G oo d M o r n i n g
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Traditional Breakfast *

two eggs, choice of bacon, ham, spam, link or Portuguese sausage
served with hash browns, rice, or grilled tomatoes and your choice of toast

Omelets

Roasted Vegetable and Goat Cheese Omelette * 15

Brussels sprouts, broccolini, onion, mushroom, and herb goat cheese folded into a 3 egg omelette.
served with hash browns, rice, or grilled tomatoes and your choice of toast

Bacon Tomato & Cheddar Omelette * 15

bacon, tomato, and cheddar cheese folded into a 3 egg omelette
and served with a romaine salad drizzled with garlic aioli and toast

Breakfast Pizza * 15

S p e c i a lt i e s

topped with house made tomato sauce, sausage,
bacon, onion, house cheese blend and
2 sunny side up eggs baked right into the pie!

15

Breakfast Cheeseburger *

our juicy cheeseburger topped with hashbrowns,
fried egg, and crispy bacon with a side of fruit

From The Griddle

Buttermilk Pancakes

buttermilk pancakes served
with warm maple syrup(add 2 eggs for $3)

9.50

Can’t decide? We mashed together 2 breakfast
favorites. 2 buttermilk pancakes with cereal in
and on top. Covered with a sweet milk glaze.

French Toast • 12

16

poached eggs, English muffin, ham,
fresh hollandaise sauce
choice of hash browns, rice, or grilled tomatoes

Biscuits and Gravy 10.50
butter milk biscuits topped
with a sausage milk gravy

On The Lighter Side

9.50

Cereal Pancakes with Milk Glaze

Classic Eggs Benedict *

three French baguette slices dipped in our
homemade batter and served golden brown.

Breakfast Special * 8

two eggs served with hash browns,
rice, or grilled tomatoes
and your choice of toast, includes coffee
*(breakfast hours only 8-11am)

Hawaiian Fruit Bowl 9.50

half a pineapple filled with tropical fruit

Papaya Bowl 9.50

half a papaya filled with lime vanilla yogurt,
granola, strawberries & local honey

KIDS BREAKFAST 7 * (for kids under 10 years of age, does not include beverage)
*(breakfast hours only 8-11am)

Kids Bacon & Eggs

Two Scrambled Eggs & Bacon,
served with fruit.

Kids French Toast Sticks

Crispy French Toast dusted with
Powdered Sugar and served with
Maple Syrup, served with fruit.

Kids Chocolate Chip Pancakes

Three Silver Dollar Chocolate Chip
Pancakes topped
with Whipped Cream, served with fruit.

* 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
(GF) = Gluten Free Item

Coconut Shrimp 15

Appetizers

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

Island Chicken Wings 14

tossed in your choice of black strap molasses
BBQ sauce, 808 carolina gold bbq sauce,
teriyaki or spicy sriracha sauce

Salads

BBQ Chicken Salad 16

a blend of romaine and arugula tossed with
roasted corn, diced tomatoes, shredded chicken,
peppers, onions, and taro chips.
All tossed in a BBQ ranch dressing

Chicken Caesar* 16

fresh romaine, parmesan cheese
and house croutons

Tap Room Cobb 15.50

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

Macadamia Nut Hummus • 12

house made macadamia nut, basil hummus
served with Naan bread and fresh crudités

Mango Crostini 13

Sliced baguette topped with Goat cheese, fresh
mango, arugula, and a balsamic glaze

Pizza

Build Your Own Pizza 14

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

add any of the toppings below for .75cents ea.
chicken, pepperoni, ham, bacon, pineapple, tomatoes,
mushrooms, , onions, arugula, basil or extra cheese

B e e r B at t e r e d F i s h
KGTR’s Fish and Chips * 16

Aloha Spirit Blonde beer battered cod
with seasoned fries, coleslaw, garlic aioli
and malt vinegar

Fish Tacos *

17

Aloha Spirit Blonde beer battered cod
served on a warm tortilla with jalapeño aioli,
shredded cabbage, cheddar cheese and salsa

Sandwiches

served with seasoned fries (add fresh fruit or side salad $3)
(GF) gluten free option: any of our fabulous Sandwiches can be served on a gluten free bun for $1.00, gluten free fries add $2

Build Your Own Cheeseburger * 14

our 100% fresh black angus beef half pound burger from Harris Ranch Meats with colby jack cheese,
mayonnaise, lettuce, tomato and onions served on our Hawaii-baked buns
with any of these add-ons for 1.25 each
Swiss, blue cheese, bacon, avocado, guacamole, mushrooms, serrano pepper, grilled pineapple, fried egg, or sautéed onions

Hawaiian Style Chicken Sandwich * 15.5

grilled chicken breast topped with a blend of mozzarella and cheddar cheese, grilled pineapple,
teriyaki sauce, lettuce, tomato, and onion. seved on a whole wheat bun

Smothered Ham and Cheese 15

grilled ham and cheese sandwich on sourdough bread covered with a sausage cheddar cheese cream
sauce and topped with an over easy egg. with arugula salad with balsamic dressing

Hawaiian Taro Company Veggie Burger 15

Locally made veggie burger topped with mayo, lettuce, tomato, and onion.

* 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
(GF) = Gluten Free Item

From Our Brewery

KGT Blonde Ale ™ Waikiki Brewing Company® 4.62% ABV, 18 IBU. 7
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.

Hana Hou Hefe™ Waikiki Brewing Company® 5.8% ABV, 15 IBU. 7
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.

Ala Moana Amber™ Waikiki Brewing Company® 5.62% ABV, 30 IBU. 7
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, and cascade and centennial hops provide citrus
and pine-like notes to contribute to aroma.

Jalapeno Mouth™ Waikiki Brewing Company® 5.36% ABV, 30 IBU. 7
A malty, balanced amber ale provides the base for this beer which utilizes
fresh jalapeno chilis in the boil. A wonderfulgreen chili aroma is at the
forefront of this beer with just enough pepper heat on the finish.

808 Pale Ale™ 808 Brewing Company® 6.25% ABV, 38 IBU. 7

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. 7
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.

English Brown Ale™ Waikiki Brewing Company® 5.14% ABV, 26 IBU. 7
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 out the malt forward character.

®

Skinny Jeans IPA™ Waikiki Brewing Company ® 6.4% ABV, 56 IBU. 7

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/blueberry/rose blossom
and dank/piney/resinous aromatics.

Black Strap Molasses Porter ™ Waikiki Brewing Company® 6.48% ABV, 37 IBU. 7
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.
Black Strap Molasses Porter, Waikiki Brewing Co.
2017 GABF Silver Medal Winner, Robust Porter

Bottle Beer

North American Lagers
Budweiser 12oz, 5.0% ABV. AB InBev, St. Louis, MO 5.5
Bud Light 12oz, 5.0% ABV. AB InBev, St. Louis, MO 5.5
Coors Light 12oz, 4.2% ABV. Miller-Coors, Golden, CO 5.5
Corona Extra 12oz, 4.6% ABV. Cerveceria Modelo, Mexico City, Mexico 6.5

Porter/Stout
Black Butte Porter 12oz, 5.2% ABV, 30 IBU. Deschutes, Bend, OR 7
Oatmeal Stout 335ml, 5% ABV. Samuel Smith’s Old Brewery, Tadcaster, UK 11
Voo Doo Stout 12oz, 8.5% ABV, 39 IBU. Left Coast, Del Mar, CA 8

Heineken 12oz, 5.0% ABV, Heineken International, Holland, Netherlands 6.5
Mama’s Little Yellow Pils 12oz, 5.3% ABV, 35 IBU. Oskar Blues, Longmont, CO 7
Pilsner Urquel 330ml, 4.40% ABV. Plzeský Prazdroj, Pilsen, Czech Republic 8
Longboard Lager 12oz, 4.6% ABV, 20 IBU,Kona Brewing , Kona, HI 6.5
Sam Adams Boston Lager 12oz, 4.9% ABV, 30 IBU, Boston, MA. 7
Buckler 12oz, 0.5 % ABV. Heineken International, Holland, Netherlands (NA) 6

Blood Orange Wit 16 oz, 5.5% ABV, 20 IBU. Refuge Brewery, Temecula, CA 8
Wells Banana Bread Beer 500ml, 5.2% ABV Wells & Young’s Brewing Co., UK 15

Lager/Pilsner

American Ale
Sierra Nevada Pale Ale 12oz, 5.6% ABV, 38 IBU. Sierra Nevada, Chico, CA 7
Downtown Brown 12oz, 5.0% ABV. Lost Coast, Eureka, CA 7
IPA

Fresh Squeezed IPA 12oz, 6.4% ABV, 60 IBU. Deschutes, Bend, OR 8
Racer V IPA 12 oz, 7.5% ABV, 75 IBU. Bear Republic, Healdsburg, CA 9
Imperial IPA 22oz, 9.0% ABV, 100 IBU. Green Flash, San Diego, CA 18

Spice/Herb/Smoked Beers

Farmhouse/Sour/Ciders

IV Saison 750ml, 6.50%. Brasserie de Jandrain-Jandrenouille, Belgium 29
Colette Farmhouse Ale 12oz, 7.3% ABV, 29 IBU. Great Divide, Denver, CO 7
ORTA VEZ 12 oz 4.5 % ABV, 5 IBU. Sierra Nevada, Chico, CA 8
Ginga Ninga 12oz, 6% ABV, 2 Town Ciderhouse, Corvallis, OR 9
Stella Artois Cidre 12oz, 4.5% ABV, Belgium 8
Trappist/Belgian/Strong:
Golden Sabbath 22oz, 8.0% ABV 30, Big Island Brewhaus, Waimea, HI 18
Chimay Red 11.2oz, 7.0% ABV, Bières de Chimay, Chimay, Belgium 13

