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$6.50 regular • $2.00 4oz sample • $16 Growler fills

Happy Hour 2-5pm & 9pm-close • $5 core beers • $ 12 growler fills

aloha spirit blonde ale™

og: 10 fg: 1.5 ABv: 4.6% IBu: 18

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 lend a delicate aroma to the finished beer.

ala moana amber™

og: 13 fg: 2.5 abv: 5.6% ibu: 30

Five different types of malt provide both body and color to this richly tinted amber ale. Perle and tettnang hops are used for
bitterness and flavor, with cascade and centennial hops provide citrus and pine like notes to contribute to aroma.

808 pale ale™

og: 13.2 fg: 1.5 abv: 6.3% ibu: 38

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 dry hop with cascade hops to further accentuate the hop aroma.
* Silver 2019 Denver International Beer Competition

eee pah ipa™

og: 15.5 fg: 2.2 abv: 7.2% ibu: 75

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™

og: 13.5 fg: 1.5 abv: 5.8% ibu: 15

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 centennial 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 in refreshment.

jalapeño mouth™

og: 13 fg: 3 abv: 5.5% ibu: 30

A malty, balanced amber ale provides the base for this beer which utilizes fresh jalapeño chilies in the boil. A wonderful green chili
aroma is at the forefront of this beer with just enough pepper heat on the finish to draw you in for another glass.
* Silver 2019 Denver International Beer Competition, Bronze 2019 US Open Beer Championships , Gold 2018 Denver International Beer Competition

english brown ale™

og: 12.6 fg: 3 abv: 5.1% ibu: 26

Nutty and roasty 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 out the malt forward character.

black strap molasses porter™

og: 15 fg: 3 abv: 6.5% ibu: 37

Two Row, crystal and Munich malts create the base for the big flavors of chocolate and black malt to build upon. The chocolate
and coffee flavor and aroma of the malts are highlighted nicely by the addition of black strap molasses in the boil. Goldings and
Fuggle hops provide refined earthy bitterness that compliments the roasty flavors of the malt.
* Gold 2019 Denver International Beer Competition, Bronze 2019 US Open Beer Championships, Silver 2018 Denver International Beer Competition,
Bronze 2018 US Open Beer Championships, Silver 2017 Great American Beer Festival

skinny jeans ipa™

og: 13 fg: 1

abv: 6.1%

ibu: 56

Before the “juicy” New England style IPAs were blowing up on Instagram, there was a very hip style of IPA - the West Coast IPA.
Very highly attenuated and light on malt, these beers were hopbursting before it was cool. You probably wouldn’t have known
about the hops, HBC 369 cv, and YCR 14 cv, they were pretty obscure at the time. Once they became mainstream they were called
Mosaic and Simcoe and were much loved for their respective tropical and dank aromatics. This beer wears skinny jeans and jackets in
the summer... you know - before it’s cool.

cans availiable to go!

Waikiki Brewing Company® 2018

808 Brewing Company™ 2018

appetizers
pickle fry 10

ahi poke* 18

808 Pale Ale beer battered house made sweet pickles, pepperoncinis,
and pickled green beans served with a side of ranch dressing

Fresh ahi, Maui onion, and shoyu poke sauce,
served with togarashi wonton strips

Ahi Dip 13

House smoked ahi and seasoned cream cheese served with fresh
vegetables and Maui Onion chips

chicken wings 15

Brined and fried chicken wings with your choice of house made
porter bbq sauce or buffalo wing sauce

chicken satay 11

prime sliders* 12

Huli Huli Chicken with a lemon garlic aioli drizzle
on top a bed of superfood slaw

Two prime cheeseburger sliders with cheddar cheese and mayo
served on King’s Hawaiian rolls, served with fries

giant pretzel 12

onion rings 10

A giant salted soft pretzel served with WBC Jalapeño queso

A basket of our oversized onion rings

edamame hummus 10

Topped with olive oil and serves with carrots, celery, cucumber, and crustinis

wbc pizzas

$2 Add-ons: Jalapenos, mushrooms, pepperoncinis, sun-dried tomatoes, roasted red peppers, red onions, extra cheese
$3 Add-ons: Pepperoni, diced chicken, chopped bacon $5 Add-ons: Ground Prime beef, chopped Beyond Burger®

cheese 13

House made tomato sauce with a blend of mozzarella and
cheddar cheeses

bbq chicken 15

A blend of mozzarella and cheddar cheeses, grilled chicken,
BBQ sauce, and red onion topped with chopped cilantro

Margherita 14

House made tomato sauce, mozzarella cheese, sliced tomato, and
fresh basil drizzled with olive oil

Bacon Cheeseburger pizza 16

House made tomato sauce, a blend of mozzarella and cheddar
cheeses, with bacon and ground beef. Then topped with a salad mix
of lettuce and tomato lightly tossed in our housemade ranch

salads
ahi* 19

Sesame seared ahi, local greens, onion, carrot, roasted red pepper,
cucumber, and togarashi wonton strips with a soy chile vinaigrette

Superfood 15

Arugula, kale, red quinoa, celery, candied macadamia nuts, pickled
onion, carrot, and furikake chickpeas with a lemon vinaigrette

Tofu 17

Furikake seared tofu, mixed greens, watercress, togarashi wonton
strips, candied orange, and pickled onion with a miso vinaigrette

steak 22

Beef tenderloin, mixed greens, onions, french fries, blue cheese
crumbles, and a hard boiled egg served with lemon vinaigrette

sandwiches

All sandwiches served with fries or superfood slaw

fried chicken sandwich 16

Battered and fried chicken breast on a brioche bun topped
with superfood slaw and garlic aioli (grilled upon request)

turkey burger 15

Smoked turkey burger topped with swiss cheese, cranberry
papaya jam, arugula, tomato, lemon garlic aioli, and pickled
jalapeno on a toasted brioche bun

the beyond burger® 16.75

A vegetarian plant-based burger topped with swiss cheese,
herb aioli, lettuce, tomato, onion, and served on a whole wheat bun

pork Burger 16

Ground Durak pork patty topped with melted Swiss cheese, lettuce,
tomato, onion, mayo on a toasted Brioche bun

prime brewmaster burgers

Made with our proprietary grind of Makaweli Reserve prime chuck short rib. All burgers served with fries or superfood slaw

prime brewmaster cheeseburger* 18

Prime chuck and short rib blend, sauteed mushroom, sun-dried
tomato, cotija cheese, herb aioli, and arugula on a toasted brioche bun

prime cheeseburger* 16

Prime chuck and short rib blend, cheddar cheese, lettuce, tomato,
onion, and mayonaise

prime pastrami cheeseburger* 19

Prime chuck and short rib blend topped with shaved pastrami, swiss, mayo, lettuce, tomato, onion, and pickled jalapeno
served on a toasted brioche bun

house specialities
Wbc fish sticks 19

Beer battered fresh fish and Maui Onion strings served with grilled
lemon tartar sauce and superfood slaw, served with fries

Steak frites 25

A Makaweli reserve ribeye grilled to your liking served with crispy
french fries, garlic herb butter, and arugula salad

philet Cheesesteak 19

Sliced Prime filet mignon, bell peppers and onions, then topped with our Jalapeño queso and served on a toasted, locally sourced roll.
Served with your choice of fries or superfood slaw
A 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE GUESTS
* Consuming raw or under cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.
• This item contains tree nut or peanut products

beer cocktails $9
hana houtm shandy

Muddled orange and strawberry with fresh squeezed lemon juice and a dash of simple syrup. Then topped off with
Hana Hou HefeTM and a splash of lemon lime soda Kick it up with a shot of Maui Pau Vodka for $4.00

ginny skeanstm

Fid Street Gin, elderflower Liqueur, grapefruit juice and our Skinny Jeans IPATM
Served over ice in a teardrop glass

jalapeño amber michelada

Jalapeño Mouth Amber AleTM is the perfect base for this zesty blend of beer, tomato juice, Worcestershire, and lime.
Served in a salt rimmed glass. Kick it up with a shot of 100% pure agave Espolon Tequila for $4

craft cocktails $10
maui mai tai

coco-lychee cooler

Kula Original Rum, Triple Sec, pineapple and orange juices,
with a float of Kula Dark Rum

the purist

Maui Pau Vodka, lychee syrup, and coconut water
served on the rocks with a lychee garnish

the tow-in

100% pure agave Espolon Tequila, house made sour, coconut water,
and a pinch of hawaiian sea salt

100% pure agave Espolon Tequila, house made sour,
and house made jalapeno-cilantro water, for a touch of heat

maui pau mule

wbc old fashioned

Maui Pau Vodka with fresh lime juice and Goslings ginger beer,
served over ice with a lime wedge

Traditonal Old Fashioned made with
Luxardo cherries, and Jim Beam

dark cherry mojito

We muddle Luxardo cherries and mint leaves together with a touch of simple syrup then add fresh lime juice,
Kula Original Rum, and top with soda water

wine, Cider, & Seltzer
Mondavi Chardonnay 7
Mondavi Sauv Blanc 7
Mondavi Cabernet 7

Domaine de Nizas Rosé 8
Angry orchard Cider 7
Truly Hard Seltzer 7

brewery info:
follow us!
@waikikibrewing

Happy hour
every day

@waikikibrewco

cans to go

2-5pm & 9pm-Close
Core Nine Drafts 5
Growler Fills 12
Wells 5.50
Wines $1 off

Skinny Jeans 6pk 9
Hana Hou Hefe 6pk 9
Aloha Spirit Blonde 6pk 9
Jalapeño Mouth 4pk 7
Black Strap Porter 4pk 7
Mix n’ Match 6pk 9*

trivia

merchandise

Every Sunday with
Geeks Who Drink
at 7:30pm

*.25 extra each Porter & Jalapeño can

Growler (glass) 12
Growler fill 16
WBC Glass (all styles) 10
Trucker hats 18
Shirts 20-35
Koozie 3
Sticker .50
*prices and styles are subject to change

*All package goods are for off premise consumption only*

@waikikibrewing

