
B I L L   O F   F A R E 
A P P E t I z e r S  

 / 8 

 A melted blend of  premium cheeses , that will make your taste buds dance.  

 / 9 

 Toasted French bread, tomato, basil, onion, salami, seasoned goat cheese.

 / 14 
House-smoked pork, chimichurri, apple cider vinegar, cabbage. 

/ 9  
Fries, mozzarella cheese curds, gravy. 

 / 8.5 

Breaded  mozzarella cubes and grape tomatoes, pesto sauce. 

 / 25 
(**Available only after 3PM**) Specially selected meats (cured, pate, rillettes), 
cheeses, pickles, fruit, nuts with garlic butter loaf. 

/ 12   (**Available only after 3PM**) 

Option 1, wings, spicy sauce w/ ranch dip, celery. 
Option 2, Jamaican jerk dry rub, ranch dip. 

 / 8.5 

 Sautéed  beef & pork with traditional Thai spices. 

S I d e s / f r I e s 
 / 7 

Seasonal and rotating soup of the day or chili of the day. 

 / 8 

Steamed and baked quarter cauliflower,  bacon, IPA mustard, mayo, cheddar. 

 / 8   (**Very Limited**) 

Breadfruit steak fries, rice bran oil. 

 / 5 

Okinawan sweet potato slices, rice bran oil. 

/ 8.0 

House truffle butter, parmesan cheese, parsley, French fries, rice bran oil. 

 / 8.0 

Garlic puree, olive oil, English cheddar, thyme, French fries, rice bran oil. 

 / 5.5 

Fries cooked in your choice of pig fat or rice  bran oil. 

S a l a d s / p a s t a s 

 / 12 

Mixed greens, Korean pear, red onion, blueberries, blackberries, feta cheese, honey 
tarragon balsamic vinaigrette.

 / 10 

Lomi lomi kale leaves, chopped pistachios, dates, pickled shallots, champagne vinai-
grette. 

 / 12 

Spicy arugula, candied walnuts, red onions, cherry tomatoes, bacon, manchego 
cheese, lemon zest vinaigrette.  

 / 15 
Duxelles of butter, garlic, onions, port, button and Portobello mushrooms,  sautéed 
crimini caps, manchego, garlic toast. 

 / 14  
Bolognese, cheddar, parmesan, pickled onions, spaghetti, garlic toast. 

add: ahi fillet $6, chix breast $5, sunny egg $1.5 

C O N F E C T I O N S 

/ 14 

Bananas caramelized in brown sugar & rum paired with gelato.                                        

 / 8 

Chocolate brownie, powdered sugar.           

/ 8 

Fresh cream, egg, vanilla, sugar and one  scoop of vanilla gelato.  

 / 6        
French donut, powdered sugar. 

/ 8 
Oreo cookies, scratch pancake batter, powdered sugar. 

 / 6 
Bowl of gelato (French vanilla or special).      

add: scoop of gelato $3 

 !!!HAPPY HOUR MONDAY-SATURDAY 3-6PM!!! 

Don’t forget to get your PARKING validated!!! 
Check out our extensive list of local beers brewed fresh in Hawaii 

on Page 3 ->>>> 
*Consumer Advisory.  Consuming raw or undercooked foods may increase 
risk of foodborne illness. 

$2 off Appetizers  
Drive-Thru Burger with Fries / 10 
PB&J Burger / 8 

$1 off Beer Faucets 
$2 off Square BarrelĘs Beers 

$2 off Wine by the Glass 

$2 off Cocktails on our List  



B u r g e r s / s a n d w I c h e s 

B I L L   O F   F A R E 

 / 35 

6 oz. house-ground beef, Smoked Gouda,  horseradish mayo, white truffle oil, black 
truffle shavings, brioche bun. (cooked to desired temp) 

 / 21 

Ground NiԀihau Eland, pepper jack cheese, tomato, caramelized onions, Sriracha 
1000 Isle dressing, sesame bun. (cooked to desired temp) 

 / 21 

Ground Wagyu beef , prosciutto, Swiss cheese, caramelized onions, IPA mustard, 
fried caper mayo, brioche bun. (cooked to desired temp) 

 / 20 

Ground Maui venison, bacon, Gorgonzola cheese, lettuce, tomato, fried caper mayo, 
pickled onion, sesame bun. (cooked to desired temp) 

 / 12.5   (extra patty $4.5)  
4oz house-ground beef (med-well), lettuce, tomato, pickled onion, fried caper mayo, 
sesame bun. Choice of American, pepper jack, cheddar, or Swiss cheese. 

/ 15
6 oz. version of  Drive-Thru burger. (cooked to desired temp) 

/ 17
Blackened fillet, lettuce, tomato, pickled onion, cilantro tartar sauce, wheat bun.

add/modify:  bacon $2 avocado $2 fried egg $1.5 duxelles $1.5 kimchi $2  jalapeno $1 protein style $0
 sub manchego $1 sub gorgonzola $1 sub Eng. ched $1 xtra cheese $1 sub salad $1.5 sub truffle fries $2 sub garlic fries $2
 sub ulu fries $3 sub sweet potato chips $0  sub gravy fries $2 sub poutine fries $3 

~all served with French fries cooked in choice of pig fat or rice bran oil.~ 

/ 15.5 
5 oz. chicken breast, marinated in house brine, spinach , tomato, avocado herb 
yogurt  spread, ciabatta.                                                                    

/ 17 
Uncle T’s ground turkey mix (crispy turkey bacon, caramelized onions, cheddar) 
pepper jack, lettuce, tomato, spicy ranch, wheat bun.                                                                     

/ 15.5
Veggie burger patty (beets, tofu, black beans, mushrooms, seasoning), Swiss 
cheese, slaw (cabbage, carrots, lemon, horseradish mayo, seasoning), cucumber 
slices, brioche bun. 

/ 14 

Roast beef sautéed with diced red and green bell peppers, onion, mushroom, Swiss 
& American cheeses, horseradish mayo, toasted baguette. 

/ 14 

House roasted  pork , ham , pickles, Swiss cheese, IPA mustard  dijonnaise, ciabatta 
roll. 

/ 12 
House tuna salad, Pullman white toast; choice of American, cheddar, pepper jack or  
Swiss cheese. 

S o f t   d r I n k s 
 / 5.5 

12oz Maui Brewing Co. non-alcoholic ginger beer. 

 / 3.5 

Bottomless glass. 

 / 3.5   (sweetened with 100% pure cane sugar) 

Bottomless glass of root beer, lemon-lime soda, ginger ale, or lemonade. 

 / 3.5        
Bottomless glass of fresh-brewed, unsweetened tea. 

 / 4.5 

Fresh-brewed tea with pineapple juice, one refill.                 

/ 3.5 
Bottomless glass of fresh-brewed tea and lemonade. 

  / 3.5 
Black, green, or chamomile tea. 

 / 5.5 
Lanikai Coffee’s “Damn Fine Cup O’ Joe” in  a French press.  Ask your server about 
Lanikai’s Barrel-Aged Coffees. (Barrel-Aged $7.50) 

I N F O 

S u p p e r 
 / 32 

Three lamb chops, pan seared potatoes, served with  an  IPA mustard rosemary 
cream sauce.  (**Available only after 3PM**) 

 / 36 

12 oz. New York Strip,  served with a charred  pepper steak sauce, cauliflower 
quarter, garlic bread.  (**Available only after 3PM**) 



7Ā5%   ACM3%   Ă?%I%?M  '?95  ĀĂG -ĂE A.P& Â 

   Belgian IPA   M.B.C & Breakside   Kihei, HI  7.1 60 14 oz 10.0  

  Cider   Paradise Ciders  Honolulu, HI 6.9 0 13 oz 9.0  

   Guilt Filled IPA  Square Barrels  Honolulu, HI  6.5 66 16 oz 8.0  

IPA   Maui Brewing Co.  Kihei, HI  5.7 5.7 16 oz 8.0  

Red Ale   Waikiki Brewing Co.  Honolulu, HI 5.3 18 14 oz  6.5  

Kolsch    Beer Lab HI   Honolulu, HI 4.6 18 9 oz 6.0  

Maibock   Big Island Brewhaus  Kamuela, HI 7.0 30 16 oz 8.0  

 American Porter  Waikiki Brewing Co   Honolulu, HI 6.5 37 16 oz 8.5  

 Lichtenhainer  Beer Lab HI   Honolulu, HI 4.0 0 8 oz  6.0  

  Amber Ale    Kohola Brewery  Lahaina, HI  5.5 32 16 oz 8.0  

  Helles Lager  Maui Brewing Co.  Kihei, HI  5.2 18 16 oz 6.5  

  Triple IPA   Left Coast    San Clemente, CA 10.0 100 14 oz  12.0  

New England IPA  Beer Lab HI   Honolulu, HI 7.0 0 14 oz 10.0  

Farmhouse Ale  Honolulu Beerworks  Honolulu, HI 5.6 24 14 oz 7.0  

Hefeweizen  Honolulu Beerworks  Honolulu, HI 5.5 14 13 oz 7.5  

Marzen    Big Island Brewhaus Co. Kamuela, HI 5.5 24 16 oz 10.0  

  Belgian Golden Strong Ale Big Island Brewhaus   Kamuela, HI 8.5 30 14 oz 10.0  

  Pale Ale   Kohola Brewery  Lahaina, HI  5.4 42 16 oz    8.5  

Belgian Double Red Ale  Mehana Brewing Co.  Hilo, HI  8.3 59 14 oz 7.0  

Brown Ale   Hawaii Nui Brewing   Hilo, HI  5.9 36 16 oz 8.0  

IPA   Honolulu Beerworks  Honolulu, HI 5.8 0 16 oz 8.0  

Brl. Aged Imp. Stout  Deschutes Brewing Co.  Bend, OR  11.0 80 9 oz 8.0  

Irish Dry Stout  Waikiki Brewing Co.   Honolulu, HI 4.7 30 16 oz 8.0  

American Stout  Maui Brewing Co.  Kihei, HI  4.7 35 16 oz  9.0  

 

B E E R   F A U C E T S   [d R a u g h t] 



7Ā5%    ACM3%   Ă?%I%?M  '?95  ĀĂG A-O% ;?-!% 

 American Lager  Coors Brewing Co.  Golden, CO  5.0 12 oz 5.0 

Czech Pilsner   PlzeĐský Prazdroj  PlzeĐ, Czech Rep. 4.4 11.2 oz 6.0  

  IPA   Ola Brew Co.  Kailua-Kona, HI 6.3 12 oz 6.5 

American Porter  Mehana Brewing Co.  Hilo, HI  5.2 12 oz 6.0  

American Porter   Big Island Brewhaus  Kamuela, HI 5.8 22 oz 15.0  

   Saison   Lanikai Brewing Co.  Kailua, HI  7.0 22 oz 16.0 

Berliner Weisse  Lanikai Brewing Co.   Kailua, HI  5.2 22 oz 23.0  

  Imperial Porter  Maui Brewing Co.   Kihei, HI  9.4 750 ml  28.5 

Belgian Blonde Ale   Big Island Brewhaus  Kamuela, HI 8.5 22 oz 18.0  

Imperial Stout   Big Island Brewhaus  Kamuela, HI 7.2 22 oz 18.0  

American Barleywine  Lanikai Brewing Co.   Kailua, HI  12.0 22 oz 33.0  

 Oatmeal  Stout  Anderson Valley   Boonville, CA 6.9 22 oz  16.0  

 Russian Imperial Stout  North Coast Brewing Co.  Fort Bragg, CA 11.1 500 ml  35.0 

Oud Bruin   Deschutes Brewery  Bend, OR  10.5  22 oz 25.0

Maibock    Rogue Ales    Newport, OR 8.2 22 oz 15.0  

Wee Heavy    Honolulu Beerworks  Honolulu, HI 7.5 22 oz 30.0  

Russian Imperial Stout  Mission Brewery  San Diego, CA 9.8 22 oz 32.0  

Belgian Strong Dark Ale  Bieres de Chimay  Belgium  9.0 25 oz 87.5  

  Belgian Pale Ale  þJ(KK:JA:\9u%JM(D\\4^>^  Belgium  6.2 11.2 oz 10.0  

 Belgian Strong Dark Ale  Bieres de Chimay  Belgium  9.0 11.2 oz 11.0  

  Quadrupel (Quad)  Brasserie de Rochefort  Belgium  11.3 11.2 oz 11.0  

  Tripel   Brouwerij Westmalle  Belgium  9.5 11.2 oz 10.0  

  Wee Heavy / Scotch Ale Traquair  House Brewery  Scotland, UK 7.2 500 ml 14.0  

  Sour Ale   Cascade Brewing Co.  Portland, OR 6.9 750 ml 35.0  

   Sour Ale   Cascade Brewing Co.  Portland, OR 11.3 750 ml 35.0  

   Sour Ale   Cascade Brewing Co.   Portland, OR 8.3 750 ml 40.0  

    American Wild Ale  Cascade Brewing Co.   Portland, OR  8.3 750 ml 35.0  

   Lambic   Brouwerij Lindemans  Belgium  2.5 12 oz 11.0  

   Lambic   Brouwerij Lindemans  Belgium  4.0 12 oz 11.0  

  Geuze   Deschutes Brewery  Bend, OR  8.0 22 oz 26.0 

Sour Blonde Ale    Brewery Ommegang  Cooperstown, NY 6.4 22 oz 22.0 

B o t t l e s   a n d   c a n s 



W I N E   l I s t 

RED 
 

 gls 9 btl 40 

A blend of Malbec & Cabernet Sauvignon   

Mendoza , Argentina 
 

gls 9 btl 40 

A blend of Grenache, Syrah & assorted Bordeaux varietals  
Rhone, Roussillon, & Bordeaux 
 

    gls 9 btl 40  

Pinot Noir   
Willamette Valley, OR  
 

btl 200
A blend of  Zinfandel, Petite Sirah,  & Sirah   
California 

btl 90
A Blend of Cabernet Sauvignon, Merlot, Petit Verdot, Malbec, & Cabernet Franc 
Napa Valley, California 
 

btl 72
Pinot Noir 
Santa Rita Hills & Sonoma, California 
 

btl 70
A blend of Cabernet Sauvignon, Merlot, & Cabernet Franc 
Napa Valley, California 

btl 50
A blend of Grenache, Petite Sirah, & Sirah 
Northern, California 

btl 66

A blend of Petite Sirah, Sirah, & Grenache 
California 

WHITE 

    gls 9 btl 40 

A blend of Chardonnay, Sauvignon Blanc, Viognier & Roussane   
Sonoma, Napa, & Mendocino, California  
 

    gls 9 btl 40 

Sauvignon Blanc 
Waihopai, Awatere, & Wairau Valley, New Zealand  
 

btl 38

A blend of Sauvignon Blanc & Semillon  
Northern, California 
 

btl 45

A blend of Chardonnay, Sauvignon Blanc, Muscat 
Sonoma, California 

BUBBLY 

gls 9 btl 40 
Burgundy, France  

ROSÉ  

   gls 9 btl 40 
Grenache , Rosé  
Southern France 

/ 15 

High West Double Rye, Bénédictine, Raynal V.S.O.P,  sweet vermouth, bitters. 
 

/ 10 

Old Forrester bourbon, orange slice, cherry, simple syrup, bitters. 

/ 13 

Buffalo Trace bourbon, sweet vermouth, bitters, & a bit of love. 
 

/ 12 

Xicaru mezcal, Luxardo, Green Chartreuse, fresh lime juice, serrano pepper. 

/ 11 

Kapena Li Hing Mui tequila, fresh lime juice, triple sec. 
 
 
 

C o c k t a I l s 
/ 12 

Uncle Val’s gin, Pamplemousses, Rosé, fresh lime juice, mint, bitters. 

/ 15 

Brooklyn Gin, egg white, fresh lemon juice, soda, simple syrup & a serious amount of patience.  
 

/ 10 

Ketel One vodka, Florente elderflower, fresh lemon juice, soda, simple syrup. 
 

/ 10 

Pau Maui vodka, ginger beer, fresh lime juice. 
 

/ 10 

Hawaiian Moonshine, fresh  lime juice, pineapple juice, grenadine, soda, bitters. 

Aside from our bubbly, you will notice that we have chosen to feature two labels led by one man-Dave Phinney. Our decision to dedicate our wine list to Dave Phinney wine’s was one 
that took months to finalize. After falling in love with his wine’s & ethos , it was clear we had to share his story with you. After working as a temporary harvest worker, Dave set out on 
his own & founded Orin Swift Cellars in 1998. His abstract vision motivated him to throw out the rule book and blend wines. This was not a popular process at the time and despite 
overwhelming opposition and criticism, he grew Orin Swift Cellars first expression from 340 cases to over 75,000  in less than a decade. In 2010,  after  much frustration with AOC 
(appellation d’origine controlee) laws, the vision of Locations Wine began its course. Locations are from various major wine regions around the world. The wine showcases the very best 
of that country and pays homage to their homeland. Locations Wine’s are non-vintage, non-varietal, and non-appellated. Once again, his objective was complex and out of the box. His 
mission of flavor over tradition, is a mindset we concur with. Enjoy.  

"A person with increasing knowledge and sensory education may 

derive infinite enjoyment from wine."  - Ernest Hemingway  



IRISH 

 / 7 

/ 7

 / 8 

/ 8  

/ 9 

 / 9.5 

/ 11 

/ 12 
/ 13 

/ 14

/ 15 

SCOTCH 

/ 7.5 

/ 9

/ 11 

/ 13 

/ 13.5 

/ 14 

/ 15 

/ 15 

/ 15 

/ 15 

/ 15

/ 15 

/ 16.5 

/ 17.5 

/ 18 

/ 18.5 

/ 19

/ 19 

/ 20 

/ 22.5 

/ 25 

/ 25 

/ 30 

/ 35 

/ 40 

/ 40 

/ 50 

/ 100 
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/ 500 

 

 

 

 

 

 

D e s s e r t s 
BOURBON 

/ 7 

 / 7 

/ 7

/ 7.5 

/ 8 

/ 8.5 

/ 8.5

/ 9

 / 9.5

 / 10

/ 10

/ 11 

/ 11 

/ 12 

/ 12 

/ 9.5 

 / 12.5

/ 12.5 

/ 13 

/ 14 

 / 14 

/ 15

/ 16 

/ 16 

/ 20 

/ 23 

/ 28 

CANADIAN  

/ 7 

/ 7.5 

RYE 

/ 8

/ 8.5 

/ 9.5 

/ 15 

/ 18 

/ 18 

/ 20 

/ 20 

TENNESSEE  

/ 6 

/ 11 

 

 

 

TEQUILA/MEZCAL 
/ 6 

/ 10 

/ 10  

/ 10.5 

/ 12.5 

R U M                                                                                                                        
/ 6

/ 6.5 

/ 7

/ 8 

/ 8.25

/ 25

V o d k a 

/ 6 

/ 8 

/ 6.5 

/ 9 

G I n 
/ 6 

/ 9 

 / 10.5 

 / 11 

JAPANESE 

/ 8

/ 9 

/ 15

/ 15

/ 15.5 

/ 16 

/ 16 

/ 20 

/ 23 

/ 25 

/ 45 

TAIWANESE

/ 20 


