CHEESEBURGER With an attitude 14.00

This is how it all began in Lahaina, October 1989. You’re gonna love our Five Napkin Cheeseburger
We think they are the best CHEESEBURGERS in Hawaii, and here’s why!

Our 100% Fresh Black Angus Beef Half Pound Burger from California’s respected Harris Ranch Meats
is flavorful, tender, and naturally juicy. Served hot off the grill with Colby-Jack Cheese,
Thousand Island Dressing, Lettuce, Tomato and Onions on our Hawaii-baked Buns.

All Cheeseburgers are served with Seasoned Fries.

CHEESEBURGER ISLAND STYLE=+ 15.50

Try our Juicy Cheeseburger, made Island Style with fresh Kalua Pork,
Grilled Pineapple and our Hawaiian Teriyaki Sauce.

BBQ BACON CHEESEBURGER=+ 15.00

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=+ 15.50

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!"w* 16.50

We start with our original Cheeseburger, 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"l CHEESEBURGER=+  15.50

Our Famous Fresh Cheeseburger topped with a Fried Egg and Crispy Bacon!
Named after Hawaiian Royalty, this one’s fit for a King!

Pastrami Cheeseburger+ 16.50

Try our Juicy Cheeseburger topped with thinly sliced Hot Pastrami, melted Swiss Cheese,
Jalapefio Mayo and Banana Peppers.

Blue Banana Cheeseburger=+ 15.50

Our famous Cheeseburger topped off with crumbled Blue Cheese, Banana Peppers and Guacamole.

Shaved Prime Cheeseburger=s 18,50 (served till we run ouf)

Try our Juicy Cheeseburger topped with 40z of Shaved Prime Rib, melted Swiss and Colby Jack Cheese,
Creamy Horseradish sauce, Mayonnaise and Sautéed Onions served with Onion Rings.

“Loco Moco”+ 14.50

A bed of Rice topped with our Angus Beef Patty covered with
two Fried Eggs, Onions and Brown Gravy.

Top off your Cheeseburger with any of these Add-Ons for 1.50 each.
Swiss, Blue Cheese, Bacon, Avocado, Mushrooms, Guacamole, Banana Peppers, Jalapeiios,
Grilled Pineapple, Fried Egg, or Sautéed Onions.
Gluten Free Option: Any Cheeseburger can be served on a Gluten Free Bun for $1.00

s cCheeseburgers
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*Consuming raw or under cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.
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Fresh Ahi Tuna marinated in Soy Sauce,
Sesame Oil, Ginger, Avocado, Green Onion,
Sesame Seeds and Wonton Chips.

COCONUT SHRIMP= 12.50

Shrimp battered and rolled in Sweet Coconut
Flakes served with Mango Chutney.

Nachos+ 14.00

Crispy CALAMARI= 13.50

Served with Smoked Lime Aioli

Teriyaki or Buffalo sauce.

Edamames  9.00
Steamed and lightly tossed with Teriyaki,

Starters

Ahi Poke*s=  15.00 Cheeseburger Babiesm
Two 40z Cheeseburger With An Attitudem
with Lettuce, Tomato, Sauteed Onions
and Thousand Island Dressing,

Served with Seasoned Fries.

ISLAND CHICKEN WINGS*

Tossed in Sweet Baby Ray BBQ sauce,

Sesame Seeds and Hawaiian Sea Salt. ONO ONION RINGS= 9.00

“Ono” in Hawaiian means delicious!

13.50

Topped with Jalapefio Pepper Cheese Sauce,
Guacamole, Sour Cream, and Pico de Gallo.
Add Grilled Chicken or Kalua Pork $3

14.00

SESAME CRUSTED AHI' SALAD=+ 16.50

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.

Watermelon, Avocado & Tomato 15.50

WH EN EVER With fresh Arugula, Goat Cheese and Balsamic Vinaigrette
POSSlBLE Kale Salad+ 14.00

Warmed chopped Kale with Olive Oil, Sauteed Onions, Bacon
and Chick Peas and topped with an over easy Egg
and Red Hawaiian Sea Salt.

PRODUCE TAP ROOM COBB SALADw 1450

Local Greens, Chicken, Blue Cheese, Bacon,
& Tomatoes, Eggs and Avocado

tossed with your favorite dressing.
VEGETABLES

CAESAR SALAD 12.00

Fresh Romaine, Parmesan Cheese,
House Croutons and Caesar Dressing.
(Add Chicken* $5 or Coconut Shrimp < $6)

SAV IVS

Help preserve our precious island Resources water & Straws are by request only

*Consuming raw or under cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.
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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+  17.00 Kalua Pig Cuban Sandwich+= 15,50
With Smoked Lime Aioli, Greens, Roasted Local Tomato Kalua Pork, Ham, Swiss Cheese, Dijon Mustard
and Onion on a Rolled Oats Whole Wheat Bun. and Pickles on a toasted French Roll.
Chipotle Blackbean Burger 14.50 the bEYOND BURGER * 16.75
Vegetarian blend of Black Beans, Brown Rice, A Vegetarian Plant-Based Burger topped
Roasted Corn, Garlic, Tomatoes and Chipotle Peppers with Swiss Cheese, Herb Aioli, Spring Mix, Tomato and
with Mayonnaise and topped with Swiss Cheese and Onion. Served on a Wheat Bun
Avocado on a Rolled Oats Whole Wheat Bun.
Prime Rib French Dip Sandwich=  19.00 Maui B. L. T.A. Sandwiche 12.50

Just the way you like it, five slices of Crispy Bacon,
Lettuce, Tomato, and Avocado with Mayonnaise
on a Hawaii Baked Bun.

80z Homemade Prime Rib thinly sliced, stacked on a
French Roll with Horseradish Cream and Au Jus.
(served till we run out)

Chicken Caesar Wrap* 1450 Turkeyburger= 14.50

Romaine Lettuce, Diced Chicken, Parmesan Cheese, A blend of Ground Turkey, Herbs and Spices grilled just

.. : : right, topped with melted Swiss Cheese, Spring Mix,
IR R EE IR AL Y T Tomato and Onions on a Hawaii Baked Bun.

Island Fish Tacos* 16.00

Waikiki Brewing Company Aloha Spirit Blonde Ale Beer Battered
Fish of the Day served in Two Grilled Flour Tortillas with Shredded Cabbage,
Colby Jack Cheese, Pico de Gallo, and our own zesty Jalapefio Mayonnaise
served with Chips and Salsa! Ole!. (sub fish of the day 2.50)

ALOHA FISH AND FRIES-* 16.00

Waikiki Brewing Company Aloha Spirit Blonde Ale
Beer Battered Fish of the Day, served with Seasoned Fries,
Pineapple Coleslaw and Malt Vinegar.

Burrito InABowl- 14.00 Half Rack Ribs+  19.00
Choice of Kalua Pork or Chicken, Rice, Black Beans, Tender half rack of Ribs with our BBQ sauce glaze
shredded Colby Jack Cheese, Sour Cream, served with Seasoned Fries and Coleslaw.
Guacamole, Pico de Gallo and Cilantro. Add another half rack for 8.00
Grilled Fish Plate Lunch+  16.00 Kalua Pork Plate Lunch- 14.00
Grilled Fish of the Day served with 2 scoops of Rice Kalua Pork served with 2 scoops of Rice
and 1 scoop of fresh Macaroni Salad. and 1 scoop of fresh Macaroni Salad.

*Consuming raw or under cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.
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