From Our
Brewery

Wines

Blonde Ale ™ Waikiki Brewing Company™ 4.62% ABV, 18 IBU.
Light crystal and two row malts combine to make the base for this light
and refreshing blonde ale. Perle and tettnang hops provide slight
bitterness and balance to the malt, and a late addition of cascade hops
in the boil lend a delicate aroma to the finished beer.

808 Pale Ale™ 808 Brewing Company™ 6.25% ABV, 38 IBU.

Two row malt makes up the base of our pale ale while two different
roasts of crystal malt provide color and flavor to the beer. Centennial
hops contribute bitterness, a mid-boil addition of perle hops add flavor,
and a last minute addition of cascade hops provide the aroma. We then
use cascade hops in a technique called dry hopping during fermentation
to further accentuate the hop aroma.
Eee Pah IPA ™ Waikiki Brewing Company ™ 7.18% ABV, 75 IBU.
Two row and crystal malts make for a nice malty backbone to support
the big IBU and aroma of our IPA. We use a combination of centennial,
cascade, and simcoe hops in three separate boil additions to give bitterness, then dry hop with the same three hops to drive the intensity of the
floral, piney, citrus, and currant aromas as high as possible.
Hana Hou Hefe™ Waikiki Brewing Company™ 6.55% ABV, 15 IBU.
Equal parts malted barley and malted wheat make up the base for this
beer. Noble hop, tettnang, provides the bitterness and small additions
of perle and centetnnial in the whirlpool balance out the aroma. An addition of sweet orange peel and strawberry puree prior to fermentation
make this unfiltered American style hefeweizen the ultimate.
Jalapeno Mouth™ Waikiki Brewing Company™ 5.36% ABV, 30 IBU.
A malty, balanced amber ale provides the base for this beer which
utilizes fresh jalapeno chilies in the boil. A wonderfulgreen chili aroma is
at the forefront of this beer with just enough pepper heat on the finish.

Nutty and roasy malt flavors set the stage for our English Brown.
English East Kent Goldings Hops are used for both bittering and aroma
in this beer, perfectly balancing ou the malt forward character.

Starling Castle Riesling, Germany
Tangy and crisp with bright peach and lime notes,
some lovely sweetness balanced against racy acidity
William Hill Chardonnay, Central Coast California
Classic Californian Chardonnay with a Granny Smith apple core
and smooth buttery finish

Sparkling
Domaine Laurier Brut, CA,

A sparkling wine that has delicate bubbles and toasty aromas

Red
Da Vinci Chianti, Tuscany Italy
Aromas of ripe plum and cherry, this is a medium bodied wine
with round tannins and a lingering finish
Trapiche Oak Cask Malbec, Mendoza Argentina
Medium bodied with an elegant touch of smoke, this wine
has a velvety texture, supple tannins and a spicy finish
Carnivor Cabernet Sauvignon, California
Big and bold with dark jammy fruit and warm espresso notes
Greystone Cabernet Sauvignon, California
Flavors of black plum jam and black currant, with hints of oak and spice

Wines

for

$40

ea

White
Markham Sauvignon Blanc, Napa Valley California
Aromas of fresh pineapples and gardenias,
with a hint of melon and ruby grapefruit, bright clean finish

Maso Canali Pinot Grigio, Trentino Italy
Maso Canali is produced from small lots that are handpicked from a 500 year
old estate. This Pinot Grigio is crisp, with citrus aromas and floral notes
Rutherford Hill Chardonnay, Napa Valley California
Classic Napa Chardonnay with ripe tree fruit and notes of baked apple
and layers of caramel, brown spice and toasted oak flavors

OTHER DRAFT BEER

Domestic $6.00/16oz. $7.25/20oz.
Bud Light (4.2%ABV)
A light-bodied American Lager with a fresh, clean and subtle
hop aroma, delicate malt sweetness and crisp finish.

Canoe Ridge Chardonnay, Columbia Valley Washington
Flavors of ripe pear combined with crème brulee and rich peaches.
This finish lingers with hints of nectarine and a toasty note and lingering finish

Local/Craft $7.00/16oz. $8.50/20oz.
Samuel Adams Rebel IPA (6.5% ABV)
Refreshing, flavorful IPA with the bright citrus and grapefruit flavors
and subtle pine notes that drinkers love in West Coast style IPA’s.

Kona Longboard Lager (4.6% ABV)
Longboard Island Lager is smooth and refreshing.
A delicate, slightly spicy hop aroma complements the malty body of this beer.

$5.50

ea

A bright juicy wine, showing good intensity with lively, detailed
notes of green melon and citrus. Light-bodied and smooth

English Brown Ale™ Waikiki Brewing Company™ 5.14% ABV, 26 IBU.

Budweiser (5.0% ABV)
Bud Light (4.2% ABV)
Coors Light (4.2% ABV)
Miller Lite (4.2% ABV)
Michelob Ultra (4.2% ABV)
O’Doul’s (0.4% ABV)

$30

White
Whitehaven Sauvignon Blanc, Marlborough New Zealand

$7.00/16oz. $8.50/20oz.

Domestic

for

Red
Picket Fence Pinot Noir, Russian River
Aromas of lavender and boysenberry, giving way to dark cherry
and pomegranate flavors
Federalist Zinfandel, Lodi California
This wine has it all: bright red fruit, bursting with flavors
Louis M. Martini Cabernet Sauvignon, Sonoma California
Concentrated flavors of black cherry and blackberry,
with a hint of smoky cedar and dried herbs. Full bodied with a long finish

Bottle Beer
Import $6.75
Corona (4.6% ABV)
Heineken (5.0% ABV)
Guinness (4.1% ABV)
Stella Artois (5.2% ABV)

Craft $7.00

Aloha Lager (4.8% ABV)
Deschutes Chainbreaker White IPA (5.6% ABV)
Sierra Nevada Pale Ale (5.6 % ABV)
Omission Pale Ale (5.8% ABV)
Kona Wailua Wheat (5.4% ABV)
Lost Coast Downtown Brown (5.0% ABV)
Angry Orchard Crisp Apple Hard Cider (5.0% ABV)

GRILLE & TAP ROOM

Appetizers
Ahi Poke * •

Cheeseburger Babies™ *

fresh ahi tuna marinated in soy sauce, sesame oil,
ginger,avocado, green onion, sesame seeds
and wonton chips 15

Two 3.5oz Cheeseburger With An Attitude ™
with lettuce, tomato, onions and thousand island
dressing, served with seasoned fries 13

Coconut Shrimp •

Nachos*

shrimp battered and rolled in sweet coconut
flakes served with mango chutney 12

topped with jalapeno pepper cheese sauce, guacamole, sour cream, and pico de gallo 13
add grilled chicken or kalua pork $3

Crispy Calamari

served with smoked lime aioli 13

Island Chicken Wings *

Island Style Ribs

1/2 rack of baby back ribs in our bbq sauce 14

tossed in sweet baby rays BBQ sauce,
teriyaki or buffalo sauce 13

Basket of Big Onion Rings

Edamame •

steamed and lightly tossed with teriyaki, sesame
seeds and Hawaiian sea salt 9

basket of big, really big, onion rings 9

Salads
Sesame Crusted Ahi Salad * •

We take premium grade ahi tuna, cover it in sesame seeds, and sear it to medium-rare perfection
before placing it atop a bed of mixed greens , onions, carrots, red bell peppers,
and crispy won ton strips, all tossed in oriental dressing
16

Watermelon, Avocado & Tomato

with fresh arugula, local goat cheese and balsamic vinaigrette

15

Kale Salad *

warmed chopped kale with olive oil sauteed onions, bacon, and chick peas
and topped with an over easy egg and red Hawaiian sea salt 13

Tap Room Cobb *

local greens, chicken, blue cheese, bacon, tomatoes, eggs and avocado tossed
with your favorite dressing 14

Caesar

fresh romaine, parmesan cheese and house croutons
(Add Chicken* $5 or Coconut Shrimp • $6)

11

Entrees
Island Fish Tacos *

two grilled flour tortillas stuffed with tasty flaky white fish lightly battered and fried,
shredded cabbage, colby jack cheese, pico de gallo, and our own zesty jalapeño mayonnaise
served with chips and salsa! Ole!.
16 (sub mahi mahi 2.50)

Aloha Fish and Chips *

Grilled Mahi Plate Lunch *

tasty flaky white fish lightly battered and fried,
served with seasoned fries 16

grilled mahi mahi served with 2 scoops of rice
and 1 scoop of fresh macaroni salad 16

Burrito In A Bowl *

Kalua Pork Plate Lunch *

choice of kalua pork or chicken, white rice,
black beans, shredded colby jack cheese,
sour cream, guacamole,
pico de gallo, and cilantro 14

kalua pork server with 2 scoops of rice
and 1 scoop of fresh macaroni salad 14

*Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.
• This item contains tree nut products

GRILLE & TAP ROOM
we think they are the best CHEESEBURGERS in Hawaii, and here’s why!
our 100% fresh black angus beef half pound burger from Harris Ranch Meats is abundantly
flavorful, incredibly tender, and naturally juicy. Served hot off the grill with thousand island dressing,
lettuce, tomato, and onions, on our Hawaii-baked salt & pepper buns
all Cheeseburgers are cooked to Medium. (pink throughout) and served with our famous seasoned fries.
sub onion rings 4.00 or side salad for 3.00 more.

Cheeseburger With An Attitude ™*

13.50
this is how it all began in Lahaina, October 1989.
you’re gonna love our five napkin cheeseburger topped with a slice of colby jack cheese.
top off your cheeseburger with any of these add-ons for 1.50 each
Swiss, blue cheese, bacon, avocado, mushrooms, guacamole, banana peppers,
jalapeños, grilled pineapple, fried egg, or sautéed onions
gluten free option: any of our cheeseburgers can be served on a gluten free bun for $1.00

Cheeseburger Island Style ™*

15
try our juicy cheeseburger with an attitude ™, made island style with fresh kalua pork,
grilled pineapple and our Hawaiian teriyaki sauce

BBQ Bacon Cheeseburger ™* 14
a big Juicy cheeseburger drenched in BBQ Sauce, topped with three pieces of bacon,
and crowned with one of our world famous onion rings
California Cheeseburger ™* 15
hailing from southern California but adopting Maui as their home,
cheeseburger restaurant founders, Laren and Edna, found the perfect blend of Aloha
by topping their cheeseburger with fresh grilled Hawaiian pineapple and California avocado slices
“It’s All Good!”™*

16
we start with our original cheeseburger with an attitude ™,
then add sautéed mushrooms, three strips of bacon,
another slice of cheese (this time Swiss), and crown it with a scoop of guacamole

Royal Ali’i Cheeseburger ™* (say it with me...AH-LEE-EE) 15
our famous cheeseburger topped with a fried egg and crispy bacon!
named after Hawaiian royalty, this one’s fit for a king!
Blue Banana Cheeseburger ™*

15
our famous cheeseburger topped off with crumbled blue cheese,
banana peppers, and homemade guacamole
the universal answer to a universal need!

Shaved Prime Cheeseburger ™* 18 (while supplies last)
try our juicy cheeseburger topped with 4oz of shaved prime rib,
melted Swiss and colby jack cheese, creamy horseradish sauce, and sautéed onions
served with onion rings
“Loco Moco” *

14
a bed of rice topped with our black angus beef patty
covered with two fried eggs, onions, and brown gravy
* Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.
• This item contains tree nut products

GRILLE & TAP ROOM

Sandwiches

All Sandwiches are served with Our Famous Seasoned Fries.
Sub Onion Rings 4.00 or Side Salad for 3.00 more.

Seared Local Ahi Sandwich * •

with smoked lime aioli, greens, roasted local tomato
and onion on a rolled oats whole wheat bun 17

Spicy Chicken Sandwich ™*

Kalua Pig Cuban Sandwich *

our blackened chicken breast served with mayo
and topped with banana peppers and melted
Swiss cheese on a whole wheat bun
if you love spicy, this one’s made just for you! 14

Chipotle Blackbean Burger

romaine lettuce, diced chicken, parmesan cheese,
and caesar dressing in a spinach tortilla 14

kalua pork, ham, Swiss cheese, dijon mustard and
pickles on a toasted French roll 15
vegetarian blend of black beans, brown rice, roasted
corn, garlic, tomatoes and chipotle peppers with
mayonnaise and topped with Swiss cheese and
avocado on a rolled oats whole wheat bun 14

Chicken Caesar Wrap *
Turkeyburger ™

a blend of ground turkey, herbs and spices grilled just
right, topped with melted Swiss cheese, spring mix,
tomato and onions on a salt & pepper bun 14

Prime Rib French Dip Sandwich *

8oz homemade prime rib thinly sliced, stacked on a
French roll with horseradish cream and au jus 19

(while supplies last)

Maui B. L. T. A. Sandwich ™

just the way you like it, five slices of crispy bacon,
lettuce, tomato, and avocado with mayonnaise
on a salt & pepper bun 12

Dinner Entrees (after 5pm)
Ahi Two Ways *

half ahi poke, half sesame crusted ahi with a cucumber wasabi sauce
with rice and seasonal vegetables 29

recommended wine pairing : Eco Domani Pinot Grigio /recommended beer pairing : WBC Blonde Ale

Pineapple Bourbon Grilled Salmon *

8oz marinated salmon filet with mashed potatoes and seasonal vegetables 29

recommended wine pairing : Starbrough Sauvignon Blanc /recommended beer pairing :WBC Hana Hou Hefeweizen

Jumbo Shrimp Linguine *

served in a cajun cream sauce with Portuguese sausage, tomato and green onions 28
recommended wine pairing : Alantos Chardonnay /recommended beer pairing : WBC Blonde Ale

Huli Huli Chicken *

with mashed potatoes and local seasonal vegetables 27

recommended wine pairing : Seven Daughters Pinot Noir/recommended beer pairing :WBC Ala Moana Amber

Blackened Chicken Pasta *

seared blackened chicken served over linguine in a cajun cream sauce
with tomatoes and green onions 26

recommended wine pairing : Red Rock Merlot /recommended beer pairing : WBC Eee Pah IPA

Baby Back Ribs *

tender full rack of baby back ribs with our bbq sauce glaze
served with our famous seasoned fries and coleslaw 27

recommended wine pairing : Dark Horse Red Blend /recommended beer pairing :WBC English Brown

Prime Rib *

(while supplies last)
12oz cut of slow roasted prime rib with au jus and horseradish cream.
served with mashed potatoes and seasonal vegetable 29

recommended wine pairing : Edna Valley Cabernet /recommended beer pairing : 808 Pale Ale

*Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.
•This item contains tree nut products

