
edamame 7.00
steamed with hawaiian sea salt

side winders 7.00
crispy, thick spiral cut fries

beer battered onion rings 8.00
orange mango bbq sauce, blue cheese dressing

mini corn dog poppers 9.00
honey dijon mustard

cracklin’ chicharrones 9.00
chili vinegar dipping sauce

three pulled pork sliders 9.00
locally-baked brioche buns, orange-mango bbq sauce

hickory smoked chicken wings 12.00
lightly spiced pan-asian honey bbq sauce

chili & cheese nachos 12.00
house-made chili and 7-cheese sauce, shredded cheese,
lomi tomatoes, jalapeño, olives, sour cream 
(add guacamole: 3.00)

jumbo coconut shrimp 14.00
mango chutney

kalua quesadilla 14.00
house made pulled pork, four cheese blend, 
bbq mesquite seasoning, flour tortilla, guacamole,
lime sour cream, chipotle aioli, lomi tomatoes 

crispy shrimp & calamari 14.00
lightly battered, spicy peppers, parmesan cheese, 
tartar sauce 

fried maine lobster 
mac & cheese bites 15.00
7-cheese blend, truffle cheese sauce, chipotle aioli 

ahi poke stack* 18.00
ogo, green onion, avocado, tomato, cilantro, 
sesame oil, shoyu, taro chips

hamakua mushroom & goat cheese
flat bread 16.00
caramelized onions, sun-dried tomatoes, arugula, 
black olives, marinara sauce

carnivore flat bread 18.00
italian sausage, pepperoni, portuguese sausage, 
mozzarella, marinara sauce

hawaiian moonfish tacos* 18.00
pan-seared, flour tortilla, lime sour cream, chipotle aioli, 
pineapple slaw, lomi tomatoes, jalapeño, crispy side 
winder fries

*consuming raw or undercooked meats, seafood or eggs can cause 
health concerns. 4.712% Hawaii state excise tax applies to all checks.   19.05
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