
BAR BITES

ALOHA HOUR
3:30pm - 6pm daily; 3:30pm - close Thursday

Offered in the bar

Tempura-Crusted Ahi Roll* 
Spicy Togarashi Miso Butter Sauce  14

Wagyu Beef Sliders* 
Caramelized Onion & Truffle Mushroom 
Togarashi Aïoli  12

Parmesan Truffle Fries 
Togarashi – Parsley – Sea Salt  7

Blistered Shishito Peppers 
Sesame Miso Dressing  7

Szechuan Spiced Pork Ribs 
Roy’s Original Mongolian Sauce  15

Crispy Wok Fried Shrimp Tempura 
Shishito Pepper – Shimeji Mushroom 
Malaysian Curry Aïoli  12

Crispy Chicken Spring Rolls 
Citrus Black Bean Dragon Sauce  10

Steamed Edamame 
Sizzling Garlic Shoyu  7

gfGluten Free vVegetarian  *Consuming raw or undercooked meat, fish or 
poultry may increase the risk of foodborne illness. Certain menu items may 

contain sesame, peanuts, tree nuts, soy, dairy, eggs, wheat and other allergens. 
If you have a food allergy, please notify your server. While we can take 

steps to remove ingredients from your dish and minimize the risk of cross 
contamination, we can not guarantee that any of our products are safe to 

consume for people with severe allergies.
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Crispy Wok Fried Shrimp Tempura



230601 ANA  BS  SD

ALOHA HOUR
3:30pm - 6pm daily; 3:30pm - close Thursday

Offered in the bar

SIGNATURE COCKTAILS 10
Roy’s Hawaiian Martini 
Pau Maui Vodka – Coconut Rum – Vanilla Vodka 
Muddled Hawaiian Pineapple  16

Sunset Cocktail 
Vodka – Orgeat – Lemon – Pomegranate Syrup

1988 Cocktail 
Deep Eddy Ruby Red Grapefruit Vodka – SOHO 
Lychee – Orange Liqueur

WELL DRINKS 7

Roy’s By Bianchi Chardonnay and Cabernet              
Sauvignon  8; Tropical Sangria  10

WINES AND SANGRIA BY THE GLASS

KONA BEERS $2 off
Kona Longboard Island Lager & Big Wave Golden Ale

Coconut Mojito

Coconut Mojito 
Coconut Rum – Crème de Coconut – Lime Juice  
Simple Syrup – Fresh Mint

JUNE FEATURED COCKTAIL 10




