
Sharing bowls!

PROSPERITY BOWL (5 oz / 10 oz)    32/64 
This generous sharing bowl blends Jamai-

can rum, bonded bourbon, pineapple, 
cinnamon and honey with coffee and baking 

spices 

Get your Friends!!  for groups of 2 - 4

LONGEVITY BOWL (5 oz / 10 oz)    32/64 
Tequila blended with overproof rum, 

passion fruit, grapefruit, and Jamaica’s 
favorite soda

TROPICAL COCKTAILS

PAINKILLER (2 oz)     15
A creamy, Caribbean classic.  
Dark rum, coconut, pineapple, 
and orange

MAI TAI  (2.5 oz)    16*
Made faithfully to the 1944 
standard with a blend of rums, 
fresh lime, curacao and almond 
orgeat
 *Make it a Tia Mia with 
Mezcal!  +2

JUNGLE BIRD  (2 oz)    16
A bittersweet rum classic 
from KL. Made with pineapple, 
molasses and Campari  

SATURN (1.5 oz)    12*
A tart blend of Gin, passion 
fruit almond orgeat & falernum

PL Daiquiri (2 oz)    12
Spanish Rum, Acidified Pineap-
ple, Rock Sugar 

ZOMBIE  (3 oz)    18*
A Donn Beach masterpiece!  
3 rums with grapefruit, cin-

namon, and a blend of spices 

SINGAPORE SLING (2 oz)    15
From the Raffles Hotel in 1915. 
A refreshing, herbal gin drink 
with a rich, cherry backbone

SKELETON KEY (2.5 oz)    16
A velvety, coconut fat-washed 
martini - with fortified wines 
and orange

BEACHCOMBER NEGRONI    17
A bitter, complex sipper 
made with Thai tea infused 
gin, grapefruit, cinnamon 
and Campari (2.25 oz)

GOLDEN GIRL  (2.5 oz)   17
A banana and cinnamon colada 
with a healthy dose of dark 
and overproof rums 

COBRA CLUB  (1.75 oz)    16
Gin, raspberry, lemon and 
coconut with a whisper of 
snake bite

RUM BARREL  (3 oz)    18*       
3 rums with acidified pineap-
ple, pomegranate, island 
spices and a drop of almond 

DR. FUNK  (3 oz)    19
Blended rums with lemon, 
pomegranate, and absinthe’s 
unmistakable note of black 
licorice

CORN ‘N’ OIL (2 oz)  14*
A Barbados Old Fashioned!  
Barbados rum with hints of 
clove, lime leaf & ginger

Bottles & Cans

‘88 Casette (16 oz)    8
Lager, Calgary - 4.8%

‘88 Hammer Pants (473 ml)    10
West Coast Pale Ale, Calgary - 4.8%

BRASS MONKEY (355 ml)    7.5
Blood Orange Blonde, Calgary - 4%

Draft Beer

‘88 Wavepool (16 oz)    8.5
Tropical IPA, Calgary - 6.2%

CHANG (330 ml)    7
Lager, Thailand - 5%

The Est. Sky Rocket (355 ml)    10
Hazy IPA, Calgary - 6.5%

Wine  (6 oz / Bottle)

Meinklang    14/50
Bergenland White - 11.5%

Meinklang    14/50
Bergenland Red - 12%

Dunnes & Greene, Brut    14/50
Pinot Noir & Chardonay - 12%

Non Alc (Zero Proof)

LEITZ (250 ml)    12
Non Alc Wine - Germany
      Rose
      Reisling
      Pinot Noir

PAIN-Chiller    8
Pineapple, Coconut, Orange, Nutmeg 

145 moons of Saturn    8
Passion Fruit, Almond, Coconut Water

ASAHI SUPER DRY    7
Non Alc Beer - Japan

JELLY KING (473 ml)    9
Dry Hopped Sour - USA

Treasure Tea    8
Thai Tea, Raspberry, Passion Fruit 

18% Gratuity will be added to groups over 6

Please Notify us of any allergies

*May Contain Almonds

Stop, Drop & Roll    8
Fireball & Ting Drop Shot (1 oz)

Add a Cheeky Beer
!!

While you wait! (8 oz)

4

Dr. Pepper    8
Ameretto, Overproof Rum, Lager (1 oz)

DROP SHOTS



SALT & PEPPER Squid    12  
Humbolt squid, 5 spice, Sichuan 
peppercorn, jalapeno, ranch

BIG MAC EGG ROLLS    13
Ground beef, cheese, onion, pickle, 
“Mac” sauce  

CHICKEN WINGS    14
 Shrimp Salt (dry)
 Sweet & Sour (saucy)
 Sichuan (spicy, dry)  

SHRIMP RANGOONS    12
Fried shrimp wontons with cream cheese 
and green onion with sweet chili sauce

CRACKER - JACKs    8
Popcorn with nuts, wontons, and spices

PAN FRIED DUMPLINGS    12
Beef Dumplings from “Deng’s Dumplings”

SIU MAI    10
Shrimp and Pork Dumpling from “Sum Kee”

PHILLY CHEESE STEAK    12
Seared beef, green pepper, onion, 
cheese, pickled carrots, jalapeno, 

cilantro, mayo 

ORANGE CHICKEN    12
Crispy chicken, carrots, jalapeno, 

cilantro, sesame seeds, mayo

Kenny’s Experiment    9
Might be French Toast 
ask your server :)

GARLIC BROCCOLI    10
Takout-style Broccoli

CUCUMBER SALAD    8
Cucumber, green pepper, black vinegar, 
sesame, cilantro, peanuts

KUNG PAO CHICKEN    16
Wok seared chicken & peppers in a soy, 
black vinegar & chili oil sauce. Served 
with rice

Bang bang Shrimp     17
Crispy shrimp in a spicy-sweet creamy 
sauce topped with candied walnuts

PROSPERITY BAR

SMALLER PLATES

Banh Mi (Vietnamese Sub)

Dessert

Medium Plates

GREEN ONION BUN     9
House made scallion bun with pork floss 
butter

KIMCHI SEAFOOD FRIED RICE    16
Squid, shrimp, kimchi, gochujang, mayo 

Chow mein “Carbonara”    14
La Doubanjiang chili, bacon, egg, parm

18% Gratuity will be added to groups over 6

Please Notify us of any allergies

*Sub Tofu and make it veggie!

Add Rice!

$3


