
WINES BY THE GLASS

SPARKLING

Centorri Moscato di Pavia - Piedmont, Italy  $12.

Prosecco - Extra Dry, Bele Casel - Asolo, Italy  $14.

Vintage Brut, 2018 Argyle - Willamette, Oregon  $16.

WHITE

Sauvignon Blanc, 2020 Saget Petite Perriere - Loire Valley   $15.

Riesling - Trocken, 2019 Selbach Oster, Zeltingen, Germany  $16. 

Alvarinho - Vinos Atlantico “Nortico” - Monção and Melgaço, Portugal  $14.

Chardonnay, 2019 Domaine Barat, Chablis, France   $18.  

ROSÉ

Bodegas Muga Rosado - Rioja, Spain  15.

Chateau La Nerthe -Tavel, France  18.

RED

Schiava, 2020 Elena Walch - Alto Adige, Italy  $14.

Pinot Noir, 2020 Clos Henri Petit Clos - Marlborough, New Zealand  $15.

Negroamaro, 2020 Contrade - Puglia, Italy  $15.

Malbec, 2019 Kaiken Estate “Indomito” - Unco Valley, Argentina  $18

Cabernet Sauvignon, Silver Ghost - Napa Valley, California  $21

BEER

DRAFT BEER

Maui Brewing - Bikini Blonde Lager   $9.

Maui Brewing - Big Swell IPA   $9.

BOTTLED BEER & CIDER

Imperial Apple Cider Two Towns Cosmic Crisp  $8. 

Lager - Kona Brewing Longboard  $9.

Golden Ale - Kona Brewing Big Wave  $9.

 

Beverage Menu

www.paihonolulu.com

CRAFTED COCKTAILS 

GLISTEN UP  $18
Ocean Vodka, Calamansi, Mint

SECRET GARDEN  $17
Roku Gin, St. Germain Elderflower, Lychee, Lemon, 
Butterfly Pea

LEHUA  $16
Spiced Rum, Angostura Amaro, Orgeat, Pineapple, Lemon

CHARMELEON    $18
El Silencio Mezcal, Watermelon, Chili Simple, Lime, Salt

THUNDAR GONE ROGUE    $20
Four Roses Bourbon, Averna, Dolin rouge, 
Combier, Orange, Kiawe smoke

CLASSIC ESPRESSO MARTINI   $19
Haku Vodka, St. George Coffee Liqueur,
Espresso, Vanilla 

ALCOHOL-FREE LIBATIONS  $10.
Option to add Vodka, Gin, Rum or Tequila  $5.

DREAMSCAPE
Butterfly Pea, watermelon, elderflower, lemon 

LILIKOI AGUA FRESCA
Liliko`i, Pineapple, Soda

STRAWBERRY HONEY MULE 
Strawberry, Honey, Lime, Ginger Beer 

LYCHEE-COLADA 
Lychee, Pineapple, Coconut, Lime 

 


