
Wine  
 

Coppola Diamond Chardonnay                 16 
 

Coppola Diamond Sauvignon Blanc          16 
 

Coppola Diamond Pinot Noir            16  
Graham & Fisk’s (Can)                           15 
White Wine, Red Wine, Rose with Bubbles 
  
Luc Belaire Bleu Champagne (200ml)     15 
      
La Marca Processo (187ml)                              15 
 

Beer 
 

Drafts (16oz)             7.5 
Kona Longboard, Bud Light, Fire Rock 
 

Mainland Cans     7 

Michelob Ultra, Coors Light, Miller Lite, 
O’Doul’s 
 

Maui Brewed    8 

Big Swell IPA, Bikini Blonde, Coconut Porter   
(Maui Brewing Co.) 
 

Premium     8 

    

Tropical Drinks 
 

Makai Lava Flow     15 

Rum, Pina Colada, Banana, Strawberry Puree 
 

Lokelani Mai Tai     15 

Rum, Orange Curacao, Pineapple &  
Orange Juice, Orgeat syrup, Dark Rum Float  
 

Pina Colada                          15 

Cruzan Light Silver Rum, Dark Rum Float 
 

Frozen Mojito             15 

Bacardi Lime Rum,  Cane Sugar, Lime, Mint 
 

Aloha Surfer     15 

Smirnoff Citrus, Lemon, Lime, Grand Marnier 
 

Mauka Island Breeze R   15 

Deep Eddy Ruby Red Vodka, St. Germaine  
& Cranberry Juice 
 

Marvelous Margarita    15 

Sauza Gold Tequila, Triple Sec, Lime Juice, 
Sweet & Sour Mix, Salted Rim 
 

Prickly Hard Lemonade    17 

Ketel One Citroen, Deep Eddy Cranberry Vodka 
Prickly Pear Syrup & Citrus Sour 
 

Frozen Coronarita Premier  17 

Sauza Gold Tequila, Margarita, Corona Premier 
 

Mudslide     17 

Vodka, Kahlua, Bailey, Ice Cream 
 

Do. Or Do Not.    17 

Bacardi Cuatro, Coconut Rum, Midori, Pina Colada 

 

 Smoothies 
 

Mango Frosty     10 

Island Oasis Mango & Ice Cream 
 

Chocolate Monkey    10 

Chocolate and Coconut Syrup, Ice Cream, Banana 
 

Banana Split     10 

Banana, Strawberry Puree, Ice Cream,  
Chocolate Syrup 

10 am - 7 pm  

Happy Hours  
$2 OFF  

Any Alcoholic Drink 
11 am to 12 pm  

&  
4 pm to 5 pm 

GS- Gluten Sensitive   V - Vegetarian   R - Refuel 
 

Corona Extra  Blue Moon 
Corona Premier Heineken   
Stella Artois  Modelo Especial 
Heineken Light  Angry Orchard Hard Cider 

Other 
White Claw Hard Seltzer or Truly        7.25 



Salads 
Mixed Green Salad    14 
Cherry Tomatoes, Red Onion,  Cucumber, Papaya Seed Dressing  
Add Grilled Chicken $8 or Fresh Island Fish $15 

Classic Caesar     14 
Romaine Lettuce, Shredded Parmesan, Croutons 
Add Grilled Chicken $8 or Fresh Island Fish $15  

Island Fish Salad*    29 
Mixed Greens, Cherry Tomatoes, Red Onion,   
Cucumber, Pineapple Salsa, Papaya Seed Dressing 

Chicken Papaya     15 
Macadamia Nuts, Onion. Served on a half Papaya   

Steak Salad*     28 
Romaine Lettuce, Flat Iron Steak, Papaya Seed Dressing 
 

Appetizers  
Shrimp Cocktail GS     20 
Cocktail Sauce, Lemon Wedge 
 

Kalua Pork Nachos     19 
Tortilla Chips with Kalua Pork, Cheese,  
Salsa, Sour Cream, Guacamole on side 
 
 

Chicken Tenders (5)     18 
Fries, BBQ Sauce 
  

Bulgogi Bowl*     20 
Marinated Beef, Pickled Vegetables, White/Brown Rice 
 

Coconut Shrimp    12pc -   29  
Coconut Panko Crusted Shrimp, Guava Chili Sauce   6pc -   21 
 

Pizza Cucina 
 

Create Your Own 
Medium Cheese                      19.49 
 

Toppings $2.ea 
 
Large Cheese           29.49  
Toppings $3.ea  
Meats: Bacon, Chicken, Beef, Pepperoni, Sausage 
Veggies: Onions, Black Olives, Jalapenos,  
Green Peppers, Mushrooms, Pineapple, Tomatoes 

Kids Pepperoni Pizza            9.99 
(Cheese Pizza $8.99) 

Main 
(Served with Maui Chips) 

Upgrade to Fries $2 I Truffle Fries $5   
Sweet Potato Fries $3 | Fruit Cup $4 

 

Waygu Burger*    25 
Half Pound Waygu Beef Burger, on a Brioche Bun, American Cheese, 
Bacon, Lettuce, Tomato, Garlic Aioli with Truffle Fries (No Chips) 
 

Fish Tacos GS                25 
Soft Corn Tortillas, Red Snapper, Cabbage, Pico de Gallo 
Pepper Jack, Cheddar, Cilantro, Lime Aioli, Guacamole on side 
 

Bulgogi Beef Korean Tacos               20 
Corn Tortillas, Bulgogi Beef, Pickled Vegetables,  
Cabbage, Tomato, Dynamite Sauce 
 

Chicken Quesadilla                  20 
Flour Tortilla, Chicken, Pepper Jack, Cheddar,  
Salsa and Sour Cream on the side 
 

Black Angus Beef Hot Dog              20   
Foot Long Hot Dog 
 

Fish and Chips  (House-Made)             29 
French Fries, Lemon Wedge, Tartar Sauce on the side 
(Maui Chips not included) 
 

Slow Roasted Kalua Pork Sandwich  19 
Hawaiian BBQ Sauce, Coleslaw, Taro Bun 
 

Chicken Caesar Wrap               19 
Chicken Tenders, Romaine Lettuce, Shredded Parmesan,  
Caesar Dressing, Spinach Tortilla  

Kids 
(Includes: Maui Chips) 

Upgrade to Fries $2 | Sweet Potato Fries $3 | Fruit Cup $4 
 

Black Angus Beef Hot Dog   12 
Kid Hamburger (add cheese +1)   12 
Grilled Cheese      10 
Chicken Tenders (3)     11 

Cheese Quesadilla     12 
 

Healthy Options 
 

Island Fish Sandwich*   29 
Garlic Aioli, Lettuce, Tomato, Whole Wheat Bun 
 

Garden Burger V                17 
Veggie Burger, Lettuce, Tomato, Cucumber, 
Garlic Aioli, Whole Wheat Bun 
 

Chicken Burger R    18 
Grilled Chicken Breast, Lettuce, Tomato, 
American Cheese, Whole Wheat Bun 
 

Grilled Chicken Pita R    18 
Pita Bread, Chicken, Tomato, Cucumber,  

Lunch & Dinner  

Combo Plates 
(Served with Herb Roasted Potatoes and Seasonal Vegeta-

bles) 

Steak & Mahi Mahi*     29 
Flat Iron Steak, Grilled Mahi Mahi 
Shrimp & Mahi Mahi     30 
Skewered Sugarcane Shrimp, Grilled Mahi Mahi 
Steak & Shrimp*     34 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions 

We will gladly adjust preparation (where possible) to accommodate your request. Please alert your service staff to any food allergies or dietary concerns. 

GS - Gluten Sensitive   V - Vegetarian   R - Refuel 
We offer any of our sandwiches served bun-less on a bed of green salad or on a gluten free bun 

11:00 am - 7:00pm 

Make Your Own PoKe Bowl* $24 
A traditional Hawaiian Ahi Po’ke Bowl made with  

sweet Maui Onion, Ogo (Hawaiian Seaweed)  Shoyu,  
Sesame Seeds and Scallions and a hint of Grated Ginger.  

Lightly drizzled with Unagi Sauce.             
Pick your Base 

White I Brown Rice I Green Salad  
Pick your Add-on* 

Dynamite Sauce $2 I Tobiko Flying Fish Roe $3 
Cucumber $2 I Seaweed Salad $3 I Fish Cake $2 

Edamame $3 I Pickled Daikon Radish $2  

Make Your Own Buddha Bowl $19 
Vegetarian Bowl made with Cucumber, Cherry Tomatoes, 

House Pickled Vegetables, Bean Sprout, Black Beans, Broccoli, 
Edamame, Red Pepper & Sweet Corn in a  

Lemon Tahini Dressing              
Pick your Base V 

White or Brown Rice or Green Salad  
Pick your Add-on* 

Grilled Chicken Breast $8, Fresh Island Fish $15  
Ahi Poke $10 


