
Happy Hour
2-4 PM

L I Q U I D  H A P P Y  H O U R

“I don’t do Happy Hour.
I do Happy Hours!”

-Jose Fuentes

ʻOHANA OPERATEDEMPLOYEE-OWNED EST. JULY 12, 2012

Our “Aloha Pass it On” initiative is our way to support our island community by offering a portion of
sales of certain items to a different local charity each month. Learn more at thealohaproject.com

Scan
to
learn
more

L1 5.14.26

This recipe has been a highlight on our menus since its creation at Huggo’s in 1969. 
Our secret blend of tropical juices, almond essence, light and dark rums.

Our “57-Year Mai Tai” is the best on the islands.    12

HUGGO’S MAI TAI

Kuleana Hui Hui Rum, Kuleana Nanea Rum, Dark Rum, Exotic Tropical Juices.  Served in a Souvenir Bamboo Cup to Keep.    24
Limit two (2) Per Person      Refills 19

BIG BAMBOOCHA MAI TAI

Ginger was always lusting after Gilligan, and you will be lusting after our concoction of Coconut Vodka, Ginger Liqueur,
Pineapple, Lilikoi & Coconut Water.  Served in a Souvenir Coconut Cup to Keep    19      Refills 17

GILLIGAN’S GIRL

OR.. ORDER ANY DRINK & KEEP THE CUP!     Take a piece of Hawaii Home.     Bamboo Cup  +  15     Coconut Cup   +  10

Tito’s Vodka, Fresh Lime, Lilikoi, Soda, Tonic    11
TITO’S TALL NANI

Orange Juice, Pineapple, Orgeat, Light Rum, Dark Rum,
Vanilla Bean Coconut Syrup, Coconut Flakes    12

COCONUT MAI TAI

Enjoy these
cocktails from our

sister locations!

I C E  C O L D  T A P S  f o r  $ 5

COORS BUD LIGHT

MICHELOB ULTRA HEINEKEN

ASAHI LAGER

R o t at i n g  D ra f t s


