SPECIALTY
COCKTAILS

WINES
SPARKLING

BALTIMORE CRUSH | $9.5
(Sebass Crush)
New Amsterdam Orange Vodka, orange liqueur
Choice of: FL orange juice or grapefruit juice and splash of citrus soda

MAIN ST MAI TAI | $10.5

Don Q Gold, dry curaçao, lime, orgeat and black strap rum ﬂoat

WAIKI - KIWI LIMEADE | $10.5
New Amsterdam Vodka, kiwi purée, lime juice and agave nectar

HARBOR HAUPIA | $12.5

VS, Prosecco
Aperol Spritz

$8
$8

WHITES
Whitehaven, Sauvignon Blanc
Chateau Souverain, Chardonnay
Freakshow, Chardonnay
Ecco Domani, Pinot Grigio
White Sangria

RumHaven Coconut Water Rum, Papas Pilar Rum,
banana liqueur, pineapple, orange and coconut purée

REDS

HARBORITA | $11

Maestro Dobel Silver Tequila, lime, agave and desert pear

BIG KAHUNA FIZZ | $12

New Amsterdam Grapefruit Vodka, aperol, mango,
lemon, Prosecco and lavender

TTOF | $11.5

Ryder Estate, Pinot Noir
Freakshow, Red Blend
Chateau Souverain, Cabernet
Louis Martini, California Cabernet
Carnivor, Zinfandel
Red Sangria

(Tiki Tavern Old Fashion)
Benchmark Bourbon, elemakule
tiki bitters, orange bitters and simple
New Amsterdam Gin, triple sec, orange and pineapple juice,
golden falernum with a splash of cranberry

Top Shelf Pour
Angels Envy Bourbon
Angels Envy Rye
Basil Hayden’s Bourbon
Makers Mark Straight Bourbon
Redemption Rye
Woodford Reserve Bourbon

Scotch
The Balvenie 14yr Caribbean Cask
The Glenlivet 12yr
Dewar's White Label
Johnnie Walker Black Label
Macallan 12yr Sherry Oak Cask
The Balvenie 12yr Doublewood

Rum

Tequila

Diplomatico Reserva Exclusiva
Papas Pilar 24 Solera
Papas Pilar Spanish Sherry Cask
Papas Pilar Marquesas Blend

Camarena Blanco
Camarena Reposado
Espolon Blanco
Espolon Reposado
Patron Silver
Don Julio Silver

$7 | $26
$10.5 | $35
$7 | $26
$10.5 | $35
$8 | $32
$9

BEERS

HAUMIA HULA | $9.5

Whiskey/Bourbon/Rye

$10.5 | $35
$7 | $26
$10.5 | $35
$8 | $32
$8

Domestic

Import

Bud Light
Budweiser
Michelob Ultra
Coors Light
Miller Lite
PBR
Yuengling

Corona
Corona Light
Shocktop
Guinness
Heineken
Modelo

Florida Craft

Craft

TBBC Reef Donkey
3 Daughters Key Lime Cider
Cigar City Jai Alai IPA
Terrapin Luau Krunkles IPA

All Day IPA
Golden Road Mango Cart
Kona Longboard
Angry Orchard

Hard Seltzers
High Noon

Flavors: Pineapple, Watermelon,
Peach, Lime

White Claw
Flavors: Mango, Black Cherry

Post a pic of your favorite
drink on social media
#GETTIKIFIED

Happy
Hour

Monday - Friday
3pm - 7pm

$5 Small Plates

Buffalo Chicken Dip
Smoke Fish Spread
w/butter crackers

MUSIC

$7 Small Plates
Bison Chili Nachos
Tiki Spam Sliders
Big Island Pretzel

$5 Single Well Liquor Drinks
$1 Off All Drafts
½ House Wines & Sangria
le

Scan here for schedu

PLEASE DRINK RESPONSIBLY

Get Tikiﬁed
Pass: tikitiki

Kitchen hours
vary, please
inquire

STARTERS & SHARABLES

CHILI NACHOS - Chili and queso over fried tortilla chips topped with
scallions & jalapenos with a side of sour cream $12
COCONUT SHRIMP - 9 golden shrimp over arugula with cherry coco sauce $14
CAULI BITES - Roasted with capers and red peppers served with a side
of spicy asian mayo $12
*add proteins: grilled, seared, polynesian glazed or blackened
chicken $6- shrimp (6) $7- mahi $8.5- ahi tuna $12

BURGERS & SANDWICHES
All sandwiches come with choice of side

SAFE HARBOR - With, lettuce, tomato, red onion & pickle chips $13
POLYNESIAN CHICKEN - Grilled breast with provolone, prosciutto,
arugula, peppered pineapple and polynesian glaze $13
YARD BIRD - Fried buttermilk chicken breast topped with caramelized onion,
ancho pepper honey, lettuce & pickles $13

KAHUNA TUNA - Crusted and pan seared ahi tuna with polynesian glaze,
wasabi mayo, pickled ginger & seaweed salad $22

CRISPY CHICKEN - Fried buttermilk chicken breast, topped with pineapplekale slaw, spicy asian mayo & pickle chips $13

SPAM SLIDERS - 3 crispy slices of seared spam topped with swiss &
caramelized onions on toasted hawaiian sweet rolls with spicy mustard $12

GROUPER SANDWICH - Fried, grilled or blackened wild caught grouper with
lettuce, tomato and our house remoulade $MKT

BIG ISLAND PRETZEL - Our GIGANTIC pretzel crusted with buttery garlic salt,
served with sides of nutella, queso & grained mustard $12.5

HAWAIIAN MAHI SANDWICH - Blackened, fried or grilled mahi with lettuce,
tomato, red onion and our house remoulade $MKT

QUEEN OF THE CASTLE BUFFALO DIP- House recipe served with fried
tortilla chips $13
* add a cup of chili or queso for $3 more each to share with friends
SMOKED FISH SPREAD - Local mahi spread from madeira beach served with
lemon wedges, jalapenos & crackers $13
VOLCANO BREATH CHILI - Topped with pepper jack & scallions
(no beans) bowl/$7- cup $4

SANDWICH ADD-ONS
Sub spinach for bun $1
Caramelized onions, fried onions, jalapeno chips,
jalapeno slices, extra pickles $.75
Cheddar, provolone, swiss, pepper jack, fresh mozzarella,
goat cheese, bleu cheese $1
Pulled pork (3oz), bacon (3pc), prosciutto (2pc) $3

SALADS & BOWLS
Add proteins to any salad: Grilled, seared, polynesian glazed or blackened chicken $6,
shrimp (6) $7, mahi $8.5, ahi tuna $12
Dressings: ranch, bleu cheese, balsamic vinaigrette, honey mustard, caesar, lemon poppy seed

AVOCADO CAPRESE - Roma, fresh mozzarella and avocado over spring mix
tossed in balsamic vinaigrette and drizzled with a balsamic glaze $13
CAESAR SALAD - Chopped romaine, shredded asiago, house croutons tossed
in creamy caesar $11
SIDE SALAD - Spring mix, tomato, red onion, cucumber with choice
dressing $7
CAESAR SIDE SALAD - $7
RICE OR NOODLE BOWL - Your choice of sesame rice noodles or coconut lime
rice topped with mango, avocado, cucumber, pickled red onion, pickled
ginger, sesame crisps, seaweed salad and wasabi mayo $11
* add proteins to any bowl: grilled, seared, polynesian glazed or blackened
(poke is tuna only)
chicken/lechon pork $6, shrimp (6) $7, mahi $8.5, ahi tuna poke (4oz) $8.5
HULI HULI BOWL - Sauteed chicken, onions, peppers and pineapple
deglazed and simmered in our huli sauce served over coconut lime rice.
chicken $13 / shrimp $16
GOLDEN FRIED TATER TOTS $6 - Additions: Buffalo chicken dip $4,
chili $3, lechon pork $4, queso $2, chili & queso $4

WINGS & BONELESS

Sauces - mild, medium or hot buffalo,
sweet thai chili, poly glaze, garlic parmesan,
whisky bbq, honey mustard

9 DUSTED OR NAKED JUMBO WINGS - Wings fried and tossed in your choice
of sauce served with celery & carrots with a choice of creamy bleu
or ranch dressing $15
BONELESS BITES - 12 oz of fresh cut breast meat dusted or pan seared
tossed in your choice of sauce served with celery & carrots with a
choice of creamy bleu or ranch dressing $12

FLATBREADS
MARGHERITA - Pesto base, fresh mozzarella, roma tomato, basil $11.5
BIANCA - Creamy white base, shiitake, caramelized onions, arugula,
crispy prosciutto $14
POLYNESIAN - Red sauce base, diced ham, roasted red peppers,
peppered pineapple, caramelized onions, mozzarella, drizzled with
polynesian glaze $12.5
PEAR-A-DISE - Poached pears, caramelized onions, goat cheese,
mozzarella, arugula drizzled with balsamic glaze $14

TINY TIKIS
12 and under only
All kids' menu Items come with a choice side,
fresh cut fruit, French fries, veggie of the day or
add $1- for Mac n Cheese

KIDS BURGER
With cheddar, lettuce, tomato and pickle chips
(or sub grilled chicken) $8
PB & J
Ol' reliable with strawberry jam, plain or grilled,
crust on or cut off $6
CHICKEN BITES
Tender boneless breast meat dusted and fried
with a dipping sauce of choice $8
GRILLED CHEESE
Classic cheddar or choose the cheese $6
GRILLED HOTDOG
Griddled hot dog, toasted bun and pickles $5.5

DESSERTS
BEIGNETS - 6 fried to order puffy pastries tossed in cinnamon & sugar $7
Weekly Feature TBD Market Price

SIDES
Tiki Fries $5
Tiki Tots $5
Coconut Lime Island Rice $4
Side Salad $7
Cole Slaw $4
Todays Veggies $4
Seasonal Fruit $4

