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~ ro He made his way across the Island to Mermaid Cove where Sirens sunned and hunted. The Fish women touk JO-
| pity on the strange pale man and nursed him back to health. From the golden amulets they wore, Faulkner: |
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Tho Gogend of Mo

In the Annals of Privateering, Few names struck terror in the hearts of merchantmen and navigators like
that of William Tobias FAULKNER. As his name describes, he would fall on his victims with the speed of a
< ~ falling bird of prey, sails roaring like a pride of lions smelling blood on the wind.

His reign oF terror in the East Indies came to a swift and sudden end as a small fleet of mercenary captains
chased him from Jakarta through the Coral Sea in the late Spring of 1697. Unlike many a buccaneer captain
; pursued by a revenge fleet, Faulkner just vanished. |

Legend tells that he had stolen the only existing map to the elusive Flaming Skull IsIand.
N

The Dutch claimed it but never landed there, because of the mist, hidden coral atolls, reefs and wIcked cur-
rents that have claimed the most skilled of Flemish or Dutch sailors, save one Dutchman who rowed out alive 7¢ =
with the 'semblance of a map and Fantastic stories in the 1650's. i

It is said that an ancient mythological race of one eyed giants, once inhabited the island. The race uI-' Cy-
_clops' dug gold ore From the mountains deep in the lush interior of the ancient paradise. They carried their_
booty down causeways and stairs hewn from the living rock to be smelted in the Fires of the lava. The same

lava from the yawning maw of the Volcano that greeted shabby windtossed visitors l:ke a face of [-'Ire.

Faulkner wanted that gold. -.ﬁ

The captam and his staunch and blood thirsty crew beached their beloved ship on the )
rocky black sand beach of Flaming Skull Island. ':

One hg one. tlte men were taken by island creatures. "head hunting" wlIage tribesmen. and disease until m:
raculously, only a gaunt and sick Faulkner remained. .
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Ho =t

surmised the truth in the tales, and secretly followed some of the mermaid priestesses to their secret tEanIe
under a shining glassy waterfall he later described as Diamond Falls. There he found what he was lookin

- for. He gathered up all the trinkets and baubles he could. moving deeper and deeper: into the grotto. until o e[S

came to the pedestal on which stood a golden tiki. Towered over it were huge carved stone men with hullows
whe:*e their eyes should be and a great carved single ege in each of their foreheads.

He claimed the glimmering idol. and just as miraculnuslg like in a fevered dream. Faulkner made his wagf
back to his ship. He lost his baubbles and trinkets while traveling overland with his haul. because the tik
spoke to him, demanded to be placed upon the captain's desk for veneration and worship. Faulkner looked .|
away onlylong enough to scribe down his own tale amidst the Sirens wails to return the idol or suffer its |
curse.. He :gnored them, safe in his fortified cabin. His last words descrihed hns madness l

'%1$Ri
20 210 -uThere he spent day and night gazing into its eyes as if it were speaking to him. Forgettmg to
DATE | , eat and drink...victim (o its curse.

Faulkner’s bones were found there and rest there stIll cl;azing into the eyes of the Golden Tiki. None dare
tuuch it for they too will be overcome. His ghost will sit nearby in his broken arm chair. telling the
empty sockets to look away. To save both their souls. ,

The later visitors to the island have found the grotto. but the tumbled down statues that seemed to have been el
7@ guarding a deeper secret. Behind their cycloptic pillars was a deeper grotto. only accessable by swimming
~under the pedestal room. There was an even Iarger' pedestal. On the pedestal was channel hewn into the=  — |
stone that showed an even greater space for. what/might have been an even more massive tiki. For all the
. trouble the small golden tiki caused the cursed pirate captain, one can only imagine huw
. much trouble a larger' version might cause.

Artwork ﬁ,g Doug horne L
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His will enslaved to the golden god. : 2 28 % '.'-,: f
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All Cocktails are 311 unless noted.
Souvenir mugs with drink are $29.

THree DOES anD a DasSH

One of Don the Beachcomber's classics. Combines
Agricole Rhum with a Demerera Rum from Guyana,
along with honey syrup, Velvet Falernum, Allgpice,
lime and Angostua bitters.

PaiNKiLLeP

First created in the Britigh virgin
[slands. Containg a numbing
portion of Pusser’s Rum, fresh
orange juice, coconut eream and
Dole pineapple whip, topped with
fresh ground nutmeg.

~ HoteL nacional
~ Havavana's delicious daiquiri variation. Contains

Cana Brava Rum, Apricot Liquor, Cane syrup
Pineapple Juice and bitters.

POLYNESidN Haze

Derived from the Fog Cutter classie. |1 2
Cuban and Jamaican Rume are com-
bined with St Georges Gin, Ximenez
Sherry, lemon juice and orgeat syrup.
Galiano, lemongrase

and mango are substituted to create a
new palette of tiki goodness.

Dark N Stormy

- Jamaican Rum combined with ginger beer and
- touch of lime, falernum and spice.

Nidi Tdi

Trader Vie's classie, that was ereated in (94 4.
Jamaican and Martinique Rhum are mixed with
Orange Curacao, fresh lime juice, Orgeat and
simple syrups.

Naly GIrOG

Blends Navy Style, Jamaican dark and Puerto
Rican light rums with lime juice, white grapefruit
juice and honey syrup.

The Grog lce Cone is always included

ZONiBie

The original version, using Jamaican, gold
Puerto Riean, and [5] Demerera rums. Faler-
num, lime juice, Don's mix, Pernod, bitters and
grenadine round out thie potent libation.

JUNGLE Bil'D
Firet crafted at the Kuala Lumpur Hilton, at the
Aviary bar. Jamaican rum is combined with

pineapple juice, Campari, lime juice and a touch
of cinnamon.

BaldNd BdtiDd

Avua Cashaca is mixed with
banana liquor, coconut eream and
Dole pineapple whip, blended, and
topped with grated nutmeg. Creat-

ing a delicious variation of this
classic Brazilian cockiail.

HeNiNGWAY'S RUIN

Don'sMix, composed of ecinnamon and gralfe*
fruit, is added to Cana Brava rum, Marasehino
Liquor and lime juice to create a delicious
Hemingway variation.

A9/ KoKonut SuNrise

Anejo and Mexcal tequila’s are

combined with honey syrup,

pineapple and home made

Eumegranate grenadine with a
int of ginger.

| WitH DI'iNK

HONEY-NdNGO Java PUNCH

, Aged rum from Trinidad is mixed with Jamai-  Martinique Rhum, Green Char-
 can Overproof, orange and passion fruit truese, Ximenez Sherry, pine-
J) juices. Honey mango syrup and coffee [iq}l]mr appled]uice, Velvet Fa'i‘emum,
(" complete this cocktail, with a dash of fres and a dash of bitters combine
| ground cinnamon. for new tiki experience

BaNIB00ZLED T
Agricole rum i mixed with Chareau Aloe -

Liquor, Clement Creole Shrub, cane
syrup and pineapple juice, with a hint of

GOLDEN TiKi

J amaican Rum and Michters rye are
blended with Apricot Liquor, ginger, mango

%f : SRR Ey;;ﬁ;?ut:;*k? ::::lgg;f :_ " Thai Bagil. The result is a sweet and
= i ’ savory tiki delight.
TIKI NIUGS A

TREREURE CHEST

“Take the epic Tiki voyage with Capt Faulkner’s Treasure Chest. The
chest contains two of the Captain’s personal favorites, Ueuve Cliequot
Yellow Label and Appleton Estate [2 yr Jamaican Rum.” Price $499

S

Zacapra-oip |
FoPester
INEUSION $10

seﬂl'lliﬂl“ BOWL $35

Tropical concoction, reviged from
trader Vicks original recipe.

ZONIBie PUNCH BOWL $45 Made with fresh
Super potent livationoriginalyereated by Don The fruit. High rye rum A48
Beach Comber. Classic formula- blending three rume infused with fresh
= spices and juice. fruit and spice.

—

BarrelL AGED COCKEQILS $12

Clamant Barrel Select rum aged with i
CarponaAntica, maraschino liqueur, Marsinique

bitters. Ti Service

430 minimum And $(2 per cockiail after.
Traditional rum cocktail of Martinique prepared tableside using elamant, and
Barrel Select AgricoleRhum, cane syrup and a fresh lime juice. Each cock-
tail is made to order to saticfy each individual’s pallet. Each cockiail can be
accented with either ginger, Chinese five spices, or lemon grass.
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