HAPPY HOUR
% 3PM TO 5PM

WEDNESDAY, THURSDAY AND FRIDAY

PUPUS
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HULI HULI CHICKEN WINGS
3-piece
GREEN ONION, SESAME SEEDS,
HULI HULI SAUCE
Happy Hour = $9

IS

SMOKED SALMON RANGOONS
3-piece
HOUSE SMOKED SALMON & CREAM CHEESE
FILLED WONTONS SERVED WITH A
CILANTRO TAMARIND SAUCE
Happy Hour = $9

SPAM SLIDERS
2-piece
SPAM, PINEAPPLE CHUTNEY, TAMARI AIOLI
SERVED ON HAWAITAN BUNS
Happy Hour = $9

COCONUT SHRIMP
3-piece
COCONUT CRUSTED FRIED SHRIMP SERVED
WITH A MANGO HABANERO SAUCE
Happy Hour = $9

FRIED PICKLES
BREADED AND FRIED DILL PICKLE SPEARS
SERVED WITH A GARLIC HERB SAUCE
Happy Hour = $7

COCKTAILS

) AMAKINI

Created By Mady, Mai Tai Madness Winner
HAWAITAN RUMS, DRY CURACAO,
COCONUT, KIWI, ORGEAT, LIME
Happy Hour = $10

PINK PALACE

GIN, CURACAO, ORGEAT, PINEAPPLE,
LEMON, LIME, BITTERS

Happy Hour = $9

PAHULU

BOURBON, MELLOW CORN WHISKEY,
XILA LIQUEUR, TEMPUS FUGIT
CREME DE CACAO, SPICE #1
Happy Hour = $9

BLUE HAWAII

RUM, PINEAPPLE, LEMON,
BLUE CURACAO
Happy Hour = $9

TAHITIAN PUNCH

AGED JAMAICAN RUM, FASSIONOLA GOLD,
LIME, FALERNUM, VANGO BITTERS
Happy Hour = $9

MOCKTAIL
UBE-BAE-BABY!:

PINEAPPLE, COCONUT, UBE
Happy Hour = $6

WINE

SAUVIGNON BLANC $7
ROSE $7 =
RED BLEND $8 O

ISR

e

BEER
LAGER $6
WEST COAST IPA $7
DRY APPLE CIDER $7
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WILFRED’S ROOTS ARE PLANTED IN HONOLULU
BORN AND RAISED ON ISLAND TIME.

HE WAS A DRIFTER WHO BROUGHT PEOPLE TOGETHER
AND TOOK THINGS DAY BY DAY.
THAT WHIMSICAL SPIRIT CARRIED OVER
ON A TRADE WIND TO NAPA.
HERE AT WILFRED’S LOUNGE,
WE’RE ALL ‘OHANA UNDER ONE PACIFIC SUN.

WELFRED'S

ISLAND-INSPIRED COCKTAILS & CUISINE
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RUM FLIGHTS % B
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RUM & CANE, ASIA PACIFIC XO, INDONESIA & FIjI
LIGHT AND FRUITY WITH A SOFT WOOD BACK NOTE
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A TREASURE MAP OF RUM

EMBARK ON A JOURNEY INTO OUR ENCHANTING
RUM COLLECTION — OUR TASTING FLIGHTS GUIDE
YOU TO EXOTIC ADVENTURES WITH SIPS OF
PARADISE FROM ACROSS THE GLOBE.

4

i

a

PLANTATION, 20TH ANNIVERSARY X0, BARBADOS
RUM FLIGHTS ARE 1 0Z POUR OF EACH RUM THE PERFECT RUM TO MOVE TO FROM SPICED RUMS
RHUM J.M, X0, MARTINIQUE

A RICH RUM THAT STILL DRINKS LIGHT AND DRY

HAWAII 2

KOLOA, KAUA’l WHITE RUM
FLAVORS OF BANANA PEEL, CITRUS ZEST, HINTS OF HONEY, THE FINISH IS CRISP AND CLEAN

CENTRAL AMERICA ss

RON CENTENARIO, 25 YR, COSTA RICA
CLEAN AND BRIGHT WITH HINTS OF SUGAR

KULEANA, HUI HUI
A GREAT INTRODUCTION TO AGRICOLE STYLE RUM WITHOUT IT BEING OVERPOWERING

KOHANA, KEA
FLAVORS OF BLACK LICORICE, ROASTED FENNEL, A TRULY UNIQUE HAWAIIAN SPIRIT RON ZACAPA, NO. 23 SOLERA, GUATEMALA

LIGHT RAISIN AND SOFT FRUIT

DON PANCHO, 18 YR, PANAMA
SMOOTH, BUTTERSCOTCH WITH LIGHT SWEETNESS

TWELVE YEAR 24

APPLETON, 12 YR, JAMAICA
EASY DRINKING BARREL SOFTENED JAMAICAN HOGO

SPECIALTY FINISHES s

HSE, HIGHLAND CASK, MARTINIQUE

THE SCOTCH INFLUENCE IS PRESENT AND COMPLIMENTS THE
AGRICOLE NICELY, BEAUTIFULLY BALANCED AND COMPLEX AGED
AGRICOLE

EL DORADO, 12 YR, GUYANA
RICH FLAVORS OF FRUITS AND SPICE, A DELIGHTFUL, ELEGANT AND DRY FINISH
‘M »

R.L. SEALE, 12 YR, BARBADOS
THIS IS THE PERFECT INTRODUCTION RUM FOR A BOURBON DRINKER

WORTHY PARK, MADEIRA, JAMAICA
A MADEIRA FINISH SOFTENS THE JAMAICAN STYLE AND GIVES SOME

JA MAICA 2 NICE ACIDITY
WORTHY PARK, SINGLE ESTATE RESERVE FOURSQUARE, INDELIBLE, 11YR, BARBADOS
A REFINED QUINTESSENTIAL JAMAICAN RUM WHEN IN WINE COUNTRY...THE ZINFANDEL FINISH GIVES SOME EXTRA

FRUITY NOTES TO THE RUM BUT STILL MAINTAINS A GOOD DRY FINISH
SMITH & CROSS, TRADITIONAL

THIS RUM IS HIGH PROOF AND HIGH IN FLAVOR

MYRTLE BANK, SHANNON MUSTIPHER'S TIKI BLEND

THE PALATE IS RICH AND POWERFUL WITH NOTES OF FRUIT, SPICE AND DARK CHOCOLATE
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RHUM ].M, XO 26 BANKS, 7 GOLDEN AGE 1

CLAIRIN, ANSYEN VAVAL OLOROSO 25 RUM & CANE FRENCH OVERSEAS XO 22 DENIZEN MERCHANTS RESERVE 1
RUM CLAIRIN, COMMUNAL 15 TROIS RIVIERES CUVEE DE L’OCEAN 12 DENIZEN VATTED DARK RUM 13
AUSTRALIA CLAIRIN, CASIMIR 16 MAURITIUS WILFRED’S LOUNGE HOUSE RUM BLENDS
TRANSCONTINENTAL, 6 YEAR 22 CLAIRIN, SAJOUS 17 EQUIANO ORIGINAL 19 DISTINCTIVE IN-HOUSE CARIBBEAN RUM BLENDS
PLANTATION, 2007 26 CLAIRIN, VAVAL 17 EQUIANO LIGHT 14 IST STREET BLEND 14
BARBADOS PROVIDENCE FIRST DROPS 16 MEXICO GOLD BLEND 13
FOURSQUARE, 2009, I2 YEAR 26 RHUM BARBANCOURT, 8 YEAR 12 BACARDI, HERITAGE LIMITED EDITION 16 MAXIMUM ALOHA BLEND 12
FOURSQUARE, INDELIBLE, IT YEAR 29 RHUM BARBANCOURT, I5 YEAR 18 CAMAZOTZ OAXACAN 16 PUNCH BLEND 12
FOURSQUARE, ISONOMY, 17 YEAR 50 INDIA PARANUBES, AGUARDIENTE 12 SPECIAL BLEND 14
FOURSQUARE, COVENANT, 18 YEAR 55 CAMIKARA, 8 YEAR 15 PARANUBES, ANEJO 21 WHITE RUM BLEND 1
MOUNT GAY BLACK BARREL 17 CAMIKARA, 12 YEAR 30 URUAPAN, AGRICOLE 14
PLANTATION XO, 20TH ANNIVERSARY 23 OLD MONK SUPREME XXX 12 URUAPAN, ANEJO 12 BRANDY
PLANTATION, 5 YEAR 13 INDONESIA URUAPAN, BLANCO 12 FRANCE
PLANTATION, ORIGINAL DARK 12 BATAVIA ARRACK TEAKWOOD 13 NICARAGUA F. MEYER POIRE WIELIAMS 22
PROBITAS 13 JAMAICA FLOR DE CANA, 18 YEAR 18 PIERRE FERRAND 18,40 19
R.L. SEALE, 12 YEAR 18 APPLETON, 8 YEAR 14 PANAMA PERU
THE REAL MCCOY, 5 YEAR 14 APPLETON, I2 YEAR 16 DON PANCHO, 8 YEAR 14 CAPURRO QUEBRANTA PISCO 12
THE REAL MCCOQY, 12 YR 100™ ANNIVERSARY 27 APPLETON, I5 YEAR 24 DON PANCHO, I8 YEAR 28 UKRAINE
BELIZE APPLETON, 21 YEAR 49 FRIGATE RESERVE, 8 YEAR 12 SHABO VSOP 1
COPALLI, CACAO 1 APPLETON HEARTS COLLECTION, 1994 - 1oz 49* FRIGATE RESERVE, I YEAR 25 UNITED STATES
COPALLI, BARREL RESTED 13 APPLETON HEARTS COLLECTION, 1995 - 1oz 46* PERU ARGONAUT SALOON STRENGTH 13
BRAZIL APPLETON HEARTS COLLECTION, 1999 - 1oz 41* PLANTATION, PERU, 2006 30 GERMAIN ROBIN XO 35
AVU% CACHAGA, AMBURANA 20 APPLETON LEGEND, I7 YEAR - 1oz 99* PHILPPINES LAIRD’S STRAIGHT APPLE 13
AVUA CACHACA, PRATA 16 HAMPDEN ESTATE, 2010 LROK - 1oz 29* TANDUAY, DOUBLE RUM 15
CARIBBEAN HAMPDEN ESTATE, 2016 LROK THE YOUNGER 23 TANDUAY, GOLD 12 WHISKY & WHISKEY
BLACK TOT, FINEST CARIBBEAN 19 HAMPDEN ESTATE, 2021 GREAT HOUSE 40 PUERTO RICO
BLACK TOT, MASTER BLENDER RESERVE 50 MYRTLE BANK, SHANNON MUSTIPHER’S TIKI BLEND 28 BACARDI, 4 YEAR 12 IRELAND
BLACK TOT, LAST CONSIGNMENT- 10z 175* PLANTATION XAYMACA 13 DON Q, 7 YEAR 13 TEELING 13
PLANTATION, OFTD 15 RUM FIRE OVERPROOF 12 RON DEL BARRILITO, 2 STAR 12 TULLAMORE DEW 12
PLANTATION, PINEAPPLE 12 RUM-BAR, GOLD 12 RON DEL BARRILITO, 3 STAR 16 JAPAN
PLANTATION, TRINIDAD, 2009 28 RUM-BAR, OVERPROOF 14 RON DEL BARRILITO, 5 STAR - 1oz 137* NIKKA WHISKY FROM THE BARREL 26
COSTA RICA RUM & CANE, LONGPOND XO 50 ST. LUCIA SCOTLAND
RON CENTENARIO, 12 YEAR 14 SMITH & CROSS I14. 13 CHAIRMAN’S RESERVE, 1931 33 CAOL ILA, 12 YEAR 34
RON CENTENARIO, 20 YEAR 17 TRANSCONTINENTAL, 2012 27 CHAIRMAN’S RESERVE, 2009 23 COMPASS BOX, HEDONISM 37
RON CENTENARIO, 25 YEAR 25 WORTHY PARK, 109 DARK 12 CHAIRMAN’S RESERVE, ORIGINAL 12 COMPASS BOX, PEAT MONSTER 24
DOMINICAN REPUBLIC WORTHY PARK, 12 YEAR, 2006 43 CHAIRMAN’S RESERVE, LEGACY 14 MACALLAN, I2 YEAR 25
BRUGAL 1888 14 WORTHY PARK, MADEIRA 25 CHAIRMAN’S RESERVE, SPICED 12 SHACKLETON n
EL SALVADOR WORTHY PARK, PORT 25 CHAIRMAN’S RESERVE, FORGOTTEN CASKS 17 UNITED STATES
RON COLON III PROOF 14 WORTHY PARK, SINGLE ESTATE RESERVE 21 UNITED STATES BLANTON'S BOURBON 25
FIJI WRAY & NEPHEW 12 CHARBAY BARREL STRENGTH 75 EVAN WILLIAMS WHITE LABEL 1"
PLANTATION ISLE OF FIJI 13 M%RTINIQUE KOHANA, KEA 13 HIGH WEST DOUBLE RYE 13
RUM & CANE, ASIA PACIFIC XO 23 CLEMENT, Io YEAR 26 KOLOA KAUA’I WHITE RUM 14 HIGH WEST BOURBON ’ 13
GUATEMALA CLEMENT, BLANC 12 KOLOA KAUA’I COFFEE RUM 14 HIGH WEST, zz MIDWINTER NIGHT’S DRAM 50
RON ZACAPA NO. 23 SOLERA 19 CLEMENT, CANNE BLEUE 15 KULA TOASTED COCONUT 13 JACK DANIEL’S 12
GUYANA CLEMENT, HOMERE 35 KULEANA HUIHUI 12 MELLOW GORN 1"
EL DORADO, 5 YEAR 1 CLEMENT, VSOP 19 LOST SPIRITS NAVY STYLE 13 MICHTER 5, RYE 13
EL DORADO, 8 YEAR 12 HSE, HIGHLAND CASK 36 VENEZUELA MICHTER’S, SMALL BATCH BOURBON 13
EL DORADO, 12 YEAR 16 HSE, SAUTERNE CASK 39 DIPLOMATICO, AMBASSADOR - 1oz 51* RITTENHOUSE RYE 12
EL DORADO, I5 YEAR 23 RHUM J.M, I0 YEAR, 2008 - 1oz 25* DIPLOMATICO, EXCLUSIVO 13 WHISTLE PIG PIGGYBACK, 6 YEAR RYE 21
EL DORADO, 21 YEAR as RHUM J.M, I5 YEAR, 2002 - 1oz a43* PAMPERO ANIVERSARIO 13 WHISTLE PIG PIGGYBACK, 6 YEAR BOURBON 21
LEMON HART I5I 16 RHUM ].M, BLANC 12 SANTA TERESA 1796 13 WILLET RYE, 4 YEAR 23
RUM & CANE XO 30 RHUM ]J.M, GOLD 12 SANTA TERESA, SPEYSIDE CASK FINISH 20 .
HAITI RHUM},M, Vo 14 WEST INDIES ADD A “BIG KAHUNA” ICE CUBE 1
BOUKMAN BOTANICAL 18 RHUM J.M, VSOP 17 BANKS, 5 ISLAND BLEND 1 TO ANY SPIRIT
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SPIRITS, BEER & WINE **=

VODKA MEZCAL BIG KAHUNA COCKTAILS
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NETHERLANDS MEXICO
KETEL ONE 14 AMARAS CUPREATA 15
UNITED STATES BANHEZ, JABALI 49
MEILI 13 BANHEZ, PECHUGA PAVO 34 CLARIFIED
DEL MAGUEY, WILD TEPEXTATE 40 FRUIT DAIQUIRI ISLAND NEGRONI
GIN EL JOLGORIO, CUIXE a1 RUM BLEND, SEASONAL FRUIT, COCONUT INFUSED GIN, HOUSE
AUSTRALIA EL JOLGORIO, TEPEZTATE 42 LIME 17 AMARO BLEND, LO-FI GENTIAN
FOUR PILLARS, NAVY STRENGTH 15 EL MERO MERO, TEFEZTATE 27 AMARO, BANANA LIQUEUR,
JAPAN EL MERO MERO, TOBALA 23 é CAMPARI 16
NIKKA COFFEY STILL 17 FIDENCIO, CLASICO 13 PAHULU (OLD FASHIONED) K-—’JY
UNITED KINGDOM LA LUNA CUPREATA 12 MELLOW CORN WHISKEY, BOURBON, b
GORBON’S 12 REY CAMPERO, MADRE CUISHE 32 XILA LIQUEUR, TEMPUS FUGIT
TANQUERAY 12 Rii;j;PNERO’ TEPEXTATE CUISHE %o CREME DE CACAO, SPICE #1 16 PELE’S SMOKE
UN"";:D STATES PERU VANILLA INFUSED RUM, FALERNUM,
GINNYS, GIN 13 AQARA, AGAVE DE LOS ANDES, AGRESTE 16 PINEAPPLE THYME,, ORANGE AND
AQARX, AGAVE DE LOS ANDES, REPOSADO 19 TAI ONE ON MEXICAN CHOCOLATE BITTERS,
AQUAVIT ’ ’ JAMAICAN RUM, DRY CURACAO, CHAI TEA SMOKE 19
SVOL, DANISH 13 TEQUILA AMARETTO LIQUEUR, MACADAMIA NUT
LIQUEUR, MOMMENPOP MAKRUT LIME 16
AMARO, APERTIF € OTHER MEXICO
DELIGHTS DON FULANO, BLANCO 17 =
FRANCE DON FULANO, REPOSADO 21
CHARTREUSE, GREEN 23 DON FULANO, ANEJO 30
CHARTREUSE, YELLOW 23 DON JULIO 1042, ANEJo 55
MAURIN QUINA 12 FORTALEZA, BLANCO 21
GERMANY FORTALEZA, REPOSADO 24
BARENJAGER HONEY LIQUEUR 12 FORTALEZA, ANEJO 33
ITALY SIETE LEGUAS, BLANCO 16
APEROL 13 SIETE LEGUAS, REPOSADO 18
CAMFARI 12 TAPATIO, BLANCO 12
CINAR 10 TAPATIO, I10 PROOF 19
FERNET BRANCA 12
LIQUORE STREGA 15 B E E R
UNITED STATES " LOCAL LAGER s LAKA’S LAVA FLOW SCORPION BOWL
CORBIN CASH, SWEET POTATO LIQUEUR 11 SEASONAL SELECTION 8 SHARED BOWL: 2 people | 30 SHARED BOWL: 2-3 people | 37
GRIFFO, COLD BREW COFFEE LIQUEUR 11 WHEAT ALE 8 WHITE RUM, COCONUT RUM, BANANA LIQUEUR, AGED CARIBBEAN RUMS, APPLE BRANDY,
LO-FI GENTIAN 12 WEST COAST IPA 2 STRAWBERRY, CINNAMON, LEMON AND PINEAPPLE ORANGE, LEMON, ORGEAT, CINNAMON
ST. GEORGE, ABSINTHE 20 HAZY IPA 9
RN PUS FUGTT KINA 1 MOONLIGHT DEATH & TAXES BLACK LAGER 9
WILFRED’S HOUSE AMARO BLEND 8 C I D E R
LOCAL DRY APPLE 9
WINE BY THE GLASS ACE GUAVA 92 SNAIQUIRI
BUBBLES PROSECCO, COL DORATO | NV 10 MERLOT WHITE RUM,
BRUT CUVEE, DECOY, CALIFORNIA | MV 13 FLORA SPRINGS, NAPA VALLEY | 2020 15 LIME, SUGAR 6 MONKEY BUSINESS
CHARDONNAY FLORA SPRINGS, NAPA VALLEY | 2022 15 BUEHLER, ST. HELENA | 2021 19 SHARED BOWL: 3-5 people | 65
ROSE NO LOVE LOST | 2022 11 RED BLEND SHARED BOWL: 3-5 people | 60 CARIBBEAN RUMS, SWEET POTATO LIQUEUR,
pINOT NOIR MERRYVALE, CARNEROS l 2019 18 FLORA SPRINGS “TRILOGY”, 28 JAMAICAN RUM, NAVY STRENGTH RUM, GUAVA, BANANA LIQUEUR, LEMON, PINEAPPLE,
NAPA VALLEY | 2019 ORANGE, LIME, CHILI SPICE, PASSION FRUIT PASSIONFRUIT, VANILLA
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MOCKTAILS

NON-ALCOHOLIC DRINKS

WINE

RIS LO NP SRS

<= BOTTLE
V
BUBBLES
. BANANA DREAMS PROSECCO, COL DORATO | NV a3
s UBE-BAE-BABY: BANANA, PINEAPPLE
N PINEALPLE. COCONUT > > BLANC DE BLANCS, SCHRAMSBERG, NORTH COAST | 2020,375 ML 45
> > GRAPEFRUIT, LIME ?
UBE 10 FASSIONOLA’ 1 > BRUT CUVEE, DECOY, CALIFORNIA | MV 60
BRUT ROSE, SCHRAMSBERG, “MIRABELLE” NORTH COAST, | MV 69
BLANC DE NOIR, PONO “ALI’I”, NAPA VALLEY | 2020 85
SAUVIGNON BLANC
ANNABELLA, NAPA VALLEY | 2022 50
WHITEHALL LANE, RUTHERFORD | 2021 65
TOUCAN SHAM CHARDONNAY
PASSIONFRUIT, VANILLA, PANDAN, FLORA SPRINGS, NAPA VALLEY | 2022 70
COCONUT CREAM, LIME, SODA 10 CORLEY “BLOCK II-CLONE 95”, OAK KNOLL | 2017 90
FAR NIENTE, NAPA VALLEY | 2022 100
WATERMELON SUGAR OTHER WHITES
WATERMELON, GINGER ALE, SPICE #1, ARBE GARBE, RUSSIAN RIVER VALLEY | 2021 50
LEMON, MINT 11 SMITH-MADRONE, RIESLING, NAPA VALLEY | 2018 70
FLORA SPRINGS “SOLILOQUY”, NAPA VALLEY | 2022 80
BLUE SKIES
N/A BLUE CURACAO, ROSE
PINEAPPLE, LEMON, NO LOVE LOST | 2022 50
soDA 11 ISLAND SODA FLORA SPRINGS, NAPA VALLEY | 2022 47
GUAVA, GRAPEFRUIT,
JAMAICAN CHILI SPICE, SODA 9 PINOT NOIR
MERRYVALE, CARNEROS | 2019 85
LAVENDER HILL, NAPA VALLEY | 2021 20
HAND
N/ N/ \/ N/ "2 QN N/ N/ \/ / "2 N\ N/ N/ / Y/ 2 N\ Y/ 4 S/ Y/ "2 N SELECTED MERLOT
NN ONTINTINTININZNTONNTINTINNNTNTONTINTINTN FLORA SPRINGS, NAPA VALLEY | 2020 70
IS OUR WINE LIST JUDD’s HILL “SWIG VINEYARD”, NAPA VALLEY | 2015 85
SELECTIVE? WE'RE PEJU, NAPA VALLEY | 2018 95
JUST KEEPING IT IN
FRESH SQUEEZED JUI CE THE FAMILY, THESE CABERNET SAUVIGNON
PINEAPPLE 8 OUR WINE ‘OHANA. BUEHLER, ST. HELENA | 2021 » 20
FLORA SPRINGS “THREE KEYS”, NAPA VALLEY | 2019 70
GRATEERUIT 2 FHANKS FOft FRANK FAMILY, NAPA VALLEY | 2019 105
ORANGE 7 SUPPORTING CASTELLO DI AMOROSA “DIAMOND MOUNTAIN DISTRICT?, 155
FAMILY-OWNED NAPA VALLEY | 2017
AND OPERATED NAPA REVIVAL, NAPA VALLEY | 2010 175
COFFEE & TEA TR T
RED BLEND
COFFEE 7 FLORA SPRINGS “TRILOGY”, NAPA VALLEY | 2019 135

TEA 6

196 ZSOSTSS 96,1
]34 RN % B

BRISKA 52 bR 5% RIS R 54 RS SIS IR

13% NSRS

S A SRR




MAXIMUM ALOHA

LEMON, CINNAMON, PRICKLY PEAR,
HIBISCUS, OVERPROOF JAMAICAN RUM,
COCONUT BANANA WHIP 17

A Tiki Weekender favorite.

TAHITIAN PUNCH

AGED JAMAICAN RUM, FASSIONOLA GOLD,
LIME, FALERNUM, VANGO BITTERS 15
IN THE NU FLORA’S HULA MUG 65

Our version of a Planter’s Punch.

1944 MAI TAI

JAMAICA AND MARTINIQUE RUMS,
LIME, CURACAO, ORGEAT 15

Trader Vic Bergeron invented the
Mai Tai in Oakland in 1944.

SHAKA SPRITZ

SPARKLING WINE, GENTIAN

AMARO, DRY CURACAO, COCONUT,

SAISON PALE, RHUM AGRICOLE 15
N\

Som9> es you just need a spritz!
// (J)
/L

{

JAMAICAN RUM, TEQUILA, APRICOT,
THYME, ROASTED PINEAPPLE SYRUP,
AMARO, LEMON 16

A great one if you’re planning
on staying a while...

WILFRED’S FLORA

CARIBBEAN RUMS, PASSION FRUIT,
VANILLA, LEMON, VANGO BITTERS,
EGG WHITE 15

Named for the matriarch of the Komes
Family, Wilfred's sister, Flora.

M

STRAWBERRY INFUSED PHILIPPINE RUM,
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HIPA HIPA HOORAY

OVERPROOF JAMAICAN RUM, COCONUT,
PANDAN, PINEAPPLE, ORANGE
Regular 17

One Extra Hipa 19

Two Extra Hipas 21

Rejoice! Not your everyday pain killer.

HALEKULANI

WHISKEY, PINEAPPLE, ORANGE,
LEMON, GRENADINE, BITTERS 16
House without a key

UMA UBE

WHITE RUM, CREAM OF COCONUT,
PINEAPPLE, UBE 15
IN THE COCONUT DREAMS MUG 35

A nod to our friends at
The Kon-Tiki in Oakland, CA.

MANTA RAY

GIN, PINEAPPLE INFUSED JAMAICAN
RUM, HOUSE WHITE RUM BLEND,
PINEAU DES CHARENTES, FALERNUM,
SAUVIGNON BLANC SYRUP, PEA FLOWER
TEA, PINEAPPLE, LEMON AND FIRE! 23

IN THE MANTA RAY MUG 90
Limit 2 per customer.

WE MIX HAND-SELECTED, PREMIUM SPIRITS WITH
FRUIT JUICE THAT WE FRESH PRESS DAILY. WE ONLY
USE OUR HOUSE SYRUPS, WHICH ARE MADE FROM
SCRATCH BY OUR SEASONED BAR TEAM.

0.G. GROG ©

GROGGY RUM BLEND, LIME, GRAPEFRUIT, [y
SPICE #1, ROCK CANDY STICK 16 E‘W@L]:QED'S;

IN THE BARREL O’LOVE MUG 36 '\\\\“__,/
Wilfred’s take on a Navy Grog. \\_"//
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NAPA SOUR

PISCO, MEZCAL, LEMON, SAUVIGNON
BLANC SYRUP, EGG WHITE* AND A
FLOAT OF MERLOT 17

Like a New York Sour with a Napa twist!

L9
52 sanee®
\

COLONEL MUSTARD
WTIH A MANGO
BOUKMAN HAITIAN RUM, AGED RUM
FROM MARTINIQUE AND ST LUCIA,
MUSTARD MANGO SYRUP, GINGER
LIQUEUR, AWAMORI, LEMON 16

EXOTIC RUM BLEND, PINEAPPLE,
FASSIONOLA, SPICE #1, FALERNUM,
LIME, ABSINTHE 20

IN THE ISLAND IDOL MUG 50
Limit 2 per customer.

PAGAN RITUAL

WHITE RUM, PINEAPPLE,
GRAPEFRUIT, LIME, BANANA
LIQUEUR, FASSIONOLA GOLD 15

Traditions advance. Live the
banana life. IYKYK.

CARRIE’S LOST
TREASURE
VODKA, BARENJAGER HONEY
LIQUEUR, EARL GREY HONEY
SYRUP, PINEAPPLE, COCONUT 18
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PAW PAW MOKU

GREEN TEA INFUSED
REPOSADO TEQUILA, KIWI
PAPAYA CORDIAL, ORANGE AND
TEMPUS FUGIT KINA 17

IN THE MOKU MUG 57

QUEEN SWIizz

CARIBBEAN RUMS, FINO SHERRY,
MINT, LIME, BLUEBERRY MERLOT
REDUCTION 16

BATTEN DOWN THE HATCHES

((Q

TURN THE PAGE
M FOR NON-ALCOHOLIC
DRINK OPTIONS.

\« HANG TEN WITH A
-} MOCKTAIL

PINK PALACE
GIN, CURACAO, ORGEAT, PINEAPPLE,
LEMON, LIME, BITTERS 15

The 1950s namesake of one of Hawaii’s
most popular resorts.

ESPRESSO TIKITINI
VODKA, KOLOA COFFEE INFUSED RUM,
COPALLI CACAO RUM, MACADAMIA
NUT LIQUEUR, GRIFFO COFFEE
LIQUEUR, HOUSE COFFEE 16

BLUE HAWAII

WHITE RUM, PINEAPPLE,
LEMON, BLUE CURACAO 15

Harry Yee invented the Blue
Hawaii at the Hilton Hawaiian
Village in 1957.
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SANDWICHES

ISR @ SIS

CUISINE

PUPUS

FRIED PLANTAINS
FRIED PLANTAINS SERVED WITH A ROASTED
GARLIC AIOLI 12

FRIED PICKLES
BREADED AND FRIED DILL PICKLE SPEARS
SERVED WITH A GARLIC HERB SAUCE 12

CHICKEN WINGS

TOSSED IN A SAUCE OF YOUR CHOICE:
TRUFFALO, MANGO HABANERO, OR HULI
HULI 15

KALUA PORK SLIDERS
DUROC PORK, PINEAPPLE CHUTNEY, TAMARI
AIOLI, ON HAWAIIAN BUNS 17

ORANGE CHICKEN

BUTTERMILK MARINATED FRIED CHICKEN
TOSSED IN AN ORANGE GLAZE SERVED OVER
STEAMED RICE 17

BURRATA SALAD

SPAM FRIES

PANKO CRUSTED FRIED SPAM SERVED WITH
MANGO HABANERO SAUCE AND NAPA GOLD
BBQ_ 11

SPAM MUSUBI
SPAM, SUSHI RICE, NORI, TERIYAKI SAUCE 11

COCONUT SHRIMP
COCONUT CRUSTED FRIED SHRIMP SERVED
WITH A MANGO HABANERO SAUCE 18

SMOKED SALMON RANGOONS

HOUSE SMOKED SALMON & CREAM CHEESE
FILLED WONTONS SERVED WITH A CILANTRO
TAMARIND SAUCE 17

ALOHA SALAD

MIXED GREENS, DRIED CRANBERRIES,
SLIVERED ALMONDS, GRAPE TOMATOES,
SHAVED FENNEL, AND PINEAPPLE BALSAMIC
VINAIGRETTE 14

HONOLULU BURGER

80z GROUND CHUCK, GRILLED PINEAPPLE,
TERIYAKI, TAMARI AIOLI, SWISS CHEESE, ONION,
TOMATO, LETTUCE ON A HAWAIIAN BUN 19
Substitute Impossible Burger

PULLED PORK SANDWICH
KALUA PORK, NAPA GOLD BBQ, AND MANGO
MUSTARD SLAW, ON A HAWAIIAN BUN 19

TRUFFALO SANDWICH

CHICKEN KATSU, PICKLES, GARLIC HERB SPREAD,
SWISS CHEESE, AND TRUFFALO SAUCE, ON A
HAWAIIAN BUN 19

Available grilled and/or without sauce

CAPRESE PANINI

PESTO, TOMATO, FRESH MOZZARELLA, BASIL,
PINEAPPLE BALSAMIC REDUCTION, ON MODEL
BAKERY BREAD 19

ENTREES

CHICKEN KATSU

PANKO CRUSTED FRIED CHICKEN THIGH
SERVED WITH SAMBAL AIOLI AND A SIDE OF
STEAMED RICE 18

KALUA PORK

DUROC PORK ON A BED OF SAVOY CABBAGE,
AND PORK JUS SERVED WITH A SIDE OF
STEAMED RICE 23

FLAT IRON STEAK

80z FLAT IRON STEAK TOPPED WITH A ROASTED
TOMATO CHIMICHURRI, DUCK FAT HASSELBACK
POTATO AND GRILLED ASPARAGUS 39

PETRALE SOLE PICATTA

PAN FRIED PETRALE SOLE, TOPPED WITH
LEMON CAPER SAUCE, SERVED WITH STEAMED
RICE AND ASPARAGUS 38

BURRATA SERVED ON MIXED GREENS, TOSSED
IN PINEAPPLE BALSAMIC VINAIGRETTE WITH
GRILLED PINEAPPLE, GRILLED STONEFRUIT,
BASIL, TOMOATO, AND EVOO 18

FIVE-SPICE RIBS
BABY BACK RIBS WITH A PINEAPPLE-HOISIN
BBQ SAUCE SERVED WITH STEAMED RICE 26

PINEAPPLE FRIED RICE

Split charge incurred when two eggs are ordered +4 for the egg

PUPU SAMPLER PLATTER
A SAMPLING OF 3 HULI HULI CHICKEN WINGS, 3 COCONUT SHRIMP,
3 SMOKED SALMON RANGOONS AND 2 KALUA PORK SLIDERS
34

PORTUGUESE SAUSAGE FRIED
RICE

PORTUGUESE SAUSAGE, PINEAPPLE, BELL
PEPPER, ONION, GINGER, CASHEWS, TOPPED
WITH A FRIED EGG 29

FRIED RICE
PINEAPPLE, BELL PEPPER, ONION, GINGER,
CASHEWS, TOPPED WITH A FRIED EGG 23

POKE BOWLS

TERIYAKI POKE BOWL

SUSHI RICE, PINEAPPLE, CARROT, SNOW
PEAS, PICKLED RED ONION, CASHEWS,
RADISH, SESAME SEEDS, NORI, AND TAMARI
AIOLI CHOOSE EITHER TERIYAKI CHICKEN

FLAT IRON FRIED RICE

FLAT IRON STEAK, PINEAPPLE, BELL PEPPER,
ONION, GINGER, CASHEWS, TOPPED WITH A
FRIED EGG 34

PONZU POKE BOWL

SUSHI RICE, AVOCADO, CARROT, GRILLED
WATERMELON, EDAMAME, SNOW PEAS,
SEAWEED SALAD, SESAME SEEDS, NORI, AND
WASABI AIOLI. CHOOSE EITHER PONZU

MARINATED SALMON OR TUNA 21 OR TOFU 17 S I D E S A D D I T I O N S
ADD TO ANY PUPU OR ENTREE: ADD TO ANY ENTREE:
” FIRECRACKER GREEN BEANS 9 GRILLED SHRIMP (3) 12 TOFU 4
WILFRED'S COMMITMENT TO SUSTAINABILITY IS AS STRONG AS OUR LOVE OF A WELL-MADE
SWEET POTATO FRIES 8 GRILLED CHICKEN 7 EGG 4

MAI TAIL OUR ENVIRONMENTAL RESPONSIBILITY EXTENDS TO ALL OF OUR SOURCING AND
WASTE REDUCTION PRACTICES.

/

AVOCADO 4
PICKLED CHILIES 2

KALUA PORK 9
SPAM 4

MACARONI SALAD 7
SIDE SALAD 6
STEAMED RICE 6

WE SUPPORT LOCAL FARMERS, AND SOURCE WITH GUIDANCE FROM MONTEREY BAY AQUARIUM SEAFOOD WATCH PROGRAM.
WE COMPOST ALL FOOD SCRAPS AS WELL AS DRINK GARNISHES, INCLUDING FLOWERS, FRUITS AND HERBS.

WP %% ook 5% I LIRS R 64 ORI 5%

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS ESPEICALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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WILFRED'S SOUVENIR SHOP

OUR FIRST EDITION MUGS ARE HAND-CRAFTED AND CREATED EXCLUSIVELY FOR
WILFRED’S LOUNGE BY THE WORLD-FAMOUS TIKI FARM.

19
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DESSERTS
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‘ONO PIE WHIPPED UBE CHEESECAKE

COCONUT-MACADAMIA NUT ICE CREAM,
HOT FUDGE, SALTED CARAMEL, OREO

GRAHAM CRACKER CRUST, UBE CHEESECAKE,
WHIPPED CREAM, AND TOASTED COCONUT

COOKIE CRUST 11 10

PINEAPPLE UPSIDE-DOWN CAKE SEASONAL SORBET

BROWN SUGAR CARAMEL, PINEAPPLE, SERVED WITH DICED FRUIT 9

LUXARDO CHERRY, CANDIED PECANS 11 paSesy =
Add DIPLOMATICO Rum +8 iWgLRREDS) =

{ /]
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G COCONUT DREAMS 30
o’ i
5 BARREL O’LOVE 30
% ISLAND IDOL 40
MOKU 50
ALOHA COFFEE KINAMONA NU FLORA’S HULA 60
s DASH OF CINNAMON STHIIE, AND TOPPED CREME D GOG0%, FALERNGM, GOGONUT MANTA RAY, anT v BIGTOE 50

WITH BANANA COCONUT WHIP 11 CREAM, HEAVY CREAM 12
OUR TIKI MUGS ARE HAND PAINTED AND FIRED. MINOR COLOR VARIATIONS ARE POSSIBLE,

AND CAPACITY MAY VARY SLIGHTLY. LIMITED AVAILABILITY.

MAI TAI GLASS, ART BY KEN RUZIC 15

KEN RUZIC IS AN ARTIST WHO HAS BEEN PAINTING AND EXHIBITING
SINCE 1990. KEN’S MURAL THAT HANGS BEHIND OUR BUILDING ON
MAIN STREET IS NOT TO BE MISSED. MAKE SURE TO CHECK IT OUT.

DESSERT RUM FLIGHT 16

RUM FLIGHTS ARE 1 0Z POUR OF EACH RUM

COPALLIL, CACAO
THE FINISH IS LONG AND CREAMY WITH A CLEAN CRISP CACAO
FLAVOR WITHOUT THE SUGAR

COCKTAIL NOT INCLUDED WITH MUG/GLASS PURCHASE.

KULA, COCONUT
DEFINITELY NOT THE SYRUPY COCONUT RUM FROM COLLEGE,
BUT A BALANCED TOASTED COCONUT DELIGHT

GIFT CARD JOIN OUR MAILING LIST? - F ﬁ -

KOLOA, COFFEE SHARE THE WILFRED’S LOUNGE EXPERIENCE.  NEVER MISS YOUR WAVE. JOIN OUR =
THERE ARE HINTS OF TROPICAL FRUIT, HAZELNUT, AND GIFT CARDS CAN BE USED SAME AS CASH AT OHANA MAILING LIST AND YOU'LL :El::-
STONE FRUITS IN THE FINISH, A RICH AND LAYERED RUM THE LOUNGE. AVAILABLE IN ANY AMOUNT. BE THE FIRST TO HEAR ABOUT =

EVENTS, NEW MENUS, AND MUG & |H
AKIN TO A LIGHT ESPRESSO DRINK. ? ’
NOT REDEEMABLE AT WILFREDSLOUNGE.COM MERCH RELEASES.
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“HANG OUT,

HANG LOOSE,
KNOW WHENTO

HANG IT UP.”

- UNCLE WILFRED

(=)
w

‘OHANA, PLEASE ENJOY RESPONSIBLY
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