
Over 50 more thoughtfully selected wines by the bottle on the last 2 pages

+ contains egg whites

Monkeypod Mai Tai
old lahaina silver rum, old lahaina dark rum, lime, house-made
macadamia nut orgeat, orange curacao, honey-lilikoi foam+

No Ka Oi
ocean vodka, thai basil, lime, honey-lilikoi puree+

The White Walker
aviation gin, crème of coconut, lime, lemongrass-cardamom syrup, 
kaffi  r lime

Ho’opono Potion
maestro dobel tequila, aperol, lime, cucumber

Makawao Ave
rittenhouse rye, angostura bitters, lemon, housemade 
cayenne-ginger beer 

Little Ruby
encanto pisco, john taylor’s velvet falernum, grapefruit, lime, 
cinnamon syrup

Kula Cougar
fi d street hawaiian gin, pimms #1, cucumber, strawberry-mint shrub

Don Jefe
xicaru mezcal, byrrh quinquina, meletti amaro, orange bitters

Spottieottiedopalicious
buff alo trace bourbon, jacoulot crème de peche, lemon, honey

Smooth Operator
plantation stiggin’s fancy pineapple rum, macadamia nut orgeat, 
allspice dram, angostura bitters

Ali’i Margarita 
maestro dobel tequila, clement creole shrubb, fresh lime

Ai 'Ono
mpk knob creek, lustau east india solera sherry, pineapple, lime, 
cinnamon syrup

Handcrafted culinary cocktails - 14
culinary cocktails

wine
Sommelier selected wines by the glass

Bubbles
Gamay/Poulsard, Patrick Bottex, Bugey-Cerdon NV ...................... 12
Prosecco, Gondolino, Veneto, Italy NV ............................................12

Whites
Chardonnay, Angeline, California '16 ................................................9
Chardonnay, Patz & Hall, Sonoma Coast, California '15.................... 17
Chenin Blanc, Dom. Huet, Demi-Sec, Vouvray, France '15* .........15
Gruner Veltliner, Manni Nossing, Alto Adige, Italy '15 ..................13
Pinot Grigio, Giocato, Grošika Brda, Slovenia '16 .........................12
Riesling, Dr. F. Weins Prum, Mosel, Germany '15* ..........................12
Sauvignon Blanc, Cha. La Rabotine, Sancerre, France '14 ................15

*small kine sweet

Rose
Mourvedre, Liquid Farm, Santa Barbara, CA '16 ............................13
Txakolina Rose, Ameztoi, Rubentis, Spain ‘15 ..................................12

Reds
Cabernet Sauvignon, Broadside, California '15 .............................12
Cabernet Sauvignon, Obsidian Ridge, California '14 ................................ 16
Gamay, Marcel Lapierre, Raisins Gaulois, France ‘15 (chilled) ...10
Montepulciano d’Abruzzo, La Quercia, Abruzzo, Italy '15 ..........9
Pinot Noir, La Voix, Rebel Rebel, Central Coast, California '14 ....16
Pinot Noir, Fort Ross, Sonoma Coast, California '13 .......................18
Syrah, Lacuna, California '12 ................................................................13
Zinfandel, Dashe, Les Enfants Terrible, California '15 .....................14



craf t beers
29 Degrees On Tap Ask About Our Seasonal and

Limited Release Beers

Special Bottle Beers

SOUR ALES
Lindeman's, Cuvee Renee, Gueze, Belgium (750ml) ...................25 
The Bruery, Tart of Darkness, CA (750ml) ............................................40 
Cascade Brewing, Kreik, OR (750ml) .............................................44

WHEAT BEERS
Professor Fritz Breim, 1809 Berliner-Weisse, Germany (500ml) ..12
Hitachino Nest, White Ale, Japan (720ml) .............................................24

PORTERS & STOUTS
Big Island Brewhaus, White Mountain Porter, HI (22 oz) ............16

BELGIAN-STYLE ALES
Westmalle, Tripel, Belgium (750ml) ..................................................25

LAGERS
Maui Brewing, Bikini Blonde, HI – 7.5 (ABV 5.1% IBU 18)

Kohola Brewery, Lokahi Pilsner, HI - 8.5 (ABV 4.7% IBU 35)

Breakside, Liquid Sunshine, OR - 9 (ABV5.2% IBU 35)

North Coast, Scrimshaw Pilsner, CA – 9 (ABV 4.4% IBU 22)

BLONDE ALE
Four Peaks, Peach Ale, AZ – 8 (ABV 4.2% IBU 9)

Firestone Walker, 805, CA - 9 (ABV 4.7% IBU 20)

GOSE
Avery, El Gose, CO - 9 (ABV 4.5% IBU 13)

SOURS
Great Divide, Strawberry Rhubarb Sour, CO - 10 (ABV 6.2%)

WHEAT ALES
Maui Brewing, Mana Wheat, HI – 9 (ABV 5.5% IBU 18)

Lost Coast, Great White, CA - 8 (ABV 4.8% IBU 15)

Ayinger, Brau Weisse, Germany - 10 (ABV 5.1% IBU 13)

SESSION IPA
Kona Brewing, Hanalei POG IPA, HI - 8 (ABV 4.5% IBU 40)

Firestone Walker, Easy Jack, CA - 9 (ABV 4.5% IBU 45)

PALE ALES
Maui Brewing, Pueo Pale Ale, HI - 8.5 (ABV 5.5% IBU 55)

Kohola Brewery, Talk Story Pale Ale, HI – 8.5 (ABV 5.1% IBU 42)

INDIA PALE ALES
Big Island Brewhaus, Overboard IPA, HI - 9 (ABV 6.9% IBU 45) 

Maui Brewing, Double Overhead IPA, HI - 9*  (ABV 9.0% IBU 100)

Bear Republic, Racer 5, CA - 9 (ABV 7.5% IBU 75)

Breakside, Wanderlust, OR - 9 (ABV 6.4% IBU 50)

Deschutes, Fresh Squeezed IPA, OR – 9 (ABV 6.4% IBU 60)

Ballast Point, Sculpin, CA - 10 (ABV 7.0% IBU 70)

AMBER & BROWN ALES
Kohola Brewery, Red Sand Irish Red Ale, HI - 8.5 (ABV 5.4% IBU 26)

Alesmith, Nut Brown Ale, CA - 8 (ABV 5.0% IBU 17) 

Rogue, Dead Guy Ale, OR – 9.5 (ABV 6.6% IBU 40)

PORTERS & STOUTS
Kohola Brewery, Mean Bean Coff ee Stout, HI – 9 (ABV 6.4% IBU 45)

Deschutes, Black Butte Porter, OR – 7.5 (ABV 5.2% IBU 30) 
Belching Beaver, Peanut Butter Milk Stout, CA – 9 (ABV 5.3% IBU 30)

Modern Times, Black House Nitro, CA – 10 (ABV 5.8% IBU 40) 

STRONG ALES
Big Island Brewhaus, Golden Sabbath Ale, HI - 9* (ABV 8.0% IBU 30)

Stone, Arrogant Bastard Ale, CA – 9 (ABV 7.2% IBU 100+)

Chimay, Cinq Cents Tripel, Belgium – 14* (ABV 8.0% IBU 30)  

CIDER
Anthem Cider, OR - 9  (ABV 5.5%)

* served in a 10 oz. snifter



Monkeypodders like to party! And we like to do it in style...
All of us here are dedicated to handcrafted food, drink, and Merrimaking.
We believe simple can be great, and the passion that goes into our handcrafted food and drinks is 
the most important ingredient! - Peter Merriman

let’s start

APPETIZERS
...to share and taste

WOOD FIRED PIZZAS
...hand-tossed with our awesome 

scratch made crust 
imported Italian Tipo 00 fl our only

Kauai Shrimp & Hamakua Mushroom Potstickers - 14.95
ginger, garlic, green onions, citrus shoyu

Wood-Roasted Chicken Wings - 16.95
kiawe-roasted free range jidori chicken, garlic, kula farm rosemary, tzatziki sauce

Poke Tacos - 21.95
raw ahi*, ginger, shoyu, cabbage, avocado cream sauce, crisp wonton shells

Raw Bar Mixed Plate - 22.95
sesame ahi poke* and organic waihe'e macadamia nuts, coconut ceviche*, tako poke*

Lobster Deviled Eggs - 16.95
big island lobster, farm fresh eggs

Pumpkin Patch Ravioli - 14.95
kiawe-roasted squash, chèvre, spinach, toasted walnut sage pesto

House Cut Fries - 7.95
whole grain mustard aioli, monkeypod ketchup

Garlic Truffl  e Oil Fries - 9.95
parmesan cheese, whole grain mustard aioli, monkeypod ketchup

Coco Corn Chowder - 9.95
local coconut milk, yukon gold potato, celery, fresh island herbs farm organic kale, 
zuhair farms tomato, local lemongrass

Hamakua Wild Mushroom & Truffl  e Oil - 18.95
white sauce, garlic, parmesan, fresh thyme

Margherita - 16.95
zuhair farm tomatoes, fresh mozzarella, organic local basil

Proletariat - 18.95
pepperoni, all natural sausage, onions, green peppers, olives, fresh mozzarella

Bourgeois - 26.95
big island lobster, hamakua wild mushroom, parmesan, thyme, garlic white sauce

Kalua Pork & Pineapple - 18.95
kalua pork, macnut pesto, roasted pineapple, jalapeño



*Raw or cooked to order; consuming raw or undercooked fi sh, beef, or eggs could increase your risk of food-borne illness.

SALADS

STUFFS
Fish and Tacos

BURGERS
House-baked Portuguese 

sweet bread bun

NOODLE HOUSE
Locally-made Iwamoto family noodles

Waipoli Farm Organic Baby Romaine - 10.95
shaved parmesan, pete’s caesar dressing*

Waipoli Farm Organic Mixed Greens - 12.95
organic beets, bacon, chèvre, maui onion, orange ginger vinaigrette

Fresh Island Herbs Farm Organic Kale - 12.95
maui onion, golden raisins, mandarin oranges, organic waihe'e macadamia nuts, 
miso sesame vinaigrette

Avocado & Cucumber - 13.95
tomato, maui onion, jalapeño, cilantro, organic greens, chili lime vinaigrette

Arugula & Organic Quinoa Salad - 13.95
maui onion, fennel, fresh basil, vine-ripened tomatoes, mint, cilantro, radish, sesame miso vinaigrette

Pete’s Fresh Fish & Chips - 23.95
day boat, troll-line caught mahi mahi tempura style, malt vinegar aioli

Fresh Caught Fish Tacos - 23.95
tomatillo salsa, fresh avocado, vine-ripened tomato, jalapeño, locally made corn tortillas

Bulgogi Pork Tacos - 18.95
handcrafted kimchee, jalapeños, asian pear, sriracha aioli, locally made corn tortillas

Pumpkin Tacos - 17.95
tomatillo salsa , garlic roasted butternut squash, cabbage, locally made corn tortillas

Fresh Island Fish Sandwich - 20.95
day boat, troll-line caught mahi mahi, thai chili aioli, mpk slaw, vine-ripened tomatoes, 
house-made quick pickle 

Maui Cattle Company Cheese Burger - 14.95
maui beef*, dijon aioli, sautéed onions, fontina, vine-ripened tomatoes, butter lettuce, 
house-made quick pickle

Saimin - 17.95
all natural pork, broccoli, bean sprouts, red onion, peanuts, cilantro, mint

Fresh Gnocchi with Pork Sausage - 25.95
handmade gnocchi, all natural pork sausage, fresh ricotta, vine-ripened tomato, 
fresh island herbs farm organic kale (vegetarian option available)

let’s eat

Fresh caught fi sh is brought to the restaurant the day it is caught; 
the fi shermen leave in the morning and return that same afternoon.



18% Gratuity may be added to parties of 6 or more

MAKAI
Day boat, troll-line caught fi sh

Served with local 
vegetables of the day

KEIKI
For the crafty young ones

Noodles & Cheese free 
for keiki under 3

UPCOUNTRY

SIDES

Kiawe Grilled Ahi - 39.95
day boat ahi tuna*, jalapeño mashed potatoes, soy sesame maui onion sauce 

Organic Macadamia Nut Crusted Mahi Mahi - 39.95
macadamia nut and panko crust, maui pineapple relish, organic brown rice, lemon beurre blanc

Fish & Lobster Pasta - 49.95
half kona lobster, house fettuccine, big island chèvre, tomatoes

Chef Peter Merriman’s Nightly Seafood Special - MKT

King Kong Cheese Burger - 8.95
maui beef*, cheddar, house cut fries

Monkey Around Cheese Quesadilla - 8.95
fl our tortillas, cheddar

Monkey Business Saimin - 8.95
iwamoto family saimin noodles, broccoli, chicken broth

Easy Cheesy Pizza - 9.95
three cheese blend, house-made red sauce

Monkeypod Kitchen supports local produce, organic and sustainable farming , 
ranching , and fi sh practices. Grass fed beef, renewable fi sh species and 
sustainable hormone free poultry are good for the environment and good to eat!

Certifi ed Angus Ribeye Steak - 40.95
house-made chimichurri sauce and jalapeño mashed potatoes

Chef Peter Merriman’s Nightly Upcountry Special - MKT

Oven Charred Brussels Sprouts - 9.95
peppers, onions, parmesan cheese

Broccoli - 6.95
balsamic reduction, chili fl akes

Jalapeño Mashed Potatoes - 6.95

Grilled Upcountry Cornbread - 5.95



thirst quenchers

DESSERT 

Strawberry - Chocolate - Banana - Coconut

Tropical Dreams Gelato & Sorbet - 6.95
tahitian vanilla, chocolate, island hop kona coff ee, and our featured fl avor sorbet

let’s stay awhile
Save your fork for pie - 9.95

REFRESHMENTS
To ease the pressure on our landfi lls 

we do not sell bottled water

SMOOTHIES
Organic greek yogurt

COFFEE & TEA

Fresh Juice - 6
lemonade, pineapple, orange, grapefruit, pog

Coconut Water - 6

Righteous Path - 8
pineapple, cucumber, parsley, kale, ginger (pressed daily)

Maui Shrub Farm - 7
pineapple-sage, hibiscus-ginger

No Ka Oi  Sodas - 3.95
cola, diet cola, lemon-lime, root beer, ginger ale

Iced Tea - 3.95

Fresh Strawberry Banana Greek Yogurt Smoothie - 8
fresh strawberries, banana, big island honey, fresh pog juice

French Press Maui Coff ee - 6 
maui oma red catuai, brewed at the table, serves up to 2

Selection of Organic Hot Teas - 5



O These wines employ sustainable, organic, or biodynamic viticulture practices

wine room
 BUBBLES bot glass

 Champagne, Gaston Chiquet, Tradition, France, NV .......................................................................................................80 
 Champagne, Pierre Gimmonet, Blanc de Blanc, 1er Cru, France NV ..........................................................................100 
O Champagne, Jacquesson, Cuvee 738, Extra-Brut, 1er Cru, France NV .....................................................................124 
 Champagne, Billecart-Salmon, Brut Rose, France  NV ....................................................................................................160 
O Champagne, Egly-Ouriet, Brut Tradition, Grand Cru, France  NV...............................................................................180 
O Gamay/Poulsard, Patrick Bottex, La Cueille, Bugey Cerdon, France NV ....................................................................48 12
O Malvasia, Birichino, Petulant Naturel, Monterey, California '15 ........................................................................................48 
 Muller Thurgau, Fritz Muller, Perlwein Trocken, Rheinhessen, Germany NV .................................................................48 
 Prosecco di Treviso, Gondolino, Veneto, Italy  NV ...............................................................................................................48 12

  Join us every Sunday for 50% off ALL bottles of sparkling wine!!!
 WHITES

O Albarino, Do Ferreiro, Cepas Vellas, Rias Baixas, Spain ’15 ..............................................................................................76 
 Chardonnay, Angeline, California ’16 ......................................................................................................................................36 9
O Chardonnay, Gilbert Picq, Chablis, Burgundy, France '15 .................................................................................................48
 Chardonnay, Patz & Hall, Sonoma Coast, California ’15 .....................................................................................................68 17
O Chardonnay, Liquid Farm, White Hill, Santa Rita Hills, California ’14 ...............................................................................76 
O Chardonnay, Arnot-Roberts, Trout Gulch Vineyard, Santa Cruz Mountains, California ’14 ......................................84 
O Chardonnay, LIOCO, Hanzell Vineyard, Sonoma, California '14 ....................................................................................100 
O Chardonnay, Ridge, Monte Bello, Santa Cruz Mountains, California '13 ........................................................................124 
O Chardonnay, Domaine Roulot, Bourgogne Blanc, Burgundy, France '14 ......................................................................140 
O Chardonnay, Peter Michael, Ma Belle Fille, Sonoma, California ’14 ...............................................................................176 
O Chenin Blanc, Rocher des Violettes, La Negrette, Montlouis-sur-Loire, France ’13 ....................................................52 
O Chenin Blanc, Domaine Huet Le Haut Lieu, Demi-Sec, Vouvray, Loire, France ’15 .....................................................60 15
O Furmint, Kiralyudvar, Sec, Tokai, Hungary ’13 ........................................................................................................................48 
O Gruner Veltliner, Manni Nossing, Alto Adige, Italy '15 ........................................................................................................52 13
O Malvasia/Carricante, Tenuta di Castellaro, Bianco Pomice, Lipari, Italy ’13 ....................................................................60 
O Melon de Bourgogne, Domaine L'Ecu, Expressions de Gneiss, Muscadet, Loire, France ’14 ...................................48 
 Pinot Grigio, Giocato, Goriška Brda, Slovenia ’16................................................................................................................48 12
O Pinot Gris, King Estate, Willamette Valley, Oregon ’15 .......................................................................................................48 
O Riesling, Dr. F. Weins-Prum, Wehlener Sonnenuhr, Kabinett, Mosel, Germany ’15 .......................................................48 12
O Riesling, Marc Tempe, Zellenberg, Alsace, France '11 ........................................................................................................56 
O Riesling, Willi Schaefer, Graacher Domprobst, Spatlese, Mosel, Germany '12 ..........................................................72 
O Riesling, Reinhold Haart, Piesporter Goldtropfchen, Spatlese, Mosel, Germany '07 .............................................76 
O Riesling, Nikolaihof, Steiner Hund Reserve, Wachau, Austria '10 ...................................................................................100 
O Sauvignon Blanc, Chateau La Rabotine, Sancerre, France ’14 ..........................................................................................60 15 
O Sauvignon Blanc, Lieu Dit, Santa Ynez, California '15 ..........................................................................................................52 
O Sauvignon Blanc/Ribolla Gialla, Matthiasson, Napa Valley White, Napa, California ’14 ............................................72 
O Vermentino, Bisson, Intrigoso, Golfo del Tigullio, Portofi no, Liguria, Italy '14 ..................................................................52 
O Xarel-Lo, Celler-Credo, Miranius, Penedes, Spain '14 .....................................................................................................40 

 ROSE

 Ciliegiolo, Bisson, Golfo del Tigullio, Portofi no, Liguria, Italy ’16 .........................................................................................52 
 Grenache/Mourvedre, Chateau  Simone, Palette Rose, Provence, France '14 ..............................................................88 
 Grenache/Syrah/Mourvedre, Matthiasson, California ’16 .................................................................................................44  
O Hondarribi Zuri/Hondarribi Beltza, Ameztoi Rubentis, Txakolina, Spain '15 ..................................................................48 12
 Mourvedre, Liquid Farm, Vogelzang Vineyard, Happy Canyon, Santa Barbara, California '16 ................................52 13
 Pinot Noir, Red Car, Rose of Pinot Noir, Sonoma Coast, California ‘15 ..........................................................................48 
O Tibouren, Clos Cibonne, Cote de Provence, France ’14 ......................................................................................................56  
 Touriga Nacional, Arnot Roberts, North Coast, California '16 ..........................................................................................52 



O These wines employ sustainable, organic, or biodynamic viticulture practices
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wine room
 REDS bot  glass

O Aglianico, II Cancelliere, Gioviano, Irpinia, Campania, Italy '11 .........................................................................................56 
Cabernet Sauvignon, Broadside, Paso Robles, California '15 ............................................................................................48 12

 Cabernet Sauvignon, Obsidian Ridge, Mayacamas Ridge, California ’14 .......................................................................64 16
O Cabernet Sauvignon, Honig, Napa, California ’14 ................................................................................................................76 
O Cabernet Sauvignon, Neyers, Neyers Ranch, Conn Valley, Napa, California ’12 .........................................................88 
O Cabernet Sauvignon, Matthiasson, Napa, California '12 ....................................................................................................100 
O Cabernet Sauvignon, Cade, Howell Mountain, Napa, California ’14 ..............................................................................148 
O Cabernet Sauvignon, Arnot-Roberts, Fellom Ranch, Santa Cruz Mountains, California '13 .....................................160 
O Cabernet Sauvignon, Domaine Jaugaret, St. Julien, Bordeaux, France '10 ....................................................................200 
O Cabernet Sauvignon, Spottswoode, St. Helena, Napa, California ‘12 ..............................................................................240
O Gamay, Marcel Lapierre, Raisins Gaulois, Vin de France ’15 (served chilled) ...............................................................40 10
O Gamay, Jean Foillard, Cote du Py, Morgon, Beaujolais, France ’14 .................................................................................60 
O Gamay, Jean Foillard, 314, Morgon, Beaujolais, France '14 ...............................................................................................88
O Grenache/Carignan, Alvaro Palacios, Les Terrasses, Priorat, Spain ’14 .........................................................................68
O Merlot, Peju, Napa Valley, California ’14 .................................................................................................................................60
O Montepulciano d’Abruzzo, La Quercia, Abruzzo, Italy ’15..................................................................................................36 9
O Nero d'Avola/Frappato, COS, Cerasuolo di Vittoria, Sicily, Italy ’13 ..................................................................................64 
 Pinot Noir, La Voix, Rebel Rebel, Quinta del Mar Vineyard, Central Coast, California ’14 ..........................................64 16
 Pinot Noir, Fort Ross, Sea Slopes, Sonoma Coast, California '13 .....................................................................................72 18
O Pinot Noir, Grosjean, Vigne Tzeriat, Valle d'Aosta, Italy '13 ...............................................................................................84
O Pinot Noir, Ceritas, Hacienda Secoya Vineyard, Anderson Valley, California '15 .......................................................100
 Pinot Noir, Ken Wright, Bryce Vineyard, Willamette Valley, Oregon ’15 .......................................................................124
O Pinot Noir, Beaux Freres, Willamette Valley, Oregon ’14 ....................................................................................................140
O Pinot Noir, Dom. Raphet, Les Combottes, Gevery-Chambertin 1er Cru, Burgundy, France ’14 ...........................176
O Pinot Noir, Harmand Geoff roy, Mazis-Chambertin Grand Cru, Burgundy, France '09 .........................................240

Sangiovese, Perazzeta, Montecucco, Tuscany, Italy '14 .......................................................................................................44
O Sangiovese, Poggio Scalette, Il Carbonaione, Alta Valle Della Greve IGT, Tuscany, Italy ’12 ....................................120
 Syrah, Lacuna, California ’12 ......................................................................................................................................................52 13
O Syrah, Lionel Faury, Cote Rotie, Rhone, France '14 ..............................................................................................................88
O Syrah, Cayuse, Cailloux, Walla Walla '13...............................................................................................................................176
O Tempranillo, R. Lopez de Heredia, Vina Bosconia Reserva, Rioja, Spain ’05 ..............................................................72
O Tempranillo, Flor de Pingus, Ribera del Duero, Spain '13 ....................................................................................................140
O Trousseau, Arnot Roberts, North Coast, California ’16 .......................................................................................................60
O Zinfandel, Dashe, Les Enfants Terrible, Heart Arrow Ranch, Mendocino, California ’15 .............................................56 14
 Zinfandel, Scherrer, Old & Mature Vines, Sonoma, California ’13 ..................................................................................68

 DESSERT WINE

 Sauternes, Chateau Gravas, Bordeaux, France '14 ............................................................................................................. 9
 Sherry, Lustau, East India Solera, Jerez, Spain ....................................................................................................................... 8
 Port, Taylor Fladgate, 20 Year Tawny Port, Portugal ......................................................................................................... 12
 Riesling, Dr. Loosen, Eiswein, Mosel, Germany '12 (187 ml) ...............................................................................................44


