
FUCHSIA TIKI
every sunday 12pm to 9pm

Mai Tai | 15
jamaican rum, rhum jm blanc agricole, hamilton 86 demerara
rum, pierre ferrand dry curacao, house almond orgeat, lime

Bali Bali | 18
gin, cognac, rums, falernum, passionfruit, pineapple, orange,
lime

aged martinique rhum agricole, aged guyana rum, lime,
orange, falernum, allspice 

Three Dots &A Dash  | 15

barbados rum, jamaican rum, lemon, coconut cream, apricot
liqueur, nutmeg

Tradewinds | 15

lone wolf

Zombie's Are Cool | 16
aromatized wine, cognac, agricole rhum, falernum,
grapefruit liqueur, heirloom alchermes, bitters

Seersuckers | 15
caribbean rum, strawberry, lemon, cinnamon

COCKTAILS

Tiki Torch | 15
mezcal, tequila, pineapple, lime, coconut, chili

gins, passionfruit, house orgeat, falernum, lemon
Saturn | 15

MOCKTAILS
Pinay Colada | 9
Seedlip Spice, coconut, pineapple, lime, ube

Good As New | 9
Seedlip Garden grapefruit, house almond orgeat, lemon

In My Solitude | 9
Seedlip Grove, Orgeat, Grapefruit, Lemon, Vanilla, Mint



FOOD

Spicy Tuna Crispy Rice | 12
tuna | avocado | furikake | sesame rice | eel sauce | sriracha
aioli
(gluten free)

Pork Bao Buns | 10
pulled pork | mango slaw | hoisin

Char Siu Tofu Bao Buns | 10
tofu | char siu bbq | kimchi slaw 
(vegan, vegetarian)

Korean Fried Chicken Sliders | 12
gochujang bbq-glaze | japanese mayo | kimchi slaw | bun

Beef Satay | 12
steak | lemongrass | thai chili | mango slaw
(gluten free)

Chicken Satay | 11
chicken | ginger | curry | coconut | peanut sauce
(gluten free)

Crispy Fries | 7
seasoned | truffle parmesan +$3
(gluten free)

ON TAP & CANNED

Kingston Negroni | 12

Brooklyn Cider House Dry Cider | 8

Kings County Brewers Collective Pink Panthalope 
Saison Ale | 8

Jamaican Rum, Campari, Vermouth

Athletic Brewing Free Wave Hazy IPA (n/a) | 7

Street &  Flynn Special | 12
Jamaican Rum, Allspice, Ginger, Lime,  Bubbly

Captain Lawrence Autumn Blaze Pumpkin Beer | 8

Sloop Brewing pilsner | 7

The Brewery at CIA Cleaver IPA | 8

Hudson Valley brewing Multi chorus ipa | 8


