
Bar Food
Nachos   18

 Kalua pig, cheese, avocado mousse,  
pico de gallo

Wings   17
Honey sesame sauce

GRILLED Fish Tacos   18
Avocado mousse, wasabi slaw, tomato relish,  

pickled leeks,  jalapeno, taro chips

banh mi style french dip   17
Thin sliced famous rib, pickled vegetables,  

lemongrass aioli slaw, creamy horseradish sauce,  
French roll, au jus, taro chips

Kalua Pig Sandwich   16
Guava bbq sauce, pickled vegetables, lemongrass aioli,  

French roll, taro chips

da Burger   23
1/2 lb. beef patty, kalua pig, bacon, cheddar cheese, lettuce,   

tomato, bbq sauce, steak fries

Kalbi   30
Boneless Korean-style beef short ribs, kim chee namasu, white rice

Edamame   10
Spicy kim chee sauce 

ALOHA HOUR
$3 off all bar food

4:30 - 6:30 MONDAY THRU FRIDAY



Bud Light  7 / *4 

Pacifico  8 

Guinness Stout  8 / *5

Anchorsteam  8  

Stella  8

North Coast  

Scrimshaw pilsner  9

featured Draft  mp

Maui big swell ipa  8 

Maui bikini blonde  8 / *5

Kona longboard lager  8 / *5

Kona big wave golden ale  8

Kona wailua wheat  8 

paradise guava cider  9

Coors Light  7

Michelob Ultra  7

Corona  8

Heinekin  8

Heinekin Light  8

Miller Light  7

Budweiser  7

Modelo Especial  8

Heinekin 00 (N/A)  8

wines by the glass

PUpus
specialty cocktails & beverages

14 / *10

Clark’s Mai tai 
Light rum, dark rum, orange juice, pineapple juice, float of 151 

Paniolo Prince 
Smirnoff vodka, guava nectar,  
pineapple juice, orange juice 

Skinny-Colada 
Malibu rum, pineapple juice, coconut water 

Pau-Tini 
Pau Maui vodka, pineapple, li hing

Hibiscus Lemonade 
Grey Goose citron, lemonade, hibiscus syrup

The crimson 
Hornitos tequila, Cointreau,  lime juice, blood orange 

Tropical Mojito 
Light rum, mint, lilikoi, Soho lychee liqueur

Hawaii Sunrise 
Casamigos blanco tequila, orange juice,  blood orange 

“Moe”Rita 
Sauza agave tequila, Cointreau, lime juice, lilikoi, li hing

Mokule’Ia Mule 
Smirnoff vodka, ginger beer, lilikoi

Stolen Side Car 
Larceny whiskey, lemon, apricot preserves 

Ultimate Margarita 
Sauza agave tequila, Cointreau, lime juice, orange juice, 

float of Grand Marnier 

Outside Double up 
 Light rum, dark rum, guava juice,  pineapple juice, 

orange curacao, 151 - for two 24.00

draft beers local drafts bottled beers

Black & Blue Ahi**
Sashimi style, wasabi ranch sauce  21.95

Sizzling Mushrooms
Butter, salt, cracked pepper, parmesan cheese, crostini  15.95 

Ahi Spring Rolls**
Asian dipping sauce, crushed peanuts  18.95

Calamari Fries
Fried strips, furikake, Kochujang dipping sauce  17.95

Emma’s Poke**
Soy-sesame marinade  19.95

Thai Fried Calamari
Asian dipping sauce, crushed peanuts  18.95

Ceviche**
Fresh fish, lime, lemon, avocado, tortilla chips  18.95

Edamame
Spicy kim chee sauce  9.95

Peel & Eat Shrimp
Garlic fire butter, crostini  16.95

Luau Crab Dip
Luau leaf, coconut milk, cream cheese,  

toasted flat bread  17.95

Coconut Shrimp
Plum and honey mustard  

dipping sauces  18.95

Garlic Bread
Whole roasted garlic  12.95

Spicy Poke**
Kewpie mayo, sambal, sriracha,  

sweet soy reduction  19.95

salads
Made fresh daily with lots of local ingredients

*ALOHA HOUR 4:30 - 6:30 MONDAY THRU FRIDAY

ALOHA HOUR 4:30 - 6:30 Monday thru Friday $3 OFF ALL PUPUS

**consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness**

white wine

William Hill Chardonnay - Central Coast   8 / *6

Mer Soleil Chardonnay - Santa Lucia  10

Ferrani Carano Pinot Grigio - Sonoma   9

Whitehaven Sauvignon Blanc - New Zealand   9

Ruffino Orvieto - Italy   7
 

red wine

Plungerhead Cabernet - Lodi   8 / *6

Bonanza  Cabernet - California   10

J Lohr Merlot - Pasa Robles   9

Lafken Pinot Noir - Chile   10  
 

House Salad
Sesame-miso or ranch dressing

Half 8.95 / Full 12.95
Bleu cheese dressing add $1.50

Spinach Salad
Bacon, red onion, tomato, feta cheese,  

balsamic vinaigrette
Half 9.95 / Full 14.95 

Salmon Spinach Salad 
Grilled salmon, bacon, red onion, tomato,  

balsamic vinaigrette 19.95

paradise salad 
Baby greens, mandarin orange,  

candied walnuts, orange-ginger vinaigrette  
Half 9.95 / Full 14.95

Grilled chicken add $6.00 
 

Caesar Salad 
House made croutons, Caesar dressing

Half $9.95 / Full $14.95
Grilled chicken add $6.00

Crab & Avocado Salad 
Heart of romaine, parmesan,  

carrots, parmesan-peppercorn  
dressing $22.95

The Wedge 
Iceberg, bacon, egg, tomato, 

 fried shallots, bleu cheese  
dressing 15.95

Sumatran Grilled Beef Salad 
Baby greens, mango, Thai slaw,  

chili vinaigrette 19.95


