The Reef
Bar Menu

Sweet Potato Fries 6
French fried sweet potatoes
served with a garlic aioli for

dipping.

Hawaiian Sliders 8
Your choice of pulled pork or
Kobe beef. Served with French
Fries

Duck Stuffed Pot Stickers 8
Savory pot stickers served with
A Ponzu dipping sauce

Tropical Seafood Cocktail 9
A flavorful blend of king crab,
shrimp, scallops, and calamari
served with a zesty cocktail sauce

Ahi Poke 9
Fresh Ahi tuna marinated in a light
soy sauce served over a bed or
cucumbers and avocado

Asian Chipotle

Baby Back Ribs 9
Served over onion strings and
garnished with scallions

Lomi Lomi Salmon 9
Fresh salmon, with a tropical twist
and avocado

Ginger Soy Kobe Beef or
Citrus Salmon Skewers 9

Please ask your server about
today’s featured specials and soup
of the day.

The Reef
Cocktail Menu

Dave’s Famous- The Reef Signature
Margarita 9
Hand shaken tableside with our top shelf
Sauza Hornitos Tequila and Grand
Marnier.

Island Mary 9
Our signature Bloody Mary made with
top shelf Grey Goose vodka, salted rim
and topped with a jumbo shrimp.

Blue Hawaiian 9
A tropical blend of coconut & fresh
lemon mixed with a little Southern
Comfort and Tanqueray Gin.

Mimosa Hawaiian Style 7
Champagne combined with apricot
nectar, pineapple and rock candy syrup.
1944 Mai Tai 9
This colorful beverage is full of rum,
fresh lime and rock candy syrup.

Key Lime Pie Martini 10
Our signature martini made with Absolut
Vanilla Vodka & fresh lime. Hand
shaken tableside.

Oh My, Mojito 10
Our signature Mojito made by our very
own Omar!

Tuscan Pear 10
An exciting blend of Absolut Pear
Vodka, fresh ginger ale, lemon, orange
juice and agave nectar.

Classic Pina Colada 9
A tropical combination of rum and
coconut served in a pineapple.

Wiki Wacki Woo 9
A special blend of Meyer’s Platinum,
Orange Curacao mixed with fresh
sgqueezed orange juice, sweet and sour
and a burst of peaches.

Lotsa Lava 9
Meyer’s Platinum, Malibu Rum, fresh
strawberry puree, fresh bananas and
pineapple juice with a hint of coconut,
all blended to perfection.

Ask your server for a souvenir glass for
an additional $4.00



