


Aloha E Komo Mai Mānele

From the sunrise casting first light over Mānele to 
an evening spent with cocktail in hand, counting 
the stars. From the fields where pineapple once 
grew, to the forests where māmaki leaves flourish. 
Lāna‘i’s living history is full of stories.

We welcome you to share in ours.
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BARISTA’S CRAFT 

Espresso | Doppio | Stretto................................... 7
Macchiato............................................................... 7
Piccolo Latte small version of a latte.................... 7
Noisette espresso, dash of foam.......................... 7
Con Panna espresso, whipped cream.................. 7
Cortado espresso, warm milk................................ 7
Cubano cane sugar extracted with espresso....... 7
Bonbon espresso, condensed milk...................... 7
Espressino espresso, cocoa powder,                 

hot steamed milk.................................................... 7
Lungo longer extracted double espresso............ 8
Americano.............................................................. 8
Cappuccino............................................................. 8
Latte......................................................................... 8
Flat White............................................................... 8
Galao long milk foam, espresso............................ 8
Mocha..................................................................... 8
Del Tiempo espresso, lemon water...................... 8
Café Au Lait lungo, hot steamed milk.................. 8
Café Crème lungo, hot cream............................... 8
Affogato gelato, espresso..................................... 9

CHAPTER 1. Coffee

OUR SELECTED CRAFT COFFEE BEANS COLD BREW 

Nitro Cold Brew Vitalitea Maui...........................12
Brew Tower - 100% Kona Typica       ................... 7
 

HOUSE BREW

100% Hawai‘i Blend 
Hot Brew................................................................. 5
Iced Brew................................................................ 5

FRENCH PRESS 

100% Kona Typica...............................................12
100% Maui Mokka        ......................................12

FRAPPÉ 

Frappé...................................................................14

CHOOSE YOUR INGREDIENTS:	
milk, ice cream, Monin syrup, sauce or topping 

COFFEE WITH A KICK

Caffé Corretto espresso, Sambuca Romana......18 
Irish Coffee Jameson whiskey, sugar, cream......18

100% Hawai‘i Blend

MEDIUM-DARK ROAST

A curated blend of coffees from  
O‘ahu, Maui, and Kona with notes      
of dark chocolate, orange, and a 

caramel finish.

100% Maui Mokka

MEDIUM-DARK ROAST

A single estate coffee from MauiGrown. 
A tiny bean with a big flavor, this 
naturally creamy coffee has notes       

of dark chocolate, black cherry, and 
warm spices.

100% Kona Typica

MEDIUM ROAST

This single estate coffee is silky smooth 
and boasts fruity notes of red apple, 

milk chocolate, and orange spice.

PCR Espresso Blend

MEDIUM ROAST

An international blend of Fair Trade-
certified coffees from North Sumatra, 

Colombia, and Guatemala.

" It's all about where your mind's at."
— Kelly Slater
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MATCHA CORNER

Classic Matcha Infusion......................................10
Matcha Latte.........................................................10
Matcha Iced Latte................................................10
Matcha Frappé.....................................................10

'SHAKA' HAWAIIAN ICED TEAS

Brewed with māmaki, a hydrating, herbal tea only 
found and grown in the Hawaiian Islands.

Mango Hibiscus..................................................... 8
Pineapple Mint...................................................... 8
Guava Gingerblossom.......................................... 8
Lemon Lokelani Rose       ..................................... 8

OUR SELECTED IKAATI TEAS

Jade Dragon   8
Green tea with a distinctive chestnut 
aroma and delicate flavor, this regal 
tea captivated the hearts of Chinese 
emperors. The youngest buds are 
harvested in early spring and formed by 
skilled hands into its unique shape.

Jasmine Song   8
Lavished with the fragrance of fresh 
jasmine flowers, this enchanting green 
tea captivates the heart and delights the 
senses.

Soothe   8
Caffeine-free herbal infusion. Let your 
stress melt away with this elixir that dispels 
exhaustion, calms the mind, and soothes 
tired muscles.

Iron Goddess   8
Experience the legendary oolong, 
renowned for its golden liquid, delicate 
orchid fragrance, and sweet honey    
aroma. A truly exquisite tea handmade      
in the mountainous Fujian province           
of China.

Royal English Breakfast   8
A classic black tea. All the original flavors 
of the traditional English breakfast tea. 
The most popular blended teas, common 
in British and Irish tea culture. 

Imperial Earl Grey   8
A classic black tea. An opulent tea 
adorned with precious golden tips and 
brightened with aromatic bergamot 
orange, this organic blend pleases the 
most discriminating palates.

Chocolate Break   10

Discover our house-made seasonal 
chocolate selections

Berry
mixed berry chocolate

festive spices

recommended with 50% whole milk 
and 50% almond milk 

Yuzu & Lemongrass
chocolate infused with yuzu and lemongrass

a touch of coconut

recommended with 50% whole milk 
and 50% coconut milk 

Passion Fruit & Rosemary
passion fruit and chocolate

rosemary infused
a touch of star anise

recommended with whole milk 

CHOOSE YOUR MILK

 
Whole Milk       Coconut Milk       Almond Milk       Soy Milk      Oat Milk

CHAPTER 2. Tea CHAPTER 3. Hot Chocolate

HOUSE-MADE CHAI

The Classic............................................................10
black tea | cardamom | cloves 
nutmeg | cinnamon | black pepper

The Mānele...........................................................10
black tea | cardamom | curry
cinnamon | cloves | ginger | nutmeg

Hazelnut
gianduja chocolate
with hazelnut flavor

recommended with whole milk
and 50% coconut milk 

Chili
spicy chocolate with chili

hint of jalapeño

recommended with whole milk
and 50% coconut milk  

Caramel
chocolate with salted caramel

a touch of turmeric

recommended with coconut milk

CHOOSE YOUR CHOCOLATE

Classic
pure melted chocolate

recommended with whole milk

FIRST

NEXT
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‘KiiTO’ BEVERAGES

KiiTO's organic plant-based super fuel powers 
active lifestyles. Designed with clean plant 
protein for healthy muscles, KiiTO delivers brain- 
boosting super foods plus MCTs for a fit mind 
and body.

Vanilla Ashwagandha.........................................12 
VANILLA: 
anti-inflammatory | brain function
antioxidants

ASHWAGANDHA: 
strength | stress relief | hormonal balance

Chocolate Maca...................................................12
CHOCOLATE:
antioxidant | energy | mood

MACA:
athletic performance
hormone regulation | energy

Matcha Moringa..................................................12
MATCHA:
detox | clarity | energy

MORINGA:
immunity | PH balance | anti-aging

CHAPTER 4. Juices

DETOX SMOOTHIES 

Healthy and freshly made in house!

Awaken.................................................................13
grapefruit | carrot | ginger | guava

Greens...................................................................13
kale | spinach | kiwi | lilikoi
broccoli | green grape

Rootz......................................................................13
red beet | ginger | carrot | apple | celery

Energizer...............................................................13
banana | pineapple | soy milk
protein powder

ZERO PROOF

Moon on the Bay.................................................10 
local ginger | calamansi | pineapple

Paddle Cooler.......................................................10 
lilikoi | cucumber & mint juice | soda | agave

FRESH JUICE

Pineapple............................................................... 8
Guava...................................................................... 8
Orange.................................................................... 8
Grapefruit............................................................... 8
Lemon..................................................................... 8
Lime......................................................................... 8
‘Taste Nirvana’ Coconut Water............................. 8

" Style is a natural extension 

of who you are as a person."
— Mark Richards



1110 18% service charge will be automatically 
added to parties of eight or more people

Our team’s 
recommendation

INSPIRED BY HAWAI‘I’S FAMOUS SURF BREAKS LĀNA'I COCKTAIL COLLECTION

BEFORE

Fresh delights, to enjoy all day long at Mānele Bay

 

Pine Trees..............................................................17
St. George Terroir Gin
Cinzano Bianco Vermouth
strawberry | thyme | grapefruit | soda
 

Canoes..................................................................28
Suntory Roku Gin | Aperol
Moët & Chandon Brut Imperial 
red grapes | lime | lemon 

Publics...................................................................25
Casamigos Anejo Tequila
Lillet Blanc | Aperol | watermelon
salt | lime | agave 

Hulopo‘e...............................................................17
Kō Hana KEA Hawaiian Agricole Rum
Green Chartreuse | lilikoi | lime
pineapple | mint leaves | Angostura Bitters

AFTER

When the sun goes down, cocktails are calling

 

Honolua................................................................20
Hennessy Black Cognac
Campari | Carpano Antico
espresso foam 

Pipeline.................................................................17
Bulleit Rye | vanilla infusion
blackberry | blueberry
orange bitters

Sunset...................................................................17
Maker’s Mark Bourbon
Grand Marnier | Disaronno
lemon | orgeat | egg whites

Jaws.......................................................................17
Grey Goose Vodka | Kahlúa 
chilled espresso

CHAPTER 5. Cocktails

LOPA          17
named after our beautiful 

beach on east Lāna‘i

Ocean Organic Hawaiian Vodka
 Lillet Blanc | cucumber | mint

lemon | agave syrup

QUEENS          18
named after the famous

surf spot in Waikīkī 

Kō Hana KOHO Hawaiian Agricole Rum
 Old Lahaina Hawaiian Dark Rum 

calamansi juice | lilikoi | ginger beer

Cocktails available after 11 amCocktails available after 11 am

" Surfing is attitude dancing."
— Gerry Lopez
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CHAPTER 6. Beer

DRAFT

O‘AHU

‘PGB’..................................Pale Ale......................................Honolulu Beerworks..... 6.0% ABV.......................... 9
Skinny Jeans       .............IPA..............................................Waikiki Brewing Co....... 6.4% ABV........................10  

MAUI

Bikini Blonde...................Island Lager...............................Maui Brewing Co.......... 5.1% ABV.......................... 9
Pineapple Mana..............Wheat........................................Maui Brewing Co.......... 5.5% ABV........................10

BIG ISLAND

Longboard........................Island Lager...............................Kona Brewing Co.......... 4.5% ABV.......................... 9

BOTTLE & CAN 

O‘AHU

Aloha Spirit       ................Blonde.......................................Waikiki Brewing Co....... 4.62% ABV..... 12 oz........12  
Craft Light.........................Lager..........................................Waikiki Brewing Co....... 4.0% ABV....... 12 oz........12
Hana Hou Hefe................Pale Wheat Ale.........................Waikiki Brewing Co....... 6.55% ABV..... 12 oz........10
Black Strap Molasses......Porter.........................................Waikiki Brewing Co....... 6.48% ABV..... 12 oz........12

MAUI

Pueo..................................Pale Ale......................................Maui Brewing Co.......... 5.6% ABV....... 12 oz.......... 9
Coconut Hiwa...................Porter.........................................Maui Brewing Co.......... 6% ABV.......... 12 oz.......... 9
Red Sand...........................Red Ale......................................Koholā Brewing Co....... 5.5% ABV....... 12 oz........12
Waterman.........................Pale Ale New England Style....Koholā Brewing Co....... 6.6% ABV....... 12 oz........12

BIG ISLAND

Big Wave...........................Golden Ale................................Kona Brewing Co.......... 4.4% ABV....... 12 oz.......... 9
Castaway...........................IPA..............................................Kona Brewing Co.......... 6.0% ABV....... 12 oz.......... 9
Golden Sabbath       ........Belgium Pale Ale......................Big Island Brewhaus..... 8.5% ABV....... 22 oz........16
Grahams ...........................Pilsner........................................Big Island Brewhaus..... 5.6% ABV....... 22 oz........16
Overboard.........................IPA..............................................Big Island Brewhaus..... 6.7% ABV....... 22 oz........16
White Mountain..............Porter.........................................Big Island Brewhaus..... 5.8% ABV....... 22 oz........16
Ma‘a...................................Lager..........................................Ola Brewing Co............ 5.1% ABV....... 12 oz........12
Ola.....................................IPA..............................................Ola Brewing Co............ 6.3% ABV....... 12 oz........12

" Foam is your friend. Don't be scared of it. 

A little bit of extra foam here and there is 

good for the soul, and your surfing."
— Rob Machado



1514 18% service charge will be automatically 
added to parties of eight or more people

Our team’s 
recommendation

CIDERS			 

All our ciders are made in Hawai‘i, from Ola Brewing Co in Kona.	

Draft 	 Rotational Local Cider..................................... 7
	

Can	 Kona Gold Pineapple ...........  6.0% ABV......... 9

Cider and kombucha contain alcohol

CHAPTER 8. Kombucha & CiderCHAPTER 7. Wine

BUBBLES 
  
Zardetto, Prosecco...............................................15
Veneto, Italy 
Glera | Chardonnay 
  

LoKelani Rosé       ................................................18
Maui, Hawaii, U.S.A. 
Chardonnay | Pinot Noir
 

Moët & Chandon, Brut Imperial.......................29
Champagne, France
Pinot Noir | Pinot Meunier | Chardonnay 

REFRESHING WHITES
 
Villa Maria............................................................16
Marlborough, New Zealand
Sauvignon Blanc
 

Champalou       ....................................................19
Loire Valley, France
Chenin Blanc
 

Gunderloch..........................................................17
Rheinhessen, Germany
Riesling
 

Sanford..................................................................22
Santa Rita Hills, California, U.S.A.
Chardonnay 
 

Jermann...............................................................16
Friuli, Italy
Pinot Grigio
 

Birichino...............................................................14
Monterey, California, U.S.A.
Malvasia

PINK 
  
Chapoutier, Belleruche .....................................18
Rhône Valley, France 
Grenache | Cinsault | Syrah

Whispering Angel, 
Caves D’Esclans       .............................................20
Côtes de Provence, France  
Grenache | Cinsault | Syrah | Carignan | Vermentino

GULPABLE REDS
 
Flora de Campo...................................................18
Santa Barbara, California, U.S.A.
Pinot Noir
 

Rocca Delle Macie...............................................18
Chianti Classico, Tuscany, Italy
Sangiovese
 

Iconoclast        ......................................................23
Napa Valley, California, U.S.A.
Cabernet Sauvignon
 

Château Tournefeuille........................................28
Pomerol, Bordeaux, France
Merlot | Cabernet Franc
 

Saint Cosme.........................................................15
Côtes du Rhône, France
Syrah 
 

Famiglia Bianchi..................................................14
Mendoza, Argentina
Malbec

KOMBUCHA	  	  	  
 	  	  	  
Kombucha is a fermented beverage enjoyed for its unique flavor 
and powerful health benefits consumed for thousands of years.

Not only does it have the same health benefits as tea, it’s also 
rich in beneficial probiotics.

Juneshine	 Blood Orange Mint................6.0% ABV........10
	 Rose.........................................6.0% ABV........10
	 Midnight Painkiller.................6.0% ABV........10

Vitalitea 	 Restore....................................<0.5% ABV ...... 8
	 Stardust...................................<0.5% ABV ...... 8
	 Strawberry Sunrise.................<0.5% ABV ...... 8

Serving 6 oz per glass of wine

" There is not one right 

way to ride a wave."
— Jamie O'Brien
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CHAPTER 9. Bakery & Sweets

VG vegan   GF gluten free VG vegan   GF gluten free

FROM OUR BAKERY

Assorted Pastries (available until 3:30 pm).......... 6
	 bagel	 danish

	 breakfast bread	 muffin

	 croissant	 poi donut

Fresh Sandwiches (available until 4 pm)............12
	 selection of the day

Musubi of the Day (available until 11 am)........... 6

YOGURT, OATS & FRUIT

Yogurt Selection.................................................... 6

Fruit Cup VG........................................................... 8 

Chia & Yogurt Parfait...........................................10

Coconut Yogurt VG................................................ 6

House-made Granola............................................ 6

Overnight Oats - Mixed Berries VG..................10

‘MYLK LABS’ Oatmeal VG, GF............................10
	 roasted almond & Himalayan salt

	 roasted hazelnut & Dominican cacao 

	 toasted coconut & cassia cinnamon

	 cultivated blueberry & Vermont maple

AÇAI TIME

The Break Açai Bowl VG, GF   12
banana | strawberries

blueberries | local honey
chia seeds | bee pollen

‘PB’ Açai          VG, GF   12
peanut butter | banana 

strawberries | local honey
chia seeds | cocoa nibs

SWEET TREATS

Homemade Gelato 2 scoops................6

Individual Dessert        ...................... 11
(available from 4 pm onwards)

Specialty Slice of Cake..........................9
(available from 4 pm onwards)

Build Your Own....................................................14

CHOOSE YOUR AÇAI:
classic or peanut butter

SELECT 5 TOPPINGS:
apple 

banana

bee pollen

blackberries

blueberries

chia seeds 

cocoa nibs 

coconut flakes 

granola

local honey

papaya

pineapple

raspberries

strawberries
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AMERICAN CLASSICS	

Makaweli Grass-Fed Burger...............................28
grilled asian pear | brie | smoked bacon jam 	

Beyond Break Burger.........................................28
grilled asian pear | brie | smoked coconut jam 	

Snake River Farms 
American Wagyu Hot Dog ................................17
kimchi slaw | smoked bacon jam	

Beyond Break Hot Dog.......................................17
kimchi slaw | smoked coconut jam	

Lāna‘i Venison Slider       ....................................20
smoked gouda | kimchi slaw

ALL CLASSICS SERVED WITH CHOICE OF:	
furikake fries
sweet potato waffle fries	
chips
mixed green salad

HAWAIIAN FLATBREADS		

Hāmākua Mushroom .........................................26
black truffle | brie		
gouda | shaved parmesan

Kālua Shredded Pork..........................................24
aged cheddar | pineapple bbq sauce
arugula | shaved parmesan 

Lāna‘i Venison      ................................................29
Lāna‘i venison | Hāmākua mushroom
sun-dried tomato | garlic oil	

Jalapeño Popper.................................................22
Hawaiian chili | cream cheese	
aged cheddar

TACOS 		

Achiote Marinated Fresh Catch.........................23
Grilled Skirt Steak...............................................23
Roasted Baby Vegetable GF..............................21

TACOS SERVED WITH:
cabbage slaw | garlic-lime crema
tomatillo salsa | lava sauce

Snake River Farms Steak*   45
grilled Kobe skirt steak 

pineapple salsa

CHOICE OF:
heart of palm salad or furikake fries

THE BREAK SPECIALTIES

Seared Cauliflower Steak VG   22
sauteed mushrooms | spinach
shoyu | sesame oil condiment

Local Catch*   41
fresh catch of the day

pineapple salsa

CHOICE OF:
heart of palm salad or furikake fries

*Consuming raw or undercooked foods may 
increase your risk of food-borne illness

Poke Two Ways*        GF   29
classic shoyu | spicy ahi | steamed rice

avocado | pickled radish

Kaua‘i Shrimp Fried Rice          29
Portuguese sausage | scallions

Hawaiian peppers

PLANT BASED		

Pālāwai Greens VG, GF ......................................19
Kumu Ola Farm greens
edamame | farro | cucumber
heirloom cherry tomatoes		
pickled Maui onions | herb vinaigrette

Dakine Salad VG, GF...........................................18
kale | shaved cabbage | carrots	
quinoa | toasted pecans | mango	
avocado | lilikoi dressing

Greek Salad .........................................................19
cucumber | heirloom tomatoes	
Maui onions | black olives | bell peppers
feta cheese | oregano dressing

CHAPTER 10. From the Kitchen

SHARING		

Burrata Bruschetta..............................................19
toasted baguette | fresh burrata
pomegranate | Hawaiian salt
extra-virgin olive oil		

Cheese Board.......................................................29
selection of four cheeses
pickled vegetables | dried fruit
Hawaiian honey | nuts | toasted bread

Lāna‘i Catch Pancake        GF..............................18
taro brioche bread | furikake mayo
papaya slaw

Crispy Calamari....................................................18
cocktail sauce | calamansi sauce

Mediterranean Hummus VG ............................16
chickpea | sesame tahini		
warm pita bread | paprika

Crispy Chicken Wings.........................................22
CHOOSE YOUR STYLE	
     pineapple glazed + macadamia		
     classic buffalo + blue cheese		
     Korean style + toasted sesame 

Creamy Spinach and Artichoke Dip..................16
parmesan gratinated | toasted crostini

From the Kitchen menu available after 11 am From the Kitchen menu available after 11 am

VG vegan   GF gluten free VG vegan   GF gluten free

" Surfing is the most blissful 

experience you can have on 

this planet, a taste of heaven."
— John McCarthy
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VODKA

Absolut..................................................................15
Sweden

Belvedere.............................................................19
Poland

Chopin..................................................................19
Poland

Ciroc......................................................................  17
France

Grey Goose...........................................................19
France

Ketel One..............................................................17
Holland

Stolichnaya Elit....................................................25
Russian

St. George Green Chile.......................................19
California, U.S.A.

Tito’s......................................................................17
Texas, U.S.A.

CHAPTER 11. Spirits

VODKA

Ocean.....................................................17
Hawai‘i, U.S.A.

RUM

Kō Hana, KOA........................................ 21
Hawai‘i, U.S.A.

Kō Hana, KOHO..................................... 19
Hawai‘i, U.S.A.

Kō Hana, KEA......................................... 19
Hawai‘i, U.S.A.

Old Lahaina, Dark................................. 17
Hawai‘i, U.S.A.

2 oz pour per glass   Martini selection 4 oz pour 2 oz pour per glass   Martini selection 4 oz pour

RUM

Bacardi Superior..................................................15
Cuba

Captain Morgan...................................................15
Jamaica

Cruzan Aged Light...............................................15
Virgin Island

Flor de Caña.........................................................17
Nicaragua

Myers Dark...........................................................15
Jamaica 

FROM HAWAI‘I

GIN

Bombay Sapphire................................................17
England

Hendricks..............................................................17
Scotland

Monkey 47...........................................................25
Germany

St. George Botanivore.........................................19
California, U.S.A.

St. George Dry Rye..............................................19
California, U.S.A. 

St. George Terroir.................................................19
California, U.S.A. 

Suntory Roku.......................................................19
Japan

Tanqueray.............................................................15
England

Tanqueray 10.......................................................19
England

TEQUILA

Casamigos Blanco...............................................19
Mexico

Casamigos Reposado.........................................19
Mexico 

Casamigos Anejo ................................................21
Mexico

Clase Azul Plata...................................................30
Mexico

Clase Azul Reposado...........................................34
Mexico

Clase Azul Anejo..................................................95
Mexico

Don Julio Blanco.................................................17
Mexico

Don Julio Anejo...................................................19
Mexico

Don Julio 1942....................................................35
Mexico

Herradura.............................................................17
Mexico

Jose Cuervo Traditional Silver...........................17
Mexico

Patron Silver.........................................................17
Mexico

Patron Reposado.................................................19
Mexico

Patron Anejo.........................................................19
Mexico

MEZCAL

Del Maguey Minero............................................25
Mexico

Del Maguey Pechuga..........................................50
Mexico

" What I love the most about 

surfing is that it's my first love. 

It's the first thing I can remember 

being consumed by."
— Stephanie Gilmore



2322 18% service charge will be automatically 
added to parties of eight or more people

Our team’s 
recommendation

COGNAC

Courvoisier V.S. ...................................................19
France

Courvoisier V.S.O.P..............................................30
France

Courvoisier X.O....................................................60
France

Hennessy Black....................................................17
France

Hennessy V.S.O.P.................................................35
France

Hennessy X.O.......................................................65
France

Rémy Martin, Louis XIII ...................................450
France

WHISKY

Crown Royal.........................................................15
Canada

Jameson ..............................................................15
Ireland

Johnnie Walker Black.........................................17
Scotland 

BOURBON

Bookers.................................................................19
Kentucky, U.S.A.

Bulleit....................................................................19
Kentucky, U.S.A.

Jack Daniel's........................................................15
Tennessee, U.S.A.

Jim Beam.............................................................15
Kentucky, U.S.A.

Knob Creek...........................................................17
Kentucky, U.S.A.

Maker's Mark.......................................................17
Kentucky, U.S.A.

Woodford Reserve...............................................19
Kentucky, U.S.A.

SPIRITS

Amaretto Disaronno............................................15
Aperol....................................................................15
Baileys...................................................................15
Campari................................................................17
Carpano Antica.....................................................15
Chambord.............................................................15
Chartreuse............................................................19
Cinzano Dry..........................................................15
Cointreau..............................................................15
Drambuie..............................................................15 
Fernet Branca.......................................................15
Frangelico.............................................................17
Grand Marnier.....................................................17
Jägermeister........................................................19
Kahlúa...................................................................15
Lillet White...........................................................17
Pernod Absinthe..................................................19
Pimms...................................................................15
Sambuca Romana...............................................15

SINGLE MALT SCOTCH 

Auchentoshan......................................................29
Scotland

Glenfiddich 12 yr.................................................20
Scotland

Glenlivet 18 yr.....................................................40
Scotland

Glenmorangie 10 yr............................................19
Scotland

Glenmorangie 12 yr............................................22
Scotland

Lagavulin 16 yr....................................................30
Scotland

Laphroaig 10 yr...................................................20
Scotland

Laphroaig 25 yr...................................................75
Scotland

The Macallan 12 yr..............................................21
Scotland

The Macallan 18 yr..............................................60
Scotland

The Macallan 25 yr............................................200
Scotland

Oban 14 yr............................................................25
Scotland

Talisker 10 yr........................................................22
Scotland

RYE

Bulleit Rye............................................................19
Kentucky, U.S.A.

2 oz pour per glass 2 oz pour per glass

" Surfing's one of the few sports that 

you look ahead to see what's behind."
— Laird Hamilton




