
The Sandbar  Mai Tai   20
Kula White Rum | Lime | Orange & Pineapple Juices

Kula Dark Rum Float | Pineapple Orgeat Foam

Strawberry Solstice  19
Kettle One Vodka | Aperol | Cointreau 

Strawberries | Lime

Ube The One  18
Kula White Rum | Hāmākua Coast Ube Syrup
Coconut Milk | Pineapple Juice | House-made

Pineapple Syrup

Berry Banana Breeze  19
Rumhaven Coconut Rum | Kula Dark Rum 

 House-made Pineapple Simple Syrup   
  Fresh Bananas & Strawberries | Coconut Milk

Lilikoi Gin Fizz  19
Bombay Saphire Gin | Lilikoi Simple Syrup | Lime

Pineapple Orgeat Foam

Twisted Old Fashioned   19
Maker's Mark Kentucky Straight Bourbon

Rhubarb Bitters | Orange Zest | Cherry

Island Ember   18
Tanteo Jalapeno Tequila | Cointreu | Strawberry &
Papaya Puree | Lime Juice | Cilantro | Sea Salt Rim

Kota Colada  18
White Rhum | Kota Pandan Liqueur | Coconut Syrup

 Lime

Island Hopper   19
Elijah Craig Bourbon | Aperol 

Amaro Nonino | Lemon

The Agave  Affair   19
Del Maguey Vida Mezcal | Casamigos Anejo  

Chocolate Bitters | Orange Bitters 

Lychee Martini 19
Haiken Lychee Vodka | Ocean Vodka| Lime

Lychee Juice

Signature Cocktails



Beer 

 Domestic    8
Budweiser | Bud Light | Blue Moon | Michelob Ultra 

Coors Light |  Heineken Zero

Craft & Imports   9
Maui Brewing Co. Bikini Bonde |  Big Swell IPA

Maui Brewing Co. Mana Wheat | Heineken | Corona 
 Ace Pineapple Cider | Stella Artois 
High Noon Sun Sips Vodka Seltzer 

Drafts   10
Rotating Crafts 

Non-Alcoholic Cocktails

Sunset Hour
5 - 7 PM 

Select Wines  10 
Daily selection of red and white wine

Select Beers  7
Daily selection of can beers

Sandbar Sunset  12
Rumhaven Coconut Rum | Strawberry & Papaya Puree

Pineapple Juice | Club Soda  
Diplomatico Dark Rum Float

Coola Skies  12
Vodka | Muddled Strawberries & Mint | Lemonade

Club Soda

Golden Hour  12
Bourbon | Lemonade | Pineapple Simple Syrup 

 Mint | Soda

Longshore Drift  12
Lyre’s Amaretti | Coconut Milk | Strawberry Puree

Fresh Strawberries 

Deep Water  12
Muddled Strawberries | Mint | Lemonade 

 Simple Syrup | Soda water

Wave Break   12
Hamakua Coast Ube Syrup | House-made Pineapple 

Simple Syrup | Coconut Milk | Pineapple Juice

Gravel Bar    12
Maui Brewing Company Ginger Beer | Mint 

House-made Pineapple Simple Syrup



Sparkling
Mionetto Prosecco DOC Brut NV

Veneto, Italy
glass  14   bottle  56

Chandon Sparkling Brut Classic
California, USA

 bottle 70

Moet & Chandon Brut “Imperial”
Epernay, France
 bottle   160

Veuve Clicquot, Brut, Yellow Label NV
Reims, France

bottle   180

Whites
Pighin Pinot Grigio

Friuli-Venezia Giulia, Italy
glass  14   bottle  56

Chateau Ste Michelle Riesling
Columbia Valley, Washington, USA

glass 14 bottle  56

Kim Crawford Sauvignon Blanc
Marlborough, New Zealand
glass  14   bottle  56

Blindfold Sauvignon Blanc
Sonoma County, California, USA

bottle    85

Sonoma Cutrer, Russian River Ranches Chardonnay
Russian River Valley, California

glass  14   bottle  56

J. Lohr Estates Riverstone Chardonnay
Monterey County, California, USA

glass  14   bottle  56

Kenwood Vineyards Six Ridges Chardonnay
Sonoma County, California, USA

bottle  72

Rose
Fleurs de Prairie Rose

Cotes de Provence, France
glass  14   bottle  56

Space Age
California, USA

bottle  70

Red
Meiomi Pinot Noir

Sonoma, California, USA
glass  14   bottle  56

Banshee Pinot Noir
Sonoma County, California, USA

bottle  71

Columbia Crest H3 Merlot
Washington, USA

glass  14   bottle  56

St. Francise Merlot
Sonoma County, California, USA

bottle  81

Decoy Red Blend
California, USA

glass  14   bottle  56

Josh Cellars Craftsman’s Collection 
Cabernet Sauvignon

California, USA
bottle  56

Daou Cabernet Sauvignon
California, USA

bottle  96
Banshee Cabernet Sauvignon

Sonoma County, California, USA
glass  14  bottle   56



I'a Ekolu (Fish Three Ways)*  34
Served with Sweet Potato Chips

Kampachi Poisson Cru 
Coconut Milk | Lime Juice | Avocado | Cilantro | Red Onions | Bell Peppers

Ahi Poke 
Maui Onions | Ogo | Alaea Hawaiian Pink Salt | Inamona  | Green Onion

Hamachi Ceviche
Yuzu Pearls | Leche De Tigre | Avocado | Fresno Pepper | Moloka'i Sweet Potato

Sandabar Coconut Shrimp*  23
House Battered Shrimp with a Nam Pla Dipping Sauce

Mochiko Chicken* 19
Crispy Chicken Thigh | Spicy Aioli | Namasu 

 Kabayaki Sauce | Bao Bun

Spicy Ahi Poke* 22
Crispy Rice | Avocado | Furikake | Jalapeno | Kabayaki Sauce

Green Papaya Salad  17
Carrots | Candied Macadamia Nut | Cilantro | Mint | Pea Shoots

Thai Basil | Red Onion | Nam Pla Dressing

Fried Brussel Sprouts & 
Roasted Baby Carrots 20

Bonito Garlic Furikake | Parmesan Cheese | Lemon Oil

Somen Noodle Salad  19
Carrots | Cucumbers | Tofu | Sweet Tamago | Micro Chive

Sweet Sesame Soy Dressing

Beef Tenderloin Sliders*  22
Onion Brioche | Cabernet Aioli | Sweet Red Onion Jam

Pickled Mustard Seed

Garlic Parmesan Shaka Fries  13
"Mean" Ranch Dipping Sauce 

House Beer Battered Onion Rings  14
Chipotle Ranch Dipping Sauce

Pepperoni Flatbread   18
Tomato Sauce | Monterey Jack Cheese | Pepperoni 

Margherita Flatbread  17
Fresh Mozzarella cheese | Basil | Heirloom Cherry Tomatoes

Da SandBar Flatbread  19
Prosciutto | Arugula | Herb Lemon Oil | 

Shaved Parmesan Cheese 

Local Shared Bites

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness 

An automatic gratuity of 20% will be added to parties of 5 or more 

GLUTEN FRIENDLY VEGETARIAN



Ports & Dessert Wines

Dows Ruby Port  13 

Taylor Fladgate LBV  16
Saracco, Moscato d’Asti

bottle 45 glass 13

Passport, Sauterne
bottle 75 glass 25

On The Rocks  

Suntory Japanese Whisky Toki

16

Yamazaki Japanese Whiskey

30

Malasada Trio   14
Espresso Chocolate Ganache | Ube Sauce

Lilikoi Caramel Sauce

Chocolate Flourless Torte  14
Raspberry Coulis | Whipped Cream | Fresh Berries

Banana Dulce De Leche Cheesecake  14
Caramel Cheesecake | Graham Cracker Crust 

Roasted Banana Whipped Cream | Banana Brule

Sweets  

Dessert Cocktails

Espresso Martini 

Chocolate Martini

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness 

An automatic gratuity of 20% will be added to parties of 5 or more 


