


Aloha,

After 14 years of leading London’s tiki scene it’s been time for a shake up
of our favourite tipples.

We’ve been lucky enough to secure the services of Chief Nazareth Rodriguez, 
our new Tiki Bar Commander to change direction to something ground 

breaking, yet again.

After a lifetime behind bars Nazareth brings a wealth of knowledge
from all over the world, something which has allowed him to follow in

the steps of the originator of Tiki, Donn Beach, to create something truly
spectacular here at Mahiki.

We’re confident this new cocktail menu signifies a new direction here in
Mayfair, an experience for all the senses.

Ohana
Nazareth Rodriguez and The Mahiki family

From Mahiki 
With Love…

Sonny Crockett: ‘You just got to learn to go with the heat, Rico. It’s just 
like life. You just gotta keep telling yourself, no matter how hot it gets, 
sooner or later there’s a cool breeze coming in… Welcome to Mahiki’

Signature Blend #1 Rum, Zacapa 23yo, Strawberry & Balsamico Gin, Spit-Roasted 
Pineapple Gin, REAL Strawberry REAL Coconut.

welcome drink

Mahalo Vice     



Oops, we did it again! Introducing our re-invented signature serve; 
still bursting with tropical fruits and three party starter elements, to 
really pack a punch.

Mahiki Coconut, Jägermeister, Ciroc Pineapple, Rum-Bar Overproof, Mango and 
Ginger Nix&Kix.

Mahikii  10

Have you ever wondered what space tastes like? 
This fruity galactic mix is out of this world! No, 
really, scan here to prove it:

Moonshot Gin, Tanqueray No. Ten, Fair Goji, Fresh Orgeat, 
Passionfruit & Demerara Syrup, Watermelon & Hibiscus Nix&Kix.

He-Mahina  13

A slice of Don Beachcomber’s classic, with a tart and nutty twist. 
No one will blame you for not wanting to share… That’s your pie.

Chairman’s Reserve Original & White Label, Ketel One Citron, Rhubarb Triangle Gin, 
Apple Pie Orgeat, SEASONAL PIE.

Mai-Pie  15

Explore your senses, as we erupt you from the deepest, darkest 
crevices of Easter Island. Watch as we torch the pineapple and 
wood-smoked spirits, which will be sure to ignite your night.

Montelobos Joven Mezcal, Sherry, alamea pimento rum, Apple & Pineapple Kombucha. 

Mauna Loa  14

“She loved colour so much, she rarely wore any. Except on 
her face.”A zesty, yet floral flavour when you come eye to 
eye with The Blue Lady.

Spit-roasted Pineapple Gin, Tanqueray NO. 10, Lejay-Lagoute Blue Curacao, 
Fiorente Elderflower Liqueur, Egg white.

The Blue Lady  12



Save the pirate as you drink from the jaws of shark God Kamoho. 
Feel the subtle spice of its arrack attack then swim free in a sea of 
mango & ginger tides. 

Ceylon Arrack, Bacardi Añejo Cuatro, Tanqueray Flor de Sevilla, Trois Rivières Cuvée 
de l’Ocean, Bristol Syrup Grenadine, Mango and Ginger Nix & Kix, Pirate Action Figure.

King Kamoho  17

Ever felt like you’re living more than one life? The cross between a 
columnist for The New York Star; socialising amongst Manhattan’s 
greats and a stir crazy enthusiast, trying to grasp every memory of 
their mislead youth...

Flor De Caña 12yrs, Talisker 10yrs Single Malt Whisky, Copper Dog, Antica Formula 
Carpano Vermouth, Grand Marnie.

Popoki Island  16.5

A dancing wave is like a beautiful woman. Thrilling, majestic and a 
force of nature.“My spicy and fiery side serves a sting to those who 
dare cross me”.

Patron Silver Tequila, Don Julio 1942, Ancho Reyes Chile Liqueur, fresh Coconut & 
Pineapple syrup.

Sea Gnoiritah  15.5

Walk in Hemingway’s shoes for one night, sip from his brain and go 
bananas! Liberate the storyteller within… #HemingFei  

Spirited Union Spiced & Sea Salt Botanical Rum, Ciroc, Cargo Cult Banana Spiced Rum, 
Fino SHERRY, Grapefruit Sherbet.

Heming-Fei  15.5

This is what happens when Speyside and Trinidad & Tobago go ex-
ploring together. With smoky, lychee notes it’s the perfect tipple for 
the King of the Swingers, the jungle VIP.

Monkey Shoulder Blended Malt Scotch Whisky, Johnnie Walker Gold, BulleT Bour-
bon, Amaro di Angostura, Homemade Rambutan Orgeat Syrup, Chocolate Bitters.

Ooram-Bhutan  14



Beware- some birds ARE meant to be caged. The honey creepers 
punchy floral nectar will be sure to lure you into its cage…

Fords Gin Officers’ Reserve (54.5% ABV), Tanqueray No. Ten, Lejay-Lagoute Blue 
Curaçao, Fiorente Elderflower Liqueur, Homemade Feijoa Syrup.

Honey Creeper  16

Mexico, Portugal, Brazil & France. It’s not often those coordinates 
combine, let alone in a wine glass. Carefully crafted for over 8 hours, 
the magic of this clear and refreshing milk punch will certainly take 
you by surprise.

Charanda El Tarasco (Mexican Rum), Port, Belzasar Rose, Hennessy VS Cognac, 
Demerara, Prosecco.

Inu waiu  14

Yes, I like Piña Coladas and getting caught in the rain. 

Mahiki’s Grog, Mahiki coconut, REAL Coconut, Coconut & Pineapple BRISTOL Syrup.

Piña Colada  15

Donn the Beachcomber allowed his customers to order no more than 
two zombies in one sitting. But come on, you know what rules are 
made for…. 

Mahiki’s Grog, Luxardo Maraschino, Zombie Syrup (Passion Fruit, Grenadine, Falernum), 
Angostura Bitters, Absinthe.

Zombie  16

Feelin’ Depresso? Why not try our rum based espresso …

Kraken Black Spice Rum, Ketel One, Kuka Coffee, Fair Coffee Liquor, Discarded 
Vermouth, Almond & Vanilla surup.

Espresso Martiki (Served on tap)  12 



There’s no law that states you can’t ride a horse drunk. The ideal 
companion for your horse is, of course, another horse…  
Ride Sally ride.

Ketel One Vodka, Xante Pear Liqueur, fino sherry, Aperol.

Lio Holo Lio  (2 person sharer)  23 

Tell your tale, as we tempt your taste buds with the tropical taste 
of Tahiti… Don’t be left stranded, explore this tropical island with 
your travel chum. 

Ciroc Vodka, Tanqueray No. Ten, Tequila 8, Alblelforth’s Rumbullion, Melonade, 
Pomegranate Molasses, Red Bull Tropical.

Tahiti Ice Tea  (2 person sharer)  23

Like Bob said “Don’t worry about a thing ‘Cause every little thing 
gonna be alright” …apart from tomorrow morning.

Fords Gin Officers’ Reserve (54.5% ABV), Lejay-Lagoute Blue Curaçao, Fiorente 
Elderflower Liqueur, Homemade Feijoa Syrup.

Honey Creepers (3 little birds) 45

Beware of the beast; although his secret is sweet, you must first 
gain his trust as he won’t be tamed easily. Gather your tribe and 
unleash your inner Mowgli.

Casamigos Blanco, Copalli White Rum, Watermelon Syrup, real Strawberry, 
Prosecco Rosato.

Opala Pantera (4 person sharer)  60 



Ku: God of war 

Reyka Vodka, Pampelle Ruby L’Apéro, Fresh Passion Fruit, Vanilla. 

Kane: Father of living creatures

Amaro Di Angostura, Orgeat Syrup, Fresh Pineapple.

Lono: God of agriculture, fertility, rainfall, music, peace 

Cabby’s Rum, Mahiki Coconut, Fresh Watermelon & Grapefruit Juice, Tiki Pineapple Syrup.

Kanaloa: God of the Underworld and teacher of magic. Ruler of the ocean 

Arette Blanco Tequila, Lejay-Lagoute Blue Curaçao, Italicus Bergamot Liquor, Soursop juice.

The Four Gods     
65/ 100/ 400

Invite the real jewel of the sea to your table. Enjoy its deli-
cious taste and get all of the mermaids dancing around. 

Jewel Of The Sea

600 (Servers 8-10)

The original pirate booty, Mahiki Grog, Courvousier 
VS and Peach liqueur, blended with lime and sugar 
and topped with a bottle of Moët & Chandon. Served 
for eight in a real treasure Chest.

Surf the raging waves of the Pacific with our Mahi-
ki Ocean Sweeper and its 50 strong and fruity shots. 
Choose the spirit or leave it in the hands of our skillful 
bartenders.

The Mahiki Treasure Chest

Mahiki Ocean Sweeper

160 (Servers 8) Moët & Chandon

400 (Servers Many)

BIG WAVES

Banks 5, Mahiki Coconut fresh raspberries and guava topped up with 
Dom Pérignon Rosé

470 (Servers 8) Dom Pérignon brut

670 (Servers 8) Louis Roederer Cristal



Classic Cocktails most at £13

Copper Dog Blend Whisky, Roe and Co’s 
Irish Whiskey, Ableforth’s Cherry Brandy, 
Belzasar Red Vermouth, Orange Juice.

Blood and Sand
Falconbrook Gin, Genever, Belsazar Red 
Vermouth, Luxardo Maraschino, Bitters.

Martinez

Doorly’s 5 Rum, Falernum, Lime, Bitters.

Corn ‘n’ Oil
Gem & Bolt Mezcal, Aperol, Yellow 
Chartreuse, Lime.

Naked & Famous

Fords Gin, Triple Sec, Belsazar White 
Vermouth, Lemon, Absinth.

Corpse Reviver
Fords Gin, Belsazar Red Vermouth, 
Campari.

Negroni

Fords Gin, Fino Sherry, Lemon, 
Orange Bitters.

London Calling
Bulleit Bourbon, Sugar, Bitters.

Old Fashioned

Appleton 12, Smith & Cross, Lime, Orange 
Curacao, Bristol Syrup Orgeat, Bitters.

Mai Tai
Pusser’s Rum, Orange Rum, Bitters, 
Real Coconut, Orange Juice, Pineapple 
Juice, Bitters.

Painkiller

Don Julio 1942, Triple sec, Lime.

Queen Mary  £25
Pampelle Ruby L’Apero, Soda, Prosecco.

Pampelle Spritz

Zacapa 23, Mint, Lime, Bitters, 
Champagne.

Old Cuban
Spired Union Spiced And Sea Salt, 
Pampero Blanco, Bacardi Carta Blanca, 
Lime Juice.

DAIQUIRI

Gosling Rum, Lime, Ginger Beer, Bitters

Dark and stormy
Bacardi Carta Blanca rum, Troise Riviere 
rum, Lime, Mint leaves

Mojito



Mahiki’s balanced selection of 
rums aged on American Oak

Illustrations by: Sara Stode, 
@sarastodeart 

www.sarastode.com

Mahiki’s Grog

Flor de Cana 7

Bacardi 8 Year Old

HSE Rhum Agricole Blanc

Matusalem 15 Gran Reserva

English harbour 5

Pampero Especial

Chairman’s Spiced Rum

Chairman’s Reserve White Label

Wood’s 100 Old Navy Rum

Zacapa

An Optional 15% service charge 
will be added to all bills

/mahiki

/mahikilondon

/mahiki


