LOKAI

EATERY & BAR

HAPPY HOUR
4 pm - 6 pm

OYSTERS 1 each
East Coast (minimum 6)

CHARCUTERIE BOARD 23
cured meats/cornichons/
whole grain mustard

CHEESE BOARD 21
artisanal cheeses/nuts/honeycomb/
crudités/marinated olives/seasonal fruit

WHIPPED RICOTTA 17
blueberry vin/baguette/figs (V)

ANY 3 FOR 40

HUMMUS
chickpea/tahini/grilled naan (V)

TEMPURA CALAMARI
black olive/lime/spicy aioli

MARINATED OLIVES
house marinade/olive oil/chili/herbs

——— ———— ——

SHISHITO PEPPERS
i blistered/garlic aioli (V/GF)

CHICKPEA BITES
chickpeas pont-neuf/
parsley/garlic aioli (V/GF)

CHICKEN SKEWERS
spiced chicken/aioli/
roasted lemon (GF)

WINE 10
white/red/rose/cava

|_ BEER & WINE
DRAFT/BOTTLE BEER 7

DRINK
EAT
STAY

LOKAI
(@) 0 @lckaljc
V - vegetarian | VV - vegan 20% service charge added to parties of 6 or more

raw or undk ked meats, poultry, seafood, shellfish, and eggs can increase risk of foodborne iliness




