, lime, and soda over 

ice

Guests under the age of 21 
are permitted with an adult until 9pm 

Appropriate dress required

Smoking is Strictly prohibited



Island Coolers

Tai Chi    $13
Our Mai Tai of Champions makes you want to breathe 

deep and move slowly. Relax with this concoction of Malibu 
Coconut Rum, Bacardi Spiced Rum, 151 Rum, fresh island 

juices and a float of dark rum.

Kalaheo Colada    $13
Envision lounging on the lanai of a Kalaheo macadamia nut 

plantation, and savor this perfect mix of Bailey’s, fresh banana, 
ice cream and macadamia nut liquor.

Poipu Passion    $13
Gaze over the vast blue Pacific in Poipu, search for the 

breaching whales and lose yourself in this cool blend of thirst-
quenching lemonade, kissed with Absolut Citron and Blue 

Curacao.

Lava Flow    $13
As the steamy lava flows, our Hawaiian Islands grow.  Surf your 

day away on waves of red strawberries and a blend of rum, 
coconut and pineapple juice.

Tropical Smoothies
A frosty favorite, made with ice cream and your choice of the 
following flavors: Vanilla, Strawberry, Chocolate, Pineapple, 

Banana, and Coconut.
With Alcohol-$13

Without Alcohol-$10

Malibu Tropical Specialties

Mount Waialeale Cooler    $13
Cool down under the sun with this refreshing combination of 
Malibu Rum, club soda, pineapple juice and a squirt of lime.

Menehune-Da-Lite    $13
“The legendary Little People of Kauai”. Sample this 

miraculous combination of Malibu Rum, Crème de Banana, 
Pineapple juice and cranberry juice.

Kekaha Koola    $13
Chill out under the sun with this refreshing West-side cooler. 
Consisting of Midori Melon Liqueur, Malibu Coconut Rum, 

and pineapple juice, topped with a float of dark rum.

Pau Hana Cooler    $13
As another day in paradise comes to an end—It’s “Pau Hana” 
time.  Allow yourself this blend of Malibu Rum, Bailey’s Irish 

Cream and a splash of cream (just to smooth things out).

Shipwreck Surfer    $13
Surf’s up with a breezy blending of Amaretto di Saronno, 

Malibu Rum, cranberry and pineapple juices.



Port
Sandeman Founder’s Reserve			   $10.00
Taylor Fladgate						      $11.00
Warre’s Nimrod Tawny Port				   $12.00
Old Cave, Australian Tawny			   $16.00
Fonseca, 20 yr. Tawny Port				    $18.00
Dow, 1985							      $30.00
Dow, 1994							      $28.00
Graham, 1970						      $55.00

Beers
Asahi							       $8
Budweiser							      $7
Coors Light						      $7
Corona							       $8
Guinness Draught					     $8
Heineken							       $8
Heineken Light                                		  $8
Kona “Longboard” Lager (Local)			  $8
Kauai Keoki “Sunset Ale” (Local)			  $8
Maui Brewing “Coconut Porter” (Local)	 $8
Franziskaner Hefe Weisseibier		         	 $8
Pilsner Urquell                                		  $8
Trappistes Rochefort “10” Ale    	       		  $14.00
Sapporo (21 oz bottle) 				    $10
Clausthaler (Non-alcoholic)				   $8

Wines and Champagne
 Aloha, our wines are listed from lighter and fruitier to 
richer and fuller styles. We hope you find this helpful 

when selecting a glass for your enjoyment

Segura Viudas Brut Reserva, Cava 		  $10		  $40
Pommery “Pop” Extra Dry, France 187 ml			   $28
Moet Chandon “White Star”, France				    $105
Dom Perignon Brut, France					     $320
San Angelo Pinot Grigio, Italy			   $14		  $61
Kim Crawford Sauvignon Blanc, NZ		  $15		  $66
Zilliken Reisling, GR					     $13		  $61
Chalone Chardonnay, Monterey			  $15		  $66
Beringer White Zinfandel, California		  $9		  $37
La Crema Pinot Noir, Sonoma			   $15		  $66
Hess Collection Meritage, Napa			  $15		  $66
Hogue “Genesis” Merlot, Washington	 $13		  $61
Chateau Souverain Cabernet, Napa		  $13		  $60
Silverado Cabernet, Napa				    $20		  $93
Silver Oak Cabernet,Alexander Valley		 $31		  $149
BV Zinfandel, Napa 					     $13		  $61
d’Arenberg Shiraz,Australia			   $14		  $61

Ask your server about our Featured Wine by the 
Glass, or to see the full by the bottle wine list.



Cognac & Armagnac

Courvoisier VS, 5 YR					     $11.00
Courvoisier VSOP, 5-10YR				    $14.00
Courvoisier Napoleon, 7-10YR 			   $22.00
Courvoisier XO, 20yr					     $33.00
Courvoisier VOC, 40YR				    $93.00
Hardy XO, 20YR						     $22.00
Hennessy XO, 20YR					     $38.00
Hennessy Paradis, 25YR				    $55.00
Kelt VSOP, 5-10Y					     $14.00
Kelt XO, 20YR						      $38.00
Larresingle VSOP, 5-10YR				    $13.00
Martell Cordon Bleu, 20YR				   $33.00
Remy Martin VSOP, 7-10YR				   $17.00
Remy Martin XO, 20YR 				    $33.00
Remy Martin Extra Perfection, 35YR 		  $88.00
Remy Martin Louis XIII, 50YR			   $195.00

Grand Marnier

Grand Marnier						      $11.00
Grand Marnier, 100YR				    $38.00
Grand Marnier, 150YR				    $55.00

Small Batch Bourbons

Knob Creek						      $13
Maker’s Mark						      $13
Woodford Reserve					     $13
Booker’s							       $13

Single Malt Scotch

Glenmorangie, 10-yr					     $14.00
Talisker, 10-yr						      $16.00
Oban, 14-yr						      $15.00
Bowmore, 17-yr						     $17.00
Lagavulin, 16-yr						     $18.00
Laphroaig 15-yr						     $16.00
Macallan 12-yr                           			   $16.00
Macallan, 18-yr						      $33.00



New
Diamond Series

Cocktails

Diamond Spiced Rum Daiquiri $13
Captain Morgan spiced rum, lime juice, 

daily’s bar syrup

Diamond Strawberry Lemon Drop $13
Stoli strasberi vodka, lemon juice, 

and daily’s bar syrup

Diamond Apple Pie Martini $14
Level Vodka, Tuaca, apple juice

Diamond Iced Tea $13
Smirnoff vodka, Beefeaters gin, Cruzan Rum, 

Triple Sec, Sweet & Sour, Topped with a dash of Pepsi

Diamond Mimosa $13
Champagne, Orange Juice, 

topped with a shot of Grand Marnier

Diamond Cosmopolitan $13
Ketel One Citroen Vodka, Cointreau, 
Cranberry Juice, and daily’s bar Syrup



VODKA
ABSOLUT

ABSOLUT CITRON 
ABSOLUT RASPBERRI

ABSOLUT VANILIA
ABSOLUT MANDARIN

ABSOLUT PEARS
ABSOLUT PEPPAR

BELEVEDERE
EFFEN BLACK CHERRY 

GREY GOOSE
GREY GOOSE L’ ORANGE

GREY GOOSE L’ POIR
KETTLE ONE

KETTLE ONE CITROEN
LEVEL
ROTH
SKYY

SMIRNOFF
SMIRNOFF WATERMELON

STOLICHNAYA
STOLI STRASBERI

STOLI BLUBERI

TEQUILA 
CABO WABO

CAZADORES REPOSADO
DON JULIO BLANCO

DON JULIO REPOSADO
EL MAYOR ANEJO

FOUR COPAS BLANCO
PATRON ANEJO

PATRON REPOSADO
PATRON SILVER
SAUZA GOLD

SAUZA HORNITOS REPOSADO
SAUZA TRES GENERACIONES PLATA

SAUZA TRES GENERACIONES REPOSADO
SAUZA TRES GENERACIONES ANEJO

GIN
BOMBAY SAPHIRE

HENDRICKS
PLYMOUTH

TANQUERAY 
TANQUERAY 10

TANQUERAY RANGPUR
BEEFEATERS

RUMS
RHUM BARBANCOURT 15YR

CRUZAN LIGHT
PYRAT X0

TOMMY BAHAMA WHITE SAND
MOUNT GAY ECLIPSE

APPLETON 12 YR
RHUM CLEMENT VSOP



Desserts

TIRAMISU     $14
Italian Mascarpone Mousse with Kahlúa and Espresso 

Soaked Ladyfingers  and Raspberry Sauce

AMARETTO ZABAGLIONE   $14
Classic Sabayon Flavored with White Chocolate, 

Amaretto and Served with Seasonal Fruit and Berries

PANNA COTTA DI CIOCCOLATA     $14
Silky Smooth Chocolate Panna Cotta with

Hazelnut Crust And Fresh Peach Sauce

GELATO DEL GIORNO    $ 14
Freshly Made Gelato.

Created Daily by the Chef.

CANNOLI  $14
House Made Cannoli Shells filled with Seasons 

Freshest Berries, Ricotta and Mascarpone Cheese 
served with White Chocolate Sauce



Dessert Wines

Vin de Glaciere muscat by Bonny Doon,    $14
aromas of cinnamon, clove and jasmine With the more exotic 
subtle citrus undercurrents of tangerine, orange blossom and 

Meyer lemon

Banyuls by Domaine La Tour Vieille    $18
a red dessert wine with heady flavors of coffee, chestnut, 

mocha and tea. Excellent with chocolate

Dolce by Far Niente    $33
Dubbed “Liquid Gold” this famous dessert wine has melon & 
citrus notes with honeysuckle. The silky signature texture and 
long mouthwatering finish has the subtle flavors of toasted 

almonds, figs and dried apricots

Island Coffees

Menehune 
Sample this miraculous combination of Dark Crème de Cacao, 

Kahlua, coffee and whipped cream

Prince Kuhio 
Not only to the Prince’s taste, also to yours; savor a royal 
mixture of Bailey’s, Kahlua, coffee, whipped cream, and a 

touch of Vandermint

Mount Waialeale 
After a visit to the wettest spot on earth, it is time to warm up 

with piping hot coffee, rum, Bailey’s and whipped cream

Keoki 
An old Hawaiian stand-by, as delightful as ever, this one is 

prepared the traditional way, with Christian Brother’s brandy, 
Kahlua, coffee, and whipped cream

Pau Hana 
As another day in paradise comes to an end, it’s ‘Pau Hana’ 
time.  Allow yourself this blend of Macadamia Nut liqueur, 

Crème de Banana, coffee 
and whipped cream

$11



Pupus

Dungeness Crab Dip      $17
Served warm with freshly baked Ciabata bread

Chicken Wings Your Way    $14
Served with Teriyaki & Classic Hot Sauces

Beef “Ceviche”     $16
Seared rare beef tenderloin with

Asian spices and Korean style barbecue sauce

Hawaiian Kalua Pork Spring Rolls    $14
Imu roasted pork, fresh vegetables and 

nori spring rolls with dipping sauce

Calamari     $16
Crispy fried Calamari served with a spicy marinara 

or
Sautéed with Garlic, Lemon, Chile, and Fresh Herbs

Meat and Cheese For Two $23
Gorgonzola, Humboldt Fog Goat, and Truffled Cheeses, 

Prosciutto de Parma, 
Sopressata and Spicy Coppa, 

Roasted Marinated Tomatoes and Olives

Offered from 6PM-10:30PM nightly

Join us for our “Award Winning”

Sushi 
 Served Friday-Monday

6-9pm

Relax and Enjoy the soothing sounds of our

LIVE MUSIC
Played Nightly

8-11pm



Premium Sake
(Served Chilled)

Moonstone “Asian Pear”   $10
A balance of natural flavored sake with the 

fruity aroma of asian pears

Kikusui    $17
Jyunmai Ginjyo sake, very refined Japanese 

sake smooth & easy to drink

Tamanohikari   (a bottle for two)  $36
A super premium Ginjo made with 

“Omachi” (best sake rice) milled to 49%

Nishinoseki  “Champ of the west” $14 
“Ohita” Junmai 

Rihaku “Wandering Poet”, $16
“Shimane” Ginjo

Gekkekian Sake $10
Served warm

Sake potions
Made with Gekkekian sake and served warm

Lilikoi blossom  $12
Sake & passion fruit

Lychee love potion #5  $12
Sake & Lychee

Purple haze  $12
Sake & chambord

Shochu
In Japan shochu is often enjoyed chilled, or mixed with fruit juices to 

create a uniquely flavored cocktail

Godai, Shochu   $12
Distilled from 83% sweet potato and 17% rice

Iichiko Shochu    $12
Distilled from 100% barley


