
Aloha and Welcome to Stevenson’s Library!

Stevenson’s Library was named to honor the spirit of 
adventure that Robert Louis Stevenson inspired in all of us.

After a day creating your own adventures here on 
the Garden Island of Kauai we offer a safe harbor 

for you to return to nightly.

Sit back and sample some of the best of 
everything this paradise has to offer from live 

music, to single malt scotches, Cognac and more, 
all served with island-style hospitality.  Relax as 

you reflect on today’s memories, plan tomorrow’s 
adventures and make new friends.

Stay a while and return often.

Robert Louis Stevenson was already a renowned 
author when he arrived in Hawaii in January 
1889.  His adventure novels Treasure Island and 
Kidnapped had earned him avid fans in both 
America and Europe.  His lesser-known novels, 
The Wreckers, Weir of Hermiston and In the South 
Seas, were written while he was living in Polynesia 
and described his many Hawaiian travels.

Upon his arrival on Oahu Hawaii’s last king, 
David Kalakaua, immediately befriended the 
famous Stevenson.  There are many pictures 
capturing them sitting together casually discussing 
island politics, Polynesian folklore and attending 
an island luau.

Although Stevenson enjoyed celebrity status on
Oahu, he longed for the true native experience so
he ventured to the outer islands and eventually 
sailed to Tahiti and Samoa. “So long as I cruise 
the South Seas, I shall be well.” He never returned 
to Europe and eventually built a home on Samoa 
where he ended his days.

Unfortunately, he was always prone to illness and 
died from tuberculosis at age forty-five.



STEVENSON’S LIBRARY
SIGNATURE COCKTAILS

Kalena’s “Organic” Margarita		  16
4 Copas 100% Organic Blue Agave Tequila,
Organic Agave Nectar, fresh lime juice and
squeeze of orange Served up with a salt rim

The Mango Martini				    14
Finlandia Mango infused Vodka with
passion fruit and lime 

The Lychee Martini				    14
Level One Vodka, dash Dry Vermouth
St. Germain Elderflower liqueur

Casino Royal					     14
Grey Goose Vodka, Bombay Sapphire Gin
and Lillet Blanc

Caipirinha						     13
Leblon Cachaca, limes and sugar over ice

Grand Mojito					     14
Tommy Bahama Rum, mint leaves, sugar,
lime and soda over ice

Pear-Fection					     14
Absolut Pear Vodka, Limoncello,
fresh lemon juice with sugared rim

Mango Hemingway				    14
Koloa Light Rum, Cruzan Mango Rum,
Maraschino liqueur, and grapefruit juice

Sake-Tini						      13
Rihaku Dreamy Clouds Unfiltered Sake
and Canton Ginger Liqueur



ISLAND COOLERS		  14	

Tai Chi								      
Our Mai Tai of Champions makes you want to breathe 
deep and move slowly. Relax with this concoction of 
Malibu Coconut Rum, Bacardi Spiced Rum, 151 Rum,
fresh island juices and a float of dark rum.

Kalaheo Colada						    
Envision lounging on the lanai of a Kalaheo macadamia
nut plantation, and savor this perfect mix of Bailey’s,
fresh banana, ice cream and macadamia nut liquor.

Poipu Passion				  
Gaze over the vast blue Pacific in Poipu, search for
the breaching whales and lose yourself in this cool
blend of thirst-quenching lemonade, kissed with
Absolut Citron and Blue Curacao.

Lava Flow					  
As the steamy lava flows, our Hawaiian Islands grow.
Surf your day away on waves of red strawberries
and a blend of rum, coconut and pineapple juice.

Tropical Smoothies
A frosty favorite, made with ice cream and your choice 
of the following flavors: Vanilla, Strawberry, Chocolate, 
Pineapple, Banana, and Coconut.
	 With Alcohol		  $14
	 Without Alcohol		  $10

ISLAND FAVORITES		  14

Mount Waialeale Cooler		
Cool down under the sun with this refreshing
combination of Malibu Rum, club soda, pineapple
juice and a squirt of lime.

Menehune-Da-Lite			 
“The legendary Little People of Kauai”. Sample this
miraculous combination of Malibu Rum, Crème de 
Banana, Pineapple juice and cranberry juice.

Kekaha Koola				  
Chill out under the sun with this refreshing West-side
cooler. Consisting of Midori Melon Liqueur, Malibu 
Coconut Rum, and pineapple juice, topped with a float 
of dark rum.

Pau Hana Cooler			 
As another day in paradise comes to an end—It’s
“Pau Hana” time.  Allow yourself this blend of Malibu 
Rum, Bailey’s Irish Cream.

Shipwreck Surfer			 
Surf’s up with a breezy blending of Amaretto di 
Saronno, Malibu Rum, cranberry and pineapple juices.



HYATT’S DIAMOND			   14

SERIES COCKTAILS

Coconut Lime Cooler			 
SKYY Vodka with pina colada mix
fresh lime juice and simple syrup
served with mint leaves.

Red Sangria					   
Canvas Merlot, Effen Black Cherry
cranberry juice, orange juice
raspberry mix with splash of citrus soda 

Southern Hurricane			    	
Cruzan Mango Rum, Southern Comfort
Grenadine, orange juice, sweet & sour
cranberry juice

Strawberry Collins				  
Tanqueray Gin, strawberry mix
fresh lemon juice, simple syrup
and citrus soda.

Whiskey Peach Tea				  
Jack Daniel’s Whiskey, Peachtree Schnapps
fresh lemon juice, simple syrup and Pepsi



COGNAC & ARMAGNAC
According to French Law, to bear the name Cognac, the
production methods for the distilled brandy must meet
defined legal requirements, ensuring strict conformity
with a 300-year old production process. It must be made
from certain grapes: Ugni Blanc, Folle Blanche and 
Colombard. Most Cognacs are aged considerably 
longer than the minimum legal requirement of two 
years, because Cognac matures in the same way as 
whiskey and wine when aged in a barrel.

Larresingle VSOP				    12
De Montal  VSOP				    11
Courvoisier VS  8 YR				    11
Courvoisier VSOP 10 YR			   14
Courvoisier XO  20 YR			   35
Courvoisier VOC  40 YR			   90
Hardy Napoleon  15 YR			   17
Hardy XO  20 YR				    25
Hennessy VS  5 YR				    11
Hennessy XO  20 YR				    30
Hennessy Paradis 25 YR			   60
Martell Cordon Bleu 20 YR			  25
Remy Martin VSOP 10 YR			   15
Remy Martin XO 10-37 YR			   30
Remy Martin Extra 40 YR			   60
Remy Martin Louis XIII  40-100 YR	 195

PORT
A fortified wine produced exclusively in the Douro 
Valley in the Northern provinces of Portugal.  The wine 
received its name in the latter half of the 17th century 
from the seaport city of Porto, at the mouth of the 
Douro River, where much of the product was brought to 
market or for export to other countries in Europe.

Sandeman Founder’s Reserve		  10
Sandeman Ruby				    12
Sandeman Vintage  1977			  39
Taylor Fladgate LBV				   10
Fonseca Tawny  20 YR			   20
Fonseca 2000					     30
Warres’s Vintage 2007			   25
Broadbent Madeira  10 YR		  15
Leacock’s Madeira  10 YR			  12

Flight of Port
Sandeman Ruby
Taylor Fladgate LBV
Fonseca Tawny					     20



PREMIUM SAKE (served chilled)
This beverage is called sake in English, but in Japanese,
sake or o-sake refers to alcoholic drinks in general.
The Japanese term for this specific beverage is 
Nihonshu, meaning “Japanese Sake”.

SHOCHU
In Japan Shochu is often enjoyed chilled, or mixed with 
fruit juices to create a uniquely flavored cocktail.

Moonstone (Ginjo)				    10
Infused with Asian Pear essence. A balance of 
natural flavor with the fruity aroma of Asian pears.

Kikusui (Junmai Ginjo)			   14
Very refined Japanese sake; smooth & easy to drink.

Nishinoseki (Tokubetsu Junmai)	 16 
“Champ of the West” Creamy aroma harmonized with 
nuts, grain and sweet flowers.

Rihaku (Junmai Ginjo)			   14
“Wandering Poet”. Full, crisp and flavorful.

Rihaku (Tokubetsu Junmai)		  18 
“Dreamy Clouds”. Creamy, complex and fruity. 
Unfiltered.

Tamanohikari (Ginjo) (bottle for two) 	 45
“Omachi” (best sake rice) milled to 50%.

Gekkeikan (served warm)			  10
Subtle flavors which add character to any drink.

Sake Potions					     12
Made with Gekkeikan Sake and served warm

	 Lilikoi Blossom		
	 Sake & passion fruit

	 Lychee Love Potion #5	
	 Sake & lychee

	 Purple Haze  
	 Sake & Chambord

Chilled Sake Sampler			   18
Moonstone “Asian Pear”
Rihaku “Wandering Poet”
Rihaku “Dreamy Clouds”

Satsuma Godai Umeshu			   12
Distilled from 83% sweet potato and 17% rice

Iichiko						      14
Distilled from 100% barley

Mugi Ichi						      14 
Distilled from 100% barley



SINGLE MALT SCOTCH
Scotland was traditionally divided into four regions:
The Highlands, Lowland, Islay and Campbeltown. 
Speyside, encompassing the Spey river valley in 
north-east Scotland, once considered part of the 
Highlands,has almost half of the total number of 
distilleries in Scotland within its geographic boundaries; 
consequently it is officially recognized as a region unto 
itself. Campbeltown was removed as a region several 
years ago,yet was recently re-instated as a recognized 
production region. The Islands is not recognized as a 
region by the Scotch Whisky Association (SWA) and is 
considered part of the Highlands region.

BLENDED SCOTCH

SMALL BATCH BOURBONS

HIGHLAND
Glenmorangie 10 YR			   15
Oban 14 YR					     20

LOWLAND
Glenkinchie 12 YR				    14

SPEYSIDE
Macallan 12 YR                            	 17
Macallan 18 YR					    35
Glennfiddich 12 YR                		  15
Glenlivet 12 YR                     		  15
Glenlivet 18 YR                     		  25
Cardhu 12 YR					     18

ISLANDS 
Talisker 10 YR					     17

ISLAY
Laphroaig 18 YR				    30
Lagavulin  16 YR				    20
Bruichladdich 14 YR				   22

Chivas 12 yr					     12
Chivas Regal 18 yr				    17
Dimple Pinch 15 yr				    15
Dewar’s White Label			   13
Ballantine’s Finest				    10
Johnnie Walker Black			   16
Johnnie Walker Gold			   25
Johnnie Walker Blue				   60

Maker’s Mark					     13
Woodford Reserve				    15
Knob Creek					     15
Basil Hayden’s					     15
Baker’s						      15
Booker’s						      18



TEQUILA
Is a blue agave–based spirit made primarily in the area
surrounding the city of Tequila. Mexican laws state that
tequila can be produced only in the state of Jalisco.
With 100% agave Tequila, blanco or plata is harsher with
the bold flavors of the distilled agave up front, while
reposado and añejo are smoother, subtler, and more 
complex.

RUM
Is made from sugarcane by-products such as molasses
and sugarcane juice by a process of fermentation and
distillation. The distillate, a clear liquid, is then usually
aged in oak and other barrels.  Light Rums are 
commonly used in cocktails, whereas golden and dark 
Rums are also appropriate for drinking straight. The 
grades and variations used to describe Rum depend on 
the location that a Rum was produced. Despite these 
variations the following terms are frequently used to 
describe various types of Rum: Light Rums, Gold Rums, 
Dark Rum, Flavored Rum, Spiced Rum and Premium 
Rum.

BLANCO – SILVER					   
4 Copas Blanco “Organic”		
Don Julio Blanco				  
Patron Silver					   
Sauza Blanco					   

REPOSADO						    
Cabo Wabo Reposado			 
Cazadores Reposado			 
Don Julio Reposado				 
Patron Reposado				  
Sauza Hornitos Reposado		

ANEJO
Don Julio Añejo				  
El Mayor Añejo					  
El Mayor Añejo Reserva			 
Patron Añejo					   
Sauza Tres Generaciones Añejo	

Bacardi Limon					   
Cruzan Mango						   
Malibu Coconut					   
Captain Morgan			   (Spiced)	
Cruzan					     (Light)	
Tommy Bahama White Sand	 (Light)	
Mount Gay Eclipse			   (Gold)	
Pyrat XO				     	 (Gold)	
Gosling Black Seal			   (Dark)	
Hana Bay				     	 (Dark) 	
Myer’s					     (Dark)	
Zacapa			    (Premium-Dark)	
Zaya 12 YR		   (Premium-Dark)	



VODKA
Russian: Polish: wódka, Czech: vodka, Slovak: vodka
The name “vodka” is a diminutive form of the Slavic 
word voda (water), interpreted as little water.  Vodka 
may be distilled from any starch/sugar plant matter;
most vodka today is produced from grains such as 
sorghum, corn, rye or wheat. Among grain vodkas, 
rye and wheat vodkas are generally considered superior. 
Some vodkas are made from potatoes, molasses, 
soybeans, grapes, rice and sugar beets.

Absolut  (Sweden - Winter Wheat)			 
Absolut Citron						    
Absolut Mandarin					   
Absolut Mango						       
Absolut Peppar						    
Absolut Raspberri					   
Absolut Vanilla						    
Belvedere  (Polish - Gold Rye)			 
Ciroc  (France – Grapes)				  
Effen Black Cherry  (Holland – Various)    		
Effen Cucumber  (Holland – Various)		
Finlandia Mango
Grey Goose  (France – Wheat)				  
Grey Goose L’Orange					   
Grey Goose La Poire					   
Ketel One  (Netherland – Wheat)			 
Ketel One Citroen					   
Level
Ocean  (Hawaii – Corn/Rye) Organic		
Skyy  (USA – Various)					   
Smirnoff  (USA – Corn)					   
Stolichnaya  (Russian – Wheat/Rye)			
Stolichnaya Elite
Stolichnaya Strasberi						    
Stolichnaya Blueberi						    
Svedka  (Sweden – Wheat)				  

GIN
The name gin is derived from either the French genièvre
or the Dutch jenever, which both mean “juniper”.
Gin’s predominant flavor is derived from Juniper berries.
Gin is usually distilled in the presence of accenting 
citrus botanicals such as lemon and bitter orange peel, 
as well as a subtle combination of other spices,including 
any of anise, angelica root and seed, orris root, licorice 
root, cinnamon, cubeb, savory, lime peel, grapefruit 
peel, dragon eye, saffron, baobab, frankincense, 
coriander, nutmeg and cassia bark.

Bombay Sapphire					  
Beefeaters						    
Hendricks						    
Plymouth						    
Tanqueray 						    
Tanqueray 10					   
Tanqueray Rangpur				  
Whitley Neil					   



WHITES

Champagne
Segura Viudas, Brut Reserva, Spain		  10 	 40
Domain Carneros by Taittinger, CA		  14	 65
Moet Chandon “Imperial”, France			   105
Veuve Cliquot, France					     130

Chardonnay
Franciscan Estates, Napa, CA			   12	 60
Sonoma Cutrer, Russian River, CA		  14	 65 
Chalk Hill, Chalk Hill, CA				   19	 95
Grgich Hills, Napa, CA (Organic)		  25	 120
		   
Other Whites
Beringer, White Zinfandel, CA			   8	 37
Pighin, Pinot Grigio, Italy			   11	 46
Clean Slate, Riesling, Germany			  10	 42
Silver Birch, Sauvignon Blanc, NZ		  10	 42
Louis Jadot, Burgundy, France			  15	 68

REDS

Pinot Noir
MacMurray Ranch, Sonoma, CA		  11	 45
La Crema, Sonoma, CA				    14	 66

Merlot
Napa Cellars, Napa, CA				    13	 55
Chalk Hill, Chalk Hill, CA				   25	 120
Duckhorn, Napa Valley, CA				    140

Cabernet Sauvignon
Rodney Strong, Sonoma, CA			   11	 45
Stag’s Leap, Artemis Napa Valley, CA	17		  110
Silverado, Napa, CA				    20	 90
Jordan, Alexander Valley, CA			   28	 130

Other Reds
Rosenblum, Zinfandel, Napa, CA		  10	 40
Razor’s Edge, Shiraz, Australia			   10	 40
Marchesi di Frescobaldi, Chianti, Italy	 14	 65
Hess Collection, Meritage, Napa, CA	15		  65

For more wine selections by the bottle, please ask your server.
These selections may not be immediately available.
We appreciate your patience.

Flight of Wine
Hess Collection, Meritage
Rodney Strong, Cabernet Sauvignon
Silverado, Cabernet Sauvignon				   35



BEERS

Local

Kona “Longboard” Lager			  8
A smooth refreshing lager fermented and aged for
five weeks at cold temperatures to yield its 
exceptionally smooth flavor. A delicate, slightly spicy
hop aroma complements the malty body of this beer.

Fire Rock Pale Ale				    8
A crisp, refreshing “Hawaiian-style” pale ale.
Its signature copper color results from the unique blend
of specialty roasted malts. The pronounced citrus-floral
hop aroma comes from the liberal amounts of Galena,
Cascade & Mt. Hood hops added to each brew.

Big Swell IPA					     8
Handcrafted India Pale Ale brewed with four different
kinds of Northwestern hops and malted barley…dry-
hopped to perfection.  Its flavor begins smooth and 
malty and is followed with a big burst of dry-hop flavor.

CoCoNut Porter				    8
Is a fresh handcrafted robust porter brewed with six
varieties of malted barley, hops, and hand-toasted
coconut, hence the long sweet finishing. It begins with
a malty-toasted coconut aroma followed by a rich,
silky feel with tastes of dark malt, chocolate, and
hints of coffee.

DOMESTIC

Blue Moon Ale					    8
Budweiser					     7
Bud Light						     7
Coors Light					     7
Miller Light					     7
Samuel Adams Ale				    8

IMPORTED

Asahi						      8
Corona						      8
Corona Light					     8
Franziskaner Hefe Weisseibier		 8
Guinness Draught				    8
Heineken						     8
Heineken Light                                	8
Kirin Ichiban (22 oz bottle) 		  10
Stella Artois                                	 8
Trappistes Rochefort “10” Ale    	 14

NON-ALCOHOLIC

Clausthaler					     8	



MANAGERS SELECTION

COCKTAILS

20th Anniversary Koloa Sugar Mill		  10
X Rated Fusion, Koloa Dark Rum, orange juice, 
guava and passion fruit mix, with li hing mui 
and sugar rim

20th Anniversary Martini				    10
Stolichnaya Blueberry, Crème De Casis,
sparkling wine, cranberry juice, garnish 
with swizzle stick 

Purple Orchid						      10
Absolut Peach, Chambord, Triple Sec, 
cranberry juice and club soda

Cucumber Mojito					     10
Effen Cucumber Vodka with Cucumber, 
mint leaves and a splash of soda

The Dirty Cucumber Martini			   11
Doesn’t get dirtier than this

Ebony & Ivory						      9
Starbucks Coffee/Starbucks Cream Liqueur
Absolut Vanilla Vodka and a splash of soda

Lemon Drop & Cape Cod Shots		  7

Shipwreck Coffee					     8
Starbucks Coffee Liqueur and Coffee

WINES

Benzinger Family, Sauvigon Blanc		  6
This refreshing wine has notes of lemon, 
lime and bright green apples.

Franciscan Cabernet					    6
Displays crisp cherry with hints of blackberry 
flavors.



DESSERT WINES

ISLAND COFFEES		  11

Pacific Rim Vin de Glaciere, Riesling		 14
Aromas of apricot, clove and jasmine.  Exotic 
undercurrents of tangerine, orange blossom 
and meyer lemon.

Banyuls by Domaine La Tour Vieille		  18
A red dessert wine with heady flavors of coffee, 
chestnut, mocha and tea. Excellent with chocolate.

Dolce by Far Niente					    33
Dubbed “Liquid Gold” this famous dessert wine 
has melon & citrus notes with honeysuckle. The 
silky signature texture and long mouthwatering 
finish has the subtle flavors of toasted almonds, 
figs and dried apricots.

Menehune 
Sample this miraculous combination of Dark Crème de 
Cacao, Kahlua, coffee and whipped cream.

Prince Kuhio 
Not only to the Prince’s taste, also to yours; savor a royal 
mixture of Bailey’s, Kahlua, coffee, whipped cream, and 
a touch of Vandermint.

Mount Waialeale 
After a visit to the wettest spot on earth, it is time 
to warm up with piping hot coffee, rum, Bailey’s and 
whipped cream.

Keoki 
An old Hawaiian stand-by, as delightful as ever, this one 
is prepared the traditional way, with Christian Brother’s 
brandy, Kahlua, coffee, and whipped cream.

Pau Hana 
As another day in paradise comes to an end, it’s ‘Pau 
Hana’ time.  Allow yourself this blend of Macadamia Nut 
liqueur, Crème de Banana, coffee and whipped cream.  




