ENTREES

Girrilled Jidori Chicken

Vietnamese inspired grilled 1/2 jidori chicken with
asian vegetables, green papaya salad, stir-fried
jasmine rice and chililime dressing - 29

Miso Yuzu Butterfish

Miso yuzu marinated butterfish with fried kabayaki
eggplant, puffed wild rice, shiso rice and tofu
togarashi sauce - 32

Perfect Cheeseburger

The perfect mix of ground chuck, short rib and
brisket in a hamburger patty, served on a brioche
bun -12

Sizzling Surf & Turf

10 oz. striploin steak and 3 grilled lemmongrass
shrimp with our Indonesian inspired black pepper
sauce - 38

SALADS

Caesar Salad

Kula baby romaine lettuce with garlic croutons, Ho
Farms tomatoes, parmesan cheese and caesar
dressing - 12

Chinese Chicken Salad

Asian slaw with grilled lemongrass chicken
skewers, asian pear and sweet chili soy
dressing - 12

SOCIAL BITES

Ahi Poke & Avocado Mousse
Spicy ahi poke with avocado mousse and toasted
rice crackers - 14

Big Island Smoked Pork Pizza

Big Island smoked pork with sauteed onions,
mozzarella cheese, kabayaki sauce

and sriracha - 13

Chicken Wings
Crispy chicken wings served with sweet chili
sauce - 12

Garlic Chicken Sliders
Garlic chicken and furikake macaroni salad,
served on potato rolls- 14

Pizza Rolls
Cheesy pepperoni pizza rolls served with ranch
dressing -9

SKY French Fries
Crispy fries served with blbg aioli and spicy
ketchup -8

Spicy Tuna Sashimi Pizza

Ahi sashimi topped with micro shiso, kabayaki
sauce and spicy mayo, served on

crispy wonton pi - 27

Truffle Mushroom Mascarpone Pizza
Sauteed Ali'i and button mushrooms with
parmesan cheese and truffle mascarpone
butter - 13

DESSERTS

Banana Lumpia

Fresh bananas, brown sugar and cinnamon in a
bruleed lumpia wrapper, served vanila gelato and
pbrown butter crumble - 9

Brownie Sundae
Warm dark chocolate brownie, bacon brittle and
whipped cream, served with vanilla gelato - 9

Cream Puffs
House-made with Kahlua, Baileys Irish Cream and
Frangelico cream filings - 9

Deep Fried Oreos
Crisp-fried Oreos - 9

Pop Tart
Red Velvet cake and cream cheese frosting,
served with vanilla gelato -9

COCKTAILS

Deconstructed Mai Tai
Pyrat XO Carribean rum, Giffard's orgeat, orange
curacao and mati tai foam - 12

lolani Cooler
Hibiscus infused Reyka vodka, fresh pressed lime
juice, mint and Angostura orange bitters - 11

Kailua Cobbler
Flor De Canarum, Velvet Falernum, pineapple and
lemon juices with Peychaud's bitters - 11

Manoa Mist
Merlot, house-made ginger syrup and lemon juice
with Bittermans Hellfire and Tiki bitters - 11

Ninja Grasshopper
Ancho Reyes chili liqueur, creme de cacao, creme
de menthe and coconut milk - 12

Orchard Old Fashioned
American whiskey, all spice dram and apple

pitters - 11

Pineapple Gangster

Vodka, Amaro Montenegro, pineapple and lime
juices with egg whites, grated cinnamon and
Bittermens Mole bitters - 13

PUNCH BOWLS

El Guapo - 195
Patron Reposado tequila, rye whiskey,
Benedictine, sweet vermouth and lemon juice

Ultra Violet- 195
Absolut Elyx vodka, Creme De Violette, lime,
orange and lavendar bitters

BEERS ON DRAUGHT

Bud Light, Budweiser 5
10 Barrel Apocalypse, Heineken, Kona Firerock 7

\/\/‘ N ES BY THE GLASS

Acrobat Pinot Gris 11
Ato Z Pinot Noir 11
Bonterra Merlot 9
Calcu Rose 8
Kung Fu Girl Reisling 8
Sonoma Cutrer Chardonnay 14
St Francis Cabernet Sauvignon 12
St Supery Estate Sauvignon Blanc 10
CHAMPAGNE sy He aLass

Chandon Rose 15
Moet Imperial Reserve 17
Veuve Cliquot Yellow Label 21

ROOFTOP RESTAURANT | LOUNGE | NIGHTCLUB

Executive Chef Lance Kosaka

Mixologist Jennifer Ackrill

2270 Kalakaua Ave - 19th Floor - Honolulu Hi
skywaikiki.com | @SKYWaikiki
808-979-7590

Win a complimentary appetizer

Take your best food photo of a SKY Walikiki dish.
Post it to Instagram with the hashtag #SKYWaikiki
and you'll be entered into our weekly drawing.

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



