
Greek Yogurt Bowl  •  18
local apple bananas, papaya, organic blueberries, 
house-made granola, big island bees honey

Avocado Toast  •  19
homemade multi-grain bread, mashed avocado, big island 
goat cheese, upcountry tomatoes, waipoli greens, champagne 
vinaigrette
o add fried or poached eggs  •  7

Organic Blueberry and Lilikoi Flapjacks  •  22
organic blueberries, ricotta, house-made lilikoi butter

Monkeypod Mai Tai Flapjacks  •  24
kula rum butter syrup, honey lilikoi foam+, maui pineapple

Pete’s Benedict  •  24
canadian bacon, poached egg, house made hollandaise sauce, 
waipoli greens, champagne vinaigrette

Farmer’s Benedict  •  22
poached eggs, spinach, housemade jalapeño hollandaise, 
waipoli greens, champagne vinaigrette

The Classic  •  21
two eggs your way, smashed potatoes, and choice of
house made breakfast sausage, duroc pork bacon, or avocado

Zucchini Ricotta Omelette  •  24
local zucchini, house made ricotta, evonuk farms mint, 
waipoli greens, champagne vinaigrette

Taro Hash  •  19
fried egg, hawaii ulu co-op taro, lapa’au farms mushrooms, onion, 
red pepper, green onion, jalapeño

The Cure  •  22
sun noodles, kalua pork, poached egg, red chili chicken broth, 
ginger, bok choy, lapa’au farms mushrooms, red onion, carrots, 
bean sprouts

Hawaiian Chilaquiles  •  24
kalua pork, fried egg, tortilla chips, housemade ancho chile salsa, 
pinto beans, jalapeño, white cheddar, greek yogurt, avocado, 
onion, cilantro

Breakfast Potatoes  •  8
crispy smashed potatoes, parmesan, parsley

Duroc Pork Bacon  •  8 
two slices

Breakfast Sausage  •  8
two house-made patties

Big Island Bees Honey Wheat Toast - 7 
homemade multi-grain bread, seeded crust, whipped butter, 
house-made jam of the day

Local Fruit  •  11
mixed fruit of the day

Keiki Pancake  •  11
maple syrup

Keiki Classic  •  11
scrambled egg, bacon, smashed potatoes

fast breakers

sweet tooth
crispy edge, 

brown butter flapjacks

egg head

sides

keiki
* R AW O R C O O K E D TO O R D E R ;  C O N S U M I N G R AW O R U N D E RC O O K E D M E AT S ,  P O U LT RY,  S E A F O O D,  O R EG G S C O U L D I N C R E A S E  YO U R R I S K  O F  F O O D - B O R N E I L L N E S S . 



Monkeypod Mai Tai  •  18
kula organic silver and dark rums, lime, house-
made macadamia nut orgeat^, 
orange curacao, honey-lilikoi foam+

Tutu Maureen  •  18 
pau vodka, house-made bloody mary mix, 
kim chee 

Magic Dance  •  18
prosecco, mango, orange, joto yuzu sake

Cold Brew Martini  •  18
pauwela cold brew coffee, ocean vodka, mr. black 
coffee liqueur, licor 43

Kula Cougar  •  18
dolin blanch vermouth, kula strawberry, lemon, 
brut rose cava

Nothin’ But A G (And T) Thing  •  18
fid street organic gin, cocchi americano,
calamansi lemongrass tonic, lime, local mint

Virgin Monkeypod Mai Tai  •  13
pog, lime, macadamia nut orgeat^, honey-lilikoi 
foam+ , maui pineapple

Fresh Juice  •  9
orange, pineapple, grapefruit, pog, lemonade

Drip Coffee  •  8
maui oma (refills included)

Hawaiian Natural Tea Company Hot Teas  •  8

	 Chardonnay, Dupueble, Beaujolais, FRA ......................................................................................................16 / 64
	 Chardonnay, Tyler, Santa Barbara, CA......................................................................................................... 20 / 80
	 Melon, , Fruitiére, Muscadet, FRA .............................................................................................................. 15 / 60
	 Riesling, Monchoff, Mosel, Germany........................................................................................................... 16 / 32
	 Sauvignon Blanc, Cherrier, Sancerre, FRA .............................................................................................22 / 88

	 Xarel-Lo/Macabeo, Raventos I Blanc, Brut Rose Cava, Penedes, Spain ‘21........................................ 17 / 68
	 Prosecco, Mia Perla, Veneto, Italy NV............................................................................................................................. 15 / 60

Bubbles

Cocktails

zero proof

Beer

White

Rosé

Red

	 Mourvedre, Bedrock, Ode to Lulu, CA............................................................................................................... 15
	 Pinot Gris, Becker, Pfalz, Germany...................................................................................................................... 16

	 Barbera d’Asti, Vietti, Piedmont, Italy.......................................................................................................16 / 64
	 Cabernet Sauvignon, Fontanes, Languedoc, FR....................................................................................16 / 64
	 Cabernet Sauvignon, synthesis, Napa, CA............................................................................................. 22 / 88
	 Pinot Noir, Failla, Sonoma Coast, CA......................................................................................................... 18 / 72
	 Red Blend, Table, CA (served chilled)................................................................................................................... 15

Lokahi Pilsner  •  10
Kohola Brewery, Lahaina, HI 

Talk Story Pale Ale   •  10
Kohola Brewery, Lahaina, HI 

Aloha Hop Lei IPA • 10
Aloha Brewery, Honolulu, HI 

Matsumoto’s Shave Ice, Lihing Mango Seltzer   •  10
Lanikai Brewing Company, Kailua, HI

Kona Light Blonde   •  9
Kona Brewing, Kona, HI (12 oz can)


