


‘I drew this evolution chart, adding cut
& paste graphics, in 1992 for my 1st bock
proposal for the BOOK OF TIKI. It took 8
years until the book was published in
September 2000, (with a cleaner version of
the chart).

The sequence of formative events and in—
fluential personalities holds true to this
day. Back then, before the book put them
on the map, Don, Vic & and Steve had

been all but forgotten. Today, thanks to
the diligent digging of dedicated Tiki
brethren, their names stand for the
golden age of Tiki.

This chart is a quick “Tiki history
at—-a—glance® guide for Tiki lovers. It
does not include the Tiki Revival, as it
had yet to be inspired by such research."
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experienced rum-making first hand in .
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FAIRp ;s

Pineapple | \2s ,

Fiavored *

... hasits roots in the past, when Caribbean distillers
were macerating fresh pineapples in high proof sugar
cane spirit, thereby adding an extra dimension of ;
fruity layers to the rum.

e e —————————

Created in 2015, TIKI LOVERS Pineapple is based on

all-natural extracts of tropical pineapples sourced
from South America. The fruits are harvested a’c._tl_'le
peak of ripeness and their sweet and sedqctive_jmce
extracted by pressing. The unfermented juice 1S
then stripped of some of its water content to emerge
as a complex pineapple extract that does not water
down the blend of rums.

The rum blend is composed of aged &
unaged Jamaican pot—still rom from
Hampden Estate and Worthy Park,
%—year—old Barbados Rum from
Foursquare Distillery, aged in former
Bourbon Whiskey barrels, and some
young column still rums from both
Trinidad and Guyana.

— r—



For TIKI LOVERS Banana Rum, superior
Caribbean pot still and column still
rums, craftily made in Jamaica,

LAA-

Barbados and Trinidad, are biended

with the all-natural flavors of ‘.
sun-ripened bananas. ‘

TIKI TOVERS Banana Rum
dried bananas,

h therum base,
1t but bursting of

Fresh, fruity, and crisp. b
of fers complex aromas of ripé anld;d
that blend exceptionally_ We}l Wi
creating & spirit, which is 118

flavors. e ———cECSET

. -
Perfectly balanced, with b

the rum shining through |. Bc’mana R'jm-f
beautifully, TIKI LOVERS ! - A
Banana Rum is the ideal ! | "?f!ﬁfi?’rmiue

base for tropical drinks ] ‘ | e .%”{/m;;f (
such as the Banana \‘éﬁ“( Gia?
Daiquiri and rum—based i
drinks that need a froity

twist. ’




_ unites a bold blend of Gyell-matured=zums, sourced
from famous distilleries in Jamaica, Barbados,
Trinidad, and Guyana, withrich flavors of roasted
all-natural coffee beans.

Vo'l e

With clear notes of chocolate, vanilla, and roasted
nuts, the coffee proves to be an ideal companion
o the rum blend, without overpowering the
character of therum.

Even though TIKI LOVERS Coffee Rum is eminently
tas_ty on its own, it also enriches many mixed /
drinks, such as the Daiquiri or Right Hand

Cocktail. Or why not try it with your favorite
Cola? :
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White Rum

__is a delicious blend composed of aged and
unaged Rums from the Caribbean, with the backbone
of TIKI LOVERS White Rum coming from the lush and
fragrant shores of Jamaica.

Our chosen unaged rums are pot-still distilled at
Monymusk and Worthy Park and are heavy with
esters, creating the impression of rich banana
flavor and cooked fruits.

: m The blending process, a fine art for
| centuries, includes rum, aged up t0 5
S| years, from Trinidad’s most famous
B istillery. The Rum is stripped of

color by charcoal filtration, but
_ maintains its full flavor.

In a final flourish, a crisp, fresh and

MIXOLOGY

e e poruni 8 crystal-clear column still rum from

' Trinidad is added, creating a premium
: 'il white rum, at a sumptuous 50% Vol..with
complex fruit and floral notes. 4

<50> byvol.| 100l
Vhite Rum |

“m
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LOVERS

Dark Rum

y English proof. At 57% Vol
it is the perfect marriage between unaged ;Ia'maicanﬁ
pot—still rum from +he famous Hampden Estate and
rum from Barbados, aged between 2 and 3 years,
distilled at Foursquare Distillery.
e
¢ chosen Barbados Rum age on
e sea breeze, warm
leading

' is bottled at a hefy

The barrels of th
tropical shores, exposed to th
climate and are high on evaporation rate,
0 a more complex and balanced spirit.

ch is asmall blend of fresh
#rom Trinidad and Guyana for
rounded—off with -5

an Rum.

The final tou
column-still rums
pltimate complexity,
years—old Trinidadi

G0 >

- 2IO 110VIEtR‘S~ Dark Rum was Created

e hi' tol:, a complex and rich r

e nts of vanilla, dark frus e
asses and spice. U
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Polynesian Pop culture.
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Kirstenis t
inematographer Sven

(“:Book of Tiki" (widely agknqwledgee
and several other pubhca‘mons deep
on his favorite subject of

-

- “Tiki Modern® explores

. Tiki style’s relation to

| mid-century modernism
and “Tiki Pop" is the

| complete chronicle of

| the America’s obsession

with Polynesia.

His most recent book, |
,The Art of Tiki| is a =
passionate study of the | <
Tiki idol as an art form. |5
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i temporary Tiki art 0 s £
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pear Tiki Lovers. equally with what in- 2 T
1ease follow our spired it, original k ©
arban archef}ogli'grld v B rlilid-century Polynesian 3 -
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Mr. Kirsten W
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¢ THE STORY DF TIKI

= 5 | i
Seen \arsher én doing so, American proprietors and their
: ¢ | '. : §s1gner‘s -used their own imagination to embellish
e ever seen Karl Woermann Cufttradltm%al tribal models, and a new pop
s S | s foridn, ‘ ure was born. The whimsical Tiki i
“p nyone hanntes (venerable Art 7 ry) : i i e
B ereafl ] kvﬂi;; 7 ceanic SHatud i) | proliferated in the form of statues, motel signs,

| menu covers and cocktail mugs.

TI}; contrast of primitive-looking Tiki carvings with
}m. —t_:entur)[ modernism provided a unique esthetic
riction unlike any design style before it.

Such are the words of a true Tiki lover.
Little did Karl know that 50 years
later his love would be shared by a
whole generation of Americans who
worshipped the Tiki as their god f
of recreation.

After Tiki fell out of fashion in the 1980s,
urban archeologists unearthed its remnants

piece by piece, gradually resu i
forgotten culture. d Faae s

SR L
Invigorated by t
revival, a new gener
is now partaking in i
new Tiki hideaways 2

he craft cocktail

ation of Tiki lovers
ts primalspirit. in
11 over the world.

While bamboo bars and tropical
watering holes had been popular
in American cities from the 1950s
on, it was not until the mid—50s
that the Polynesian idol commonly :
called the Tiki became the ambassador ¥
of South Sea escapism.

The post—war public's taste had evolved into a e oty
fascination with exotic cultures, and as Hawail _thogbE
was about to become a member of the United States,
its art and sculpture was utilized to decorate — s
Polynesian-style bars and restaurants. ” MW T



HOW TO TIKI
in the 2lst Century

bfgwn W Rrshean

. 'While Tikistyle is based on a fantasy,
it is not a free—for—all of exotic influgn_ce’_:’s'.

Modern Tiki has a lot of leeway to
play with pop culture ideas, but an
authentic Tiki environment should
always be recognizable as such. ‘i

These bars Wer
souvenirs and memen
3 sailors brought back from
é) their travels in the
South Seas, from mythical
lands of stranggé rituals
and beautiful wahines.

3
_ :
)

This means first of all that the G %

e Ry »'..
figure of the Tiki, in carved andin -/ 0
rendered form, should be present.
A bar does not became a Tiki bar just <

e decorated with

tos that

=~ [ltimately, the goal of the
Tiki lover is to create the romantic

atmosphere of exotic ports of call
—=_ on remote tropical islands.
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ESPRESBO RUMTINI

ers—Coffee Rum

prewed Espresse
Chocolate Bitters

Orange Bitters
. Water)

Tiki Lov

1 barspoon

a chilled

Lasonté wighAce =

cocktail glass.

ghake INEr

L5
®©



PLANTER'S PUNCH

Tikg Lovers~Dark Rum
Tiki Lovers-Pineapple
ange Juice

Shake wit,

h ice then str
full

ain intp a
With ice. Garnis

h to taste.




* BAJAN MILK PUNCH-.

al JoverSHPineapple .
The Bittey Truth~Golden Fal _
0ld Almong Milk :

e ingradient-s With jce,
11 glass.




v sl 4
The (Awacd Winn'"g

VAN HAGEN PUNCH

Tiki Lovers—White Rum
Tiki Lovers—Pineapple

z) Tiki Lovers—Dark Rum

z) The Bitter Truth-Golden Falernum
fresh Lime—Lemon Juice Mix (11)
fresh Orange Juice
Pineapple Juice
Passionfruit Juice
Guava Juice

z) homemade Honey-Cinnamon—Mix
The Bitter Truth—Aromatic Bitters

Prepare honey syrup: Add 500 ml (1 b3

P y s i int ey
to same amount of hot water with é Eablgsgggng
of g_round cinnamon. Stir and let cool down
Multiply recipe to your needs. Mix all ingz‘"édi—
ents and refrigerate. Present in punch bowl
and serve on ice cubes. Sprinkle with some
nutmeg if you like. // Cheers'

g gsT ColkTAIL AT TIKI 0ASIS ARIZONA 2019 "




NU1 NUl
VoRE 1S MORE !

45 ml (1 1/2 021" Tikl Lovers—White Rum
15 ml (1/2 0z) . Tiki Tovers—Dark Rum
14sp The Bitter Truth-Pimento Dram
2 dashes The Bitter Truth—Aromatic Bitters
15 ml (1/2 02) fresh Lime Juice
15 ml (/2 02) fresh Orange Juice
g ml (1/4 oz) Cinnamon Syrup
Vanilla Syrup

plender

nto 2
for a £V







BRAIN pRILLER

60 ml (2 07) Tiki LOVGTS-—DBI‘R Rum
120 ml (& 0%Z) Pineapple Juice ;

20 ml (1 oz) fres
70 ml (L oz) Cream of
ground Nutmeg

ghake with ice then str
with ice and aust autmeg O

yaste.

ain into a &







WEST INDIAN PUNCH




LE
CREOLE SWIE‘:Zl;fZS imon Kaster

20 ml

10 ml (1/3 oz)
7-8 large dashes
a handful

Place the mint ab

and carefully pbreak

release yhe oils.

Add crnshed 1c8 and

(except bitters
Sprinkle
gxperienc

the bitbers Pn
e and garnis

Tiki Lovers-Dark Rum

Tiki Lovers—White Rum

fresh Lime Juice

The Bitter Truth—Golden Falernum
Sugar Syrup (L1 Sugar:Water)

The Ritter Truth-Creole.Bitters .
Mint Sprigs . g Qi

tal) glass v -
the bottom of & 7 :
the leafs and stems’t.o 5 ‘.

top 1o create 8 3 layer

h fancy:

add all other 'mgredien‘os 5
) and swizzle well.

K




rs-Pineapple
Bitter Ligqueur
ed Vermouth

Tiki Love
Aperitif
SW@G‘L R

465 m (L 1/2 02
20 ml (1 0Z)
%0 ml (L 0%)




DIRTY BANANA COLADA

60 ml (2 07) Tiki Lovers—Banana Rum
20 ml (2/3 oz) Cream of Coconut »u“\
60 ml (2 0z2) Pineapple Juice P
1 ripe Banana
90 ml (2/3 oz) Tiki Tovers—
‘ Al Coffee Rum
Blend all ingredient.s, sxcept coffee rum,
with crushed ice and pour into a tall glass.
Tloat Tiki Lovers Coffee Rum on tOP and garnish. .

Al




DAIQUIRI

e
50 ml (1 2/% oz) Tiki Lovers—White Rum

%0 ml (L oz) fresh Lime Juice
20 ml (2/3 oz)  Sugar Syrup (L1 Sugar:Water)

s with 1c€

ingredien
ghake all tpe m;; o oktail glass- i \

and straif into

75 ,0\5,5




BLACK & WHITE

60 ml (2
10 ml (1/
30 ml (1

7)  Tiki Lovers—Coffee Rum

0
% oz) Sugar Syrup (L1 Sugar:Water)
0

0z
7) slightly whipped (vegan) Cream

Pour Tiki Lovers Coffee Rum and sugar syrup
into arock glass filled with ice and stir.
Float fresh cream on top.




‘K vOODOO

20 mI-(2/3 oz)  Tiki Lovers—White Rum

10 ml (1/3 oz) Tiki Lovers-Dark Rum

10 m1:(1/3 oz) Wiray & Nephew-Overproof White Rum
10"ml (1/3 oz) The Bitter Truth—Golden Falernum

2 dashes The Bitter Truth-Chocolate Bitters
20 ml (2/3 oz)  fresh Lime Juice

40 ml (1 1/3 oz) Pineapple Juice

10 ml (1/3 oz) Agave Syrup-

10 ml (1/3 og) Espresso

i d strain-into
jents over ice an | stra
s Garnish with mint Sprrg and

Shake all ingr
a fancy container.
grated nutmeg.




45 ml (1 1/2 oz) Tiki Tovers-White Rum

: or Tiki Lovers-Pineapple

25 ml (3/4 0z) - Aperitif Bitter Liqueur

60 ml (2 oz) Pineapple Jnice

15 ml (1/2 oz) fresh Lime Juice

15 ml (1/2 0z) Demerara Sugar Syrup (L:1 Sugar:Water)

e T TR
Shake al] ingredients with ice and pour unstrained
into a stemmed glass over ice, Garnish to taste.




PINEAPPLE SOUR

p p
(

Shake all the ingredients with ice
and strain into a tall glass

" e filled with ice.






45 ml (1 1/2 oz) Tiki Lovers—White Rum

15 ml (1/2 oz) Tikd Lovers-Dark Rum

8 ml (1/4 oz)  The Bitter Truth—-Golden Falernum
8 ml (/4 oz)  The Bitter Truth-Pimento Dram

1 dash The Bitter Truth—Aromatic Bitters
15 ml (1/2 oz} fresh Lime Juice

15 ml (L/2 oz) fresh Orange Juice

15 ml (1/2 oz) Honey Syrup (L1 Honey:Water)

Shake with crushed ice and pour

st 0
| e_mmed glass or mug. Garnish to taste.

into a




BANANA DAIQUIRI

.qerS~Ba‘Dana o

i 1o
esh Lime Juic®

5 with 1c8




NEGRONI SCURO

20 ml (2/3 0z) Tiki Lovers—Coffee Rum

30 ml (1 oz) Aperitif Bitter Liqueur _

30 ml (1 0z) Swest Red Vermouth

Build inrock glass over ice 'tm
and stir. Squeeze orange ‘,J. ' '
peel on 0P




COME FLY WITH ME

IJV Simon KOS;C«” \

40 m1 11/3 oz) uth~Elderrower Liquenr
O ml(2,/3 ntenegz
0 mi1 (2/3 OZ)
15 my (12 0z) f1 esh Lem

N barspoon The Bitter Trutthogart’s Bitteis

Shake allg the in gredients
a c}ulle




LOVERS JULEYP

iki ~White Rum
1 2/3 oz) Tiki Lovers :
tJi){(J) rrnn% ((1/3/oz) Tiki LOVEI‘S_DE-llk Rum
30 ml (1 oz) fresh Iéime Jf uacf Sipar
3 ugar Syrup (L : _
Eodmi}igé s %hg Ritter Truth-Orange Bitters
;boit 20 Mint Leav§§ S

Place mint and sugar in a tin cup

or tall glass and caref ully crus

the mint. Add crushed ice and all

other ingredients and swizzl’é*w,el],_'-un}@i '
the container catches frost on the‘ontside,
Garnish with a mint Sprig and powdered suga




|~ SET THE SAILS
b by Simon Kister

45 ml (1 1/2 oz) Tiki Lovers—Pineapple

10 ml (1/3 0Z) Mezcal

70 ml (L 0z) fresh Lime Juice

20 ml (/3 0Z) Pandan Syrup

20 ml (2/2 oz) The Bitter Truth-Golden Falernum
6 dashes The Bitter Truth—0live Bitters

Shake all the ingredients.
gtrain into a cocktail glass.
Garnish to taste.




XDER BY THE SEA
MURDF E}/ Mr. Van Haje".n b

90 m1(1 2/3 0z) Tiki Lovers—-White Rum

30 ml (1 0z) fresh Lemon Juice

20 m1 (2/3 0z) Sugar Syrup (11 Sugar:Water-)
1 barspoon The Bitter Truth-Creole Bitters
Dinch of Salt

8 ml(l/4 0z) Beetroot, Juice

1

fresh Egg White

Blend a1l the ingredients except from the heet—
root. Strain into 5 tall glass, i1l with crushed
ice and float the beetroot juice. Garnish with
Seaweed and sglt.




MOJITO

50 ml (1 2/% oz) Tiki Tovers—White Rum
i/z Lime . 1

r Cane Sugar
9 harspoons el

5 /% oz) Plain Scda.'\N

ater
50 ml (1

[

In a tall glass muddle mint and lime with sugar,
add rum and ice and stir. Fill up with plain soda
water and stir again. Garnish with a mint sprig. ~



30 ml (Loz) Tk Lovers—White RUm, » &
70 ml (L 0z) Tiki Tovers—Dark Rom ‘
15 ml (L/2 oz) The Bitter Truth-Golden Falernum |
2 dashes The Bitter Truth—Aromatic Bitters
2, dashes Absinthe/?astis

15 ml (/2 oz) fresh Pink Grapefruit Juice

15 ml (1/2 oz) fresh Lime Juice

15 ml (1/2 %) Cinnamon Syrup

ngred‘lents with ice 1 a pler‘lder
1o a Mg garnish and enjoy:

Rlend all i
and pour in




60 ml (2 oz) Tiki Lovers—-White Rum

30 ml (1 oz) Tiki Lovers—-Dark Rum

30 ml (1 oz)  Tiki Lovers-Pineapple

8 ml (1/4 0z) The Bitter Truth—Pimento Dram

8 ml (1/4 oz) The Bitter Truth-Golden Falernum |
4 ml (1/8 oz) Absinthe L

1 dash The Bitter Truth—Aromatic Bitters |

30 ml (1 oz) fresh Orange Juice

30 ml (1 oz)  Pineapple Juice

30 ml (1 oz ) fresh Pink Grapefruit Juice ‘

20 ml (2/3 oz) fresh Lime Juice

15 ml (1/2 oz) Honey Mix (1:1 Honey : Water)

8 ml (1/4 oz) Grenadine Syrup

Shake with ice and give unstrained
into barrel mug.




MAI TAT

POUI unstmmenr
k Elaie
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MISSIONARY’S DC}WNFALL

45 ml (1 1/2 oz) Tiki Lovers—White Rum

15 ml (1/2 0z) The Bitter Troth—Peach Ritters
15 ml (1/2 0Z) Honey Mix (1 Honey:‘Na’Ler)

15 ml (L/2 0Z) fresh Lemon Juice

1 large Pineapple Chunk

6-10 Mint Leaves

2 cups d Ice

Combine all ingredients in a blender, plend for

10 seconds and serve in 2 cocktail or spifter glass:
Garnish with mint, powdered sngar and tropical
flower.




SCORPION

25 ml (3/4 oz) Tiki Lovers—White Rum

95 ml (3/4 oz) The Bitter Truth—Pink Gin
10 ml (1/3 0Z) Brandy oOr Cognac

o5 ml (5/4 oz) fresh Temon Juice

40 ml (1 1/5 oz) fresh Qrange Juice

10 ml (/3 0z) Orgeat SyruP

10 ml (1/5 0zZ) Demerara SYrup







s

'NAVY Grog
}
1

Tapefryit Juice =
Soda =
Honey Mix (11 Honey:Water}




HU RRICANE

Tiki Lovers—D ark Rum

80 ml (2 2/3 0%)
%0 ml (L 1/ oz) T resh Lemon Juice
20 ml (1 02) passionfruit Syrup

regula

ed and
hed ice angd

with crush
rall glass over crus

raste.

ghake
into &
garnish 10

r ice, POUT:y =



DARK & sPICY

Dark Rum

Tiki Lovers—
ath-Golden Talernum

The Bitter GG
Time Juice

Ginger Beer

60 ml (2 0%)

15 ml (1/2 0z)
15 ml (/2 0z) £ resh
120 ml (4 oz) SPICY

puild in & tall glass gver 1ce

Garnish with lime- 1
¢RS -
ME”



Y on top.
/}?\;}Qﬂ(o{ by

“Crrees éi(}r‘/[y :’ Higeny

Reack




 ZOMBIE

e s YT
45 ml (11,2 0z] Tiki Lovers-White Rum

45 ml (1 1/2 0z) Tiki Lovers=pary Rum

15 ml (1/2 0z) The Bitter Truth-Golden Falernum
2 dashes The Bitter Trath-Aromatic Bitters
2 dashes Absinthe/Pastis ‘

20 ml (3/4 0z)  fresh Lime Juice

2 tsp fresh Pink Grapefruit Juice -

8 ml (1/4 0z) Grenadine Syrup

1 tsp Cinnamon Syrup

Hko a1l § s 11 with lots
ke all ingredients we h
Si}}?lce and pour into a fancy tiki mug
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Blend all the ingredients in & o
heat save glass without butter.
Garnish with a cinnamon stick, add
the butter and grate nu i




FLABilNG(f3?COFFEE GROG

-

ers—Dark Rum
Temerara Rum
Grog Batter
ad hob Coffee

15 ml (1/2 oz) Tiki LoV

15 ml (L/2 0z) 151-proof
Tiki Lovers—

freshly brew

1 tsp
180 ml (6 0%7)
Qrange Peel

% strips

1t Sugar Cube

pinch of ground Nutmeg

pinch of ground Clove

pinch of ground Cinnamon !
B Ho* .

Put thesugar, batier, Spices and orange peels in '

a preheated, heat—proof glass or mug, add the
coffee, and stir it until the batter dissolves.

Place therums In & eireproof ladle, carefully
ignite with a match. Then pour the flaming rum

into the glass. Garnish with 2 cinnamon stick.

1

|1-_-




HOT TODDY

60 ml (2 07) Tikl Loverstark Rum

60 ml (2 0Z)

20 ml (/2 07)

0-% dashes

1 small piece of Ginger, peele

1 strip of T.emon Peel

2 tsp Honey _
Cinnamon gtick
ground Nutmeg .

______.----—-_—s,,.__.-ns*-f_:—_)_.—__ e

Heat the water over a low heat with the spices,
peel and bitters. Bring to 2 gentle simuer- Pour
the rum into & heat save glass and pour over hot
water and spices. gtir in the honey and lemon
jnice and adjust sweetness to your liking-

Grate nutmeg on top-

o' HOT. poT!
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There's more from The Bitter Truth Company ...

Th
BITTERTRUTH |

oEKTAIL SITTERS
i é g LUOUEVRS

Innovating the cocktail since 2006.

WWW.THE-BITTER-TRUTH.COM

@thebittertruthcompany o @thebittertruthcompany/

Aromatic Bitters Fruit Bitters Savory Bitters Cocktail Bitters Cocktail Bitters Cockkail Liqueurs

ST ULEL P

Our Product Range

Peach
BIY

Apricat

Orange

Bogart'
Chopalate
Hazy Hops
Black Cherry
Grapefruit
Cucumber
Elderflow:
Pimento Dmam




IMPRINT

Special thanks to our mentor Sven Kirsten

¢ TIKI LOVERS brand created by Stephan Berg
and Alexander Hauck and produced by
The Ritter Truth GmbH

=¥ Layout and Design by Jochen Hirschfeld,
Alexander Hauck and Stephan Berg

¢ Art Direction by Jochen Hirschfeld

> Photography by Jochen Hirschfeld
—¢ Charts by Sven Kirsten
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Thank you for your support, ..

Marie King
Anthony Carpenter
Simon Koster

Ivan Castro
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5 “Circle of Tiki* .qh-a"r

around 50 %) —

- Main T1k1 ﬁé’r'ElemEnﬁg _,

Carv'ihgs_:‘ én_d art from _Poiyn‘e'si'a like Tiki statues,
posts, mugs, weapons, masks, Tiki utensils, ashtrays,

© * Tiki lighters, menus, matches and other objects and

art that depict Tiki(Polynesian ancestor figures).
Also: Artefacts from Melanesia (Papua New Guinea) and
Micronesia. Architecture like A-Frame meeting houses.

All these elements can show influences of three
additional stylistic forces. In the pie chart you see
three triangles that influence original mid-century
Tiki art as well as todays revival Tiki style.

Original Pacific art / Modernism & Picasso / Cartoons

Supporting Tiki Elements

(10 - 20 % each, dépending on your preferences)
These are split into four categories.
Exotica, Pre-Tiki, Nautical and Mid—Century Pop.

EXOTICA - Explorers, Headhunters, Voodoo, African and
Asian souvenirs.

PRE-TIKI - Hawaiiana, South Sea movies, Hula girls,
Luaun imagery, Palm trees, rattan, and tapa.

NAUTICAL - Trader and Beachcomber style, ship models,
ship wheels, anchors, fishnet floats, shells, puffer
fish, nets, travel and adventure objects and Kon-Tiki
related stuff.

MID-CENTURY POP - Surf, Beach, Lounge and Bar
elements, Rumpus Room items.

Tl

geLE OF TIE!

\CE r“f-l"“:"'““"j

k:;_'_,’__._’ B

“A guide for those who want to know which
elements make a bar into a Tiki bar. Very
simply put, a Tiki bar distingnishes itself
from generic tropical bars by using the
Tiki figure as its main theme. This is the
main fact that makes it unique among 20th
Century decor concepts.

The focus on the main elements is important
with a nice mix of the supporting ideas,
Even though the Tiki genre is very creative,
open and playful it does have its heritage
and history."

.é//
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TIKI LOVERS Rums 42-57% slc. by yol. (84-114 pm(;f)m #;: &
rted by WORLDWIDE LIBATIONS, LLC — Lyndhurst, >l
www.WORLDWIDELIBATIONS.com WO RL L‘-Wf e

WWW.TIKI-LOVERS.cOM

instagram: @tikiloversrum
facebook: tikiloversrum :
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