Luana (loo~Af“l~nah)

vi. T o be atleisure, erjog Pleasant surroundings
and associates, live in comfort and ecase, erjog

onesel]c, re!ax, be content.

I Juana mar.

Fau Hana (Pow HAHmah).

vi. work is done.

Fau Hana at Luana

E_rjog great food, artisan cocktails
and troPical ocean views with great friends

5~6:§Opm nigh’cly Fea’curing:

FUPU and [Fairmont Artistic Mixo]ogg
Expcricncc Cocktails at a discounted Pricc

Also ]ncluding:

Draft Beer $6
Domestic Beer $6
Bo’ctlcd Beer $6
Selected Wines $8

REFRESH
WAIALUA SODA: $4
Mango, Fineapple, Vanilla & Root Beer
FRESHLY-MADE GINGERALE $6
FROZEN STRAWBERRY LEMONADE. 7
SMOOTHIES: $7
Guava, Fassion Fruit, Mango, Strawberrgj Banana,
Raspberrg, Fcach, Coconut, Chocolate, \/ani”a
FOMEGRANATE LIME FRESH $7
A collision of Fres!—xlg squeczed lime, orange, and pomegranate

juices, and soda

As part of Fairmont’s commitment to environmental stcwardship, this menu contains |oca||3 sourced,

organic or sustainable items whenever Poss{He. All cuisine is preparecl without artificial trans fat.



FAIRMONT ARTISTIC MIXOLOGY
EXPERIENCE

As we see it, the bar is an extension of our kitchen, a P}Wi]osophg that ensures your
cocktail is made with the world’s finest spirits, the freshest local ingrcc{icnts,Juices
squeezed c{ai!9 on Premise, andis Precise[g executed by a handful of the region's
sturdiest barkccps

FOMEGRANATE CUCUMBERMOJITO
HancLPressecl English cucumber and fresh organic mint with

Bacarcli Light, fresh limejuice, pomegranate & club soda. 14

CAIFIRINHA
A Brazihan take on the classic Daiquiri, notl‘\fng more, notl‘n’ng

less. Hand~Presscd limes soothed with a long pour of Cachac;a
and a m'l:) of sugar to balance. 4

FRENCH 75
A Champagne cocktail tl’zat, accorcling to f‘]arry (Craddock,
second head barman to the Savog American Par, “hits with
remarkable Precision"’ Flgmouth Giin shaken with fresh lemon
Juice & chargeci with champagne. 14

LUANA COOLER
Our made-to-order Ginger Ale (ginger Purée, limejuice, simP|e

syrup and soda) combined with Coconut & Mango Kum. 14

ORCHID MAITAI
Our local version of the classic. Bacarcli Light & Golcl Kums

Join Orgeat syrup, fresh PineaPPle & lemonjuice. TOPPCCI with
a generous Meger’s Dark Rum float. 14

MAUNA LANIMULE
\/oclka’s first cocktail triumPh, the Moscow Mule, dates back

to the carlg 1 940s. \/oc”(a shaken with Puréecl ginger and
fresh Iimejuice. 4

LILIKO' IMARGARITA
Our signature Margarita is hand-shaken with 1800 chosado
Teciuila, (ointreau and fresh limejuice, Passion fruit Purée
and rimmed with local li hing mui Powclen 14

AFPRICOT SIDECAR
|nvented at a Faris bistro around the end of Wor]d War ],

this sidecar keeps its classic Composition of Héﬂﬂ€5569
cognac, fresh lcmonjuice and (ointreau, but has the

addition of a small touch of aPricot branclg‘ i4

KATANA
From the land of the rising sun, Absolut Vodka refreshed

with sake, hancl-Pressecl hothouse cucumber, and fresh lime

juice. 14
J

KILAUEA-TINI
An ]maginative blend of hancLPressecl Cilantro & Hawaiian

Cl’:ilies, Bacardi Coco, Fresh | ime Juice, finished with a
cluick burst of Club Soda. 14

ORCHID LEMON SMASH

The smash is our sassier version of the famous Mint JUICP.
Maker’s Mari( is smashed with fresh lemon, mint and toPPecl
with a 5P|as}'| of soda. 14



raurd

SFKEADS & (mediterranean) $12
[lummus, Sundried T omato Aioli, Black Olive
Tapenacle, SIicecl Baguette, Lavosl’x & (Crostini

SATAYS # (owcarh) 513
Sesame Crusted Chicken Satags with Tcrigaki Sauce

TEMFPURA s17
Crispg Panko (rusted Al‘n fjusl'wi Ko”, \Wasabi Aio|i
& Sweet 505 Reduction

EDAMAME I 4 (vcgctar/an) $9
Sautéed Sogbeans, [Hawaiian Sea 5a|t & Spices

FLAT BKF_AD & (mediterrancan) $12
Mini [lat Bread Fizzas, Frosciutto, Red Onion,
Zuccl’xini &rﬂerb Garlic Goat Cheese

BEEFSLIDERS s22
Seared T enderloin with Brie Cheese, Sundried

T omato Aioli, Sautéed Leeks & FPoblano FePPers

FISHSLIDERS si4
Lemongrass Seared Ono Fillet with Gireen Fapaga Slaw
Avocado Keg | ime Aioli

LUMFIA si4
Cl’xicken & Musl’xroom, Dashi Fear Mango Salsa

TACOS Z (lowfat) sis
Mini 5Pic3 T una Wonton ] acos with
Wai(ame Salad & Avocado Créme Fraiche

MAKI s14
Susl'xi Ron Combination of

Calipornia Ro” & Spicy Tuna Ko”

KOLLUF 4 (vcgctar/lan) $i0

\/cgetarian 5ummer Ro”s with Green Fapaga,

| ettuce, \/egetables, Asian Noodles and Aromatics
Mango Sweet Chili DiPPing Sauce

OFAL  si1¢
Crisp9 Avrare Rock Shrimp with K ona Orange | emon
DiPPing Sauce

CHEESE s16
A Selection of |nternational Artisan (Cheeses

Spiced Mac Nuts, [Hawaiian “Buzz” f“lonegcomb,
Brancliec! Dried [ruits

“reated using fresh and nutritionally balanced ingredients, Fairmont | ifestyle Cuisine dishes
d using fresh and lly balanced ingred _ifestyl dish
contribute to opt{ma| health and wellness. Add{t{una”y, we are Plcascd to o”cr}’ou Li(estﬂle Cuisine
Plus, nutritious meals des{gned around select d{etary needs and dict—dcpcndcnt rcquircmcnts. Qur
[Food & Beverage team would be delighted to provide you with a special menu. [Featuring | ifestyle
Cuisine Flus Sclechons.



SCOTCH-SINGLE MALT

Aberlour 15yr $14 Glendronach i2 $19

Ardbcg 10yr $13% (Glenlivet 1 2yr $ii

Arran 10yr $13% Glenmorangie 10oyr  $13%
Ballatines 50yr $45 Glenmorangie 12yr  $18
Balvenie 10yr 513 Glenmorangic 18yr  $54

Balvem’e 15yr $18 Highland Fark 12yr $12
Balvem’e 2iyr $22 Highland Fark 25yr $45

Balvenie Dblwood $11 Lagavulin] 6yr $18
Bruichladdich i 2yr $13 Laphroaig i5 $17
Bruicmaclclich 25yr$25 Maca”an 12yr $1%
Cragganmore 1 2yr $1% Maca”an 18yr $19
Da]more | Zgr $13 Maca”an Zﬁgr $54
Da]whinm’e i5 $14 Maca”an 50yr $75
Glenfiddich 12yr  $11 Oban 14yr $15
Glemciddich 2iyr $19 Scapa 12 yr $13%

Glemciciclich 50yr $38 Ta“iskcr 10yr $15%

SCOTCH-BLENDS

Chivas Regal $1 IJ ohnnie Wa”cer Blackfp P2

Dewars White | abel $1 iJo}—mnie Walker Blue $42

Dimple Fiﬂch $1 IJohrmie \/Va”cer Red $9

RYE WHISKLEY

Canadian C]ub $11 SCagrams 7 $9

(Canadian (Club 12yr. $11 Seagrams VO $9

Crown Rogal $12 SCagrams Go]d $12
IRISHWHISKEY

Bushmi”s i 63r $20 Tu”amore Dew 12 yr $12
Jameson $10

COGNAC
Courvoisier Napoleon $15 | ouis X]” 5185
Courvoisier \/5 $11 Martell Cordon b]eu$ i5
Courvoisier V.S.O.F. $15 Martell V. 5. $11
(Courvoisier X $30 Martell VS.OF  si15
chnessg \/5 $11 Mar‘ce“ XO $30
chnessg \/SOF $15 Kagna( \/SOF $15
Hennessg XO $30 Hermessg Faradis  $52

Remy Martin \/SOFEB i5



DESSERT TAFAS

$5

B TIRAMISU
Ladﬂ{:ingcr 5Ponge, Mascarpone Cream, K ona Cogee

WARM AFFLE JALOUSIE
T ahitian Vanilla |ce (Cream, Montgomery Ci’leclc{ar,
Saltecl Caramel

B SOURSOF SEMIFREDDO
(Guava Chigon, Tropica| Fruit Mec”eg

BOSTON CREAMMALASADA
Warm For‘tugucse Donut, \/ani”a Cream, Choco!ate Sauce

B STRAWBERRY-BASIL SHORTCAKE
Waimea Strawberries, Cl’zan’ciny (Cream, Arugula Salad

WARM CHOCOLATE LAULAU
[Frozen “Mud pie” Bonbon

B AFFOGATO
Tahitian \/ani”a ]ce Cream, Amaretti Coo‘(ie,

Kona COFFCC Sauce

CHOCOLATE-CARAMEL TART
Ka'u Orange, Chanti”y (ream

B AFPLE BANANA «CORNDOG”
Toastccl Coconut Macaroon, Dolce de Leche ]ce Cream

WHITE COFFEE CREME BR8LEE
Macadamia Nut Shortbrcac!

B ALMOND-LEMON CAKE
(andied Cl’xerry T omatoes, Saffron Syrup



SFARKLING

Domaine Carmneros Brut, (arneros
Schramsberg Brut Rosé, Napa
Perrier Jouet Grand Brut Special Cuvée,
Cl’xampagne, ]:rance

WHITE
Selbach Kicsling, Mosel Germang
D’Arenberg Hermit Crab, Marsannc/\/iognier,
Australia
Caymus Conundrum White Wine, Napa
Kris Finot Grigio} }talg
Swanson Finot Grigio} NaPa
Long Boat 5auvignon Blanc, New /ealand
Groth Sauvignon Blanc, Sonoma
Buena Vista Charclonnay, (arneros

Gl
13,/52
18/72
24/96

10/40
11/44

14,/56
i0/40
16/64
12,/48
15,/60
i2/48

Ta"cy Charclonnay, Arroyo Grande Central Coast 16,/64

Jordan Chardonnag, Alexander \/a”eg
Far Niente Charclonnag, Napa

RED
E. Guigal (Cétes du Rhéne, [rance
Cambria Finot Noir, Santa Maria
Acacia FPinot Noir, Carneros
Trcmccthcn Mcr|ot, Napa
Catcna Ma":)cc, Argcntina
Chateau Lyonnat, St. | milion Bordeaux
BR Cohn «Silver | abel” Cabemnet Sauvignon,
Sonoma
Buehler Cabernet Sauvignon, Napa
Hall Cabernet Sauvignon, Napa
Pride Mountain Vincyarcls Cabernet Sauvignon}
NaPa/Sonoma
Kcnwoocl “Jack l_onclon” Zimcanc’c:ly Sonoma
Yangarra Shiraz, Mcl aren Australia

DRAFT ss

K ona Brewing Co. “Big Wave” Golc{en Ale

Kona Brewing Co. “Fire Kock” Fa]e Ale
K ona Brewing Co. | avaman” Red Ale
Kona Brewing Co. “Longboard” Lager
K ona Brewing Co. SCasonal Selection

20/80
26/104

12,/48
i4,/56
16/64
15,/60
13/52
16/64
12/48

16/64%
20/80
25,/100

15,/60
i4/56

[Hawaii Nui Brewing “Southem Cross” Recl Ale

BOTTLE s7

Hilo Brewing Co. Me}wana “Humpback Blue” Ale
Hilo Brewing Co‘ Mehana “\/olcano” Recl Ale

IMFORT DOMESTIC

$7 $6.50
Corona Bucl Light
(Guinness Buclweiser
[Heineken (Coors Ligl’yt

[Heineken | t Michelob (Jltra

Frimo Fremium Mi”er Ligl’wt

E)eclds NA



