Specialty Cocktails

$15
NAKED
COCONUT
Los Sundays Coconut
tequila, fresh lime,
agave

NO WAY NOE
Cruzan banana rum,
crème de cacoa,
coconut, banana chips
NAVY GROG
Bacardi, Myers,
Orgeat, Trader Vic’s
Mai Tai, mint, lime,
Bacardi 151 Float
LAVA RITA
Jalapeño chili infused
Patron Silver, lime,
agave syrup, with a tajin rim

BILLY’S WORLD
FAMOUS MAI TAI
Bacardi, Orange Curacao,
Diamond Head Dark Rum,
fresh house juice blend

BILLY’S BOAT DRINK
Bacardi, piña colada mix,
strawberry purée, dark rum

COCONUT SHRIMP
Jumbo butterflied coconut shrimp golden fried,
served with a sweet and spicy Thai sauce 26
CHO CHO BEEF SKEWERS
Bite-sized tenderloin skewers marinated in
housemade teriyaki, served with a teriyaki
glaze, white sesame seeds and scallions 22
LUMP CRAB CAKE
1 large lump crab cake with spicy remoulade,
topped with mango salsa 27
BLACK SESAME CRUSTED AHI
Pan seared sashimi-grade ahi tuna crusted with
black sesame seeds, served with beurre blanc
and lightly topped with our house made dijon
soy sauce 21

PIÑA COLADA
Bacardi, pineapple,
Coco Lopez
Strawberry or Mango +1
Dark Rum Float +2

BILLY’S MULE
Tito’s vodka, pineapple,
coconut syrup, ginger beer

Pupus

PUPU PLATTER FOR 2
A collection of Billy’s favorite pupus: crab
cakes, coconut shrimp, cho cho skewers,
black sesame crusted ahi and bbq baby
back ribs 45

CUCUMBER
CRUSH
Cucumber Lime Vodka,
agave, cucumber,
lime, mint

CHEESE BREAD
Billy’s famous cheese bread 12

CHARCUTERIE BOARD
Sopressata, Proscuito di Parma, Salami Toscana,
Comte Gruyere, Cypress Midnight Moon, Iberico,
roasted vegetables, parmesan toast points,
cornichons, almonds 28
SHRIMP COCKTAIL
4 jumbo prawns poached and served with our
house made cocktail sauce 26
OHANA SALAD
Mixed greens, heart of palm, roma tomatoes,
mushrooms, red onions, and cucumbers 12
CALAMARI
Tempura battered calamari with kimchi aioli 21
CHIPS AND GUACAMOLE
House made chips, guac, and salsa 17
TEMPURA GREEN BEANS
Tempura battered green beans with choice
of dipping sauce 16
CLAM CHOWDER
Billy's style, with hearty clams, potato, carrot,
garnished with house croutons and bacon bits 13

Salads

ASIA’S CHICKEN SALAD
Freshly grilled chicken breast over chopped
romaine and napa cabbage, carrots,
mushrooms, red bell peppers, bean sprouts,
snow peas, crispy wontons, mandarin oranges
and a tangy sesame ginger dressing 24
TED STYLE TUNA SALAD
House made tuna salad served in a whole
avocado on a bed of leaf lettuce 24

SHRIMP LOUIE SALAD
Fresh poached shrimp served on mixed greens
with baby iceberg lettuce, vine ripe tomatoes,
avocado, cucumbers, hard cooked egg, and
house made “Louie” Dressing 28

CAESAR SALAD
Chopped romaine tossed with house made
Caesar dressing, parmesan and croutons 16
Add: Blackened Chicken +7,
Seared Ahi +10, Shrimp +10

Sandwiches

BILLY’S CHICKEN SANDWICH
Grilled chicken breast with avocado, red onion,
basil, leaf lettuce and mayonaise on a C'est si
Bon baguette. French fries and
coleslaw on the side. 22
TUNA SALAD SANDWICH
House made tuna salad served on sliced
Hawaiian sweet bread with lettuce, tomatoes,
onions, pickle, and french fries 20

BILLY’S BEACH BURGER
1/2 lb. seasoned angus beef OR a Beyond
burger patty on a sesame seed bun, lettuce, tomato,
onion, french fries, colelsaw and a pickle spear
with a side of thousand island. Choice of
American, cheddar, swiss, pepper jack,
or bleu cheese 22

HAWAIIAN PULLED PORK SANDWICH
Hawaiian BBQ pork with coleslaw, grilled
pineapple, and french fries 21

Entrées

FISH TACOS
3 Hawaiian Ono tacos served Baja style
with cabbage, pico de gallo, cheese and a
sweet chili aioli. Grilled or with guacamole upon
request 24
FISH AND CHIPS
Lightly beer battered Hawaiian Ono served with
french fries, coleslaw, tartar sauce and a lemon
wedge 27
BBQ BABY BACK RIBS
1/2 rack of slow roasted baby back ribs with
Billy’s bbq sauce, served with french fries and
coleslaw 28

FILET MIGNON
Pan seared Creekstone Farm filet of beef topped
with house made serrano lime garlic butter, garlic
mashed potatoes and sautéed green beans. 46
MACADAMIA CRUSTED HALIBUT
Fresh macadamia crusted Halibut served with
beurre blanc, tropical salsa, jasmine rice, and
sautéed green beans. 45
HULI HULI CHICKEN
Roasted half chicken marinated and slow roasted
island style. Served with french fries
and coleslaw. 28

Desserts

CHOCOLATE RUM CAKE
Butter-Rum infused chocolate cake, with warm
chocolate ganache and macerated strawberries
with vanilla a la mode 13
COCONUT CREAM PIE
Billy’s, soon-to-be famous, coconut cream pie,
toasted coconut meringue 13

KEY LIME PIE
Traditional key lime pie, fresh raspberry sauce,
candied lime 11

TRADITIONAL HAWAIIAN MALASADAS
House-made “donuts”, served with fresh
raspberry sauce, chocolate ganache and
coconut cream 12

