
Client Printing In-House - No Crop/Bleed

SHAREABLES

CHIPS & DIPS  $18
House-Made Guacamole, Poblano Queso, Salsa

ALPINE SLIDERS  $21
Choice of Smash Burger or Mini Teriyaki Burger

THE CHEESE IS LAVA  $18
Pretzel Bites with Poblano Cheese Sauce

MAUNA KEA ONION RINGS  $18
Garlic Aïoli and Choice of Dipping Sauce

TROPIC BITE SKEWERS  $21
Hawaiian Pizza or Teriyaki Burger

IMPERIAL NACHOS  $22
Shredded Lettuce, Papaya Pico de Gallo, 
Crema, Guacachile, Poblano Cheese Sauce
Choice of Protein: Chicken Tinga or 
Kalua‑Style Smoked Pork

GOLD STANDARD SMOKED WINGS  $22
Choice of One Flavor with Ranch or 
Bleu Cheese Dressing
Flavors: Buffalo, Spicy BBQ, Teriyaki, 
Pineapple Mango Habanero, 
Chipotle Passion Fruit, Lime Pepper

SAL ADS

CAESAR SALAD  $16
Romaine Lettuce, Caesar Dressing, 
Parmesan Cheese, Croutons
Add Chicken +$6, Salmon +$6

ISLAND BREEZE SALAD  $20
Mixed Greens, Slivered Almonds, Avocado, 
Tomato, Kiwi Vinaigrette
Add Chicken +$6, Salmon +$6

ENTRÉES
Burgers & Sandwiches Served with Fries, 
or Sub Onion Rings +$4

ALOHA BURGER  $24
1/3 lb. Beef Patty, Pineapple, Garlic Aïoli, 
Teriyaki Sauce, Bacon Jam, Swiss Cheese

TBAR BURGER  $22
1/3 lb. Beef Patty, Lettuce, Tomato, Onion, 
Served Open‑Faced

THUNDERSTORM BLT  $22
Applewood-Smoked Thinly Sliced Pork Belly, 
Garlic Aïoli

MOUNTAIN PARADISE BOWL  $22
Steamed Rice, Sautéed Vegetables, 
Teriyaki Sauce
Choice of One Protein: Pork Belly, Salmon, 
or Chicken

DESSERT

DARK SKIES BROWNIE  $16
House‑Made Brownie, Pineapple, 
Coconut, Served à la Mode

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

your server of any allergies or special dietary needs before 
ordering. List of allergens available upon request.

All prices include tax. 20% gratuity added to parties of 6 or more.
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DR AFTS
$11.25 16oz  |  $44 Pitcher
AVALANCHE
Breckenridge Brewing  |  Amber  |  5%
BIG WAVE
Kona  |  Golden Ale  |  4.4%
BLUE MOON BELGIAN WHITE
Molson Coors  |  Belgian-Style Wheat Ale  |  5.4%
ODELL IPA
Odell Brewing  |  American-Style IPA  |  6.5%
COORS BANQUET
Molson Coors  |  American Lager  |  5%
COORS LIGHT
Molson Coors  |  American Light Lager  |  4.2%
FAT TIRE
New Belgium  |  Blonde  |  5.2%
HAZY LITTLE THING IPA
Sierra Nevada  |  Hazy IPA  |  6.7%
MOUNTAIN TIME
New Belgium  |  Light Lager  |  4.4%
PACIFICO CLARA 
Constellation Brands  |  Mexican Lager  |  4.5%
PALISADE PEACH
Breckenridge Brewing  |  Wheat Ale  |  5.3%
PILS
Sierra Nevada  |  Czech Pilsner  |  4.7%
SHINER BOCK
Shiner  |  Bock  |  4.4%
TWISTED TEA HARD ICED TEA
Boston Beer Co  |  Malt Beverage  |  5%

C ANS
HIGH NOON VODKA SELTZER  $14
Peach, Pineapple
MICHELOB ULTRA  $11.75
MODELO ESPECIAL  $11.75
MONTUCKY COLD SNACKS  $11.75
ODELL SIPPIN’ PRETTY TROPICAL SOUR  $13
SIERRA NEVADA PALE ALE  $13
STEM OFF DRY CIDER  $10.75
SUN CRUISER LEMONADE + ICED TEA VODKA  $12
SUNBOY SPIKED COCONUT WATER  $12
Passion Fruit
VOODOO RANGER MINI RIPPER  $6
Tropic, Juice Force
ATHLETIC BREWING UPSIDE DAWN N/A  $10.75

MOCK TAIL S   $11
COLADA REFRESHER
Coconut Cream, Pineapple, Coconut Water
LIME MERINGUE FIZZ
Fresh Lime, Orgeat, Seltzer
MANGO MULE
Ginger Beer, Lime, Mango

COCK TAIL S
T‑BAR BLOODY MARY  $19
Tito’s Handmade Vodka, House Bloody Mary Mix

PEAK 8 DRAFT MARGARITA  $17
Espolòn Blanco Tequila, Cointreau, 
House Margarita Mix
Make it a Cadillac with Grand Marnier +$6
Make it Spicy with Ancho Reyes Chile Liqueur +$4
Make it Sweet with Strawberry Purée +$2

QUICK STOP IN BERMUDA  $20
Limit 2 per Visit
Myers’s Original Dark Rum, Cane Run 151 Rum, 
Appleton Estate Signature Rum, Falernum, Lime, 
Grapefruit, Cinnamon

CAN YOU MAKE ME SOMETHING 
WITH TEQUILA  $17
LALO Blanco Tequila, Lime, Orange, Pineapple, 
Passion Fruit

TRADER VIC’S MAI TAI  $16
Appleton Estate Signature Rum, Cointreau, 
Orgeat, Lime, Mint

KENTUCKY MARINER  $16
Maker’s Mark Bourbon, Allspice, Lime, Grapefruit

CUCUMBER COLLINS  $16
Hendrick’s Gin, Elderflower, Cucumber, Lime, 
Fever‑Tree Sparkling Cucumber 

MINT CONDITION  $16
Appleton Estate Signature Rum, 
Havana Club Añejo Clásico Rum, 
Peach, Lime, Pineapple, Mint

VITAMIN SEA  $16
Bacardi Reserva Ocho Rum, Pineapple, 
Coconut, Orange

TRAVELING SAILS MAN  $16
Maker’s Mark Bourbon, Havana Club Añejo 
Clásico Rum, Falernum, Pineapple, Peach, 
Apricot, Cinnamon, Mint

ASK ABOUT OUR ROTATING SLUSHIE  $16


