
MONKEYPOD MAI TAI  •  19
kula organic silver and dark rums, lime, 
house-made macadamia nut orgeat ,̂ 
orange curacao, honey-liliko’i foam+

WHEN DOVES CRY  •  19 
3 tres blanco tequila, xicaru mezcal, grapefruit, 
lime, soda, salt 

LILIKO’I WHISKEY SOUR  •  19
uncle nearest whiskey, lemon, honey, liliko’i, 
egg white

COLD BREW MARTINI  •  19
vitalitea cold brew coffee, ocean vodka, 
mr black coffee liqueur, licor 43

KULA COUGAR  •  19
dolin blanc vermouth, kula strawberry, lemon, 
brut rosé cava

NOTHIN’ BUT A G (AND T) THING  •  19
fid street organic gin, cocchi americano,
calamansi-lemongrass tonic, lime, local mint

VIRGIN MONKEYPOD MAI TAI  •  13
pog, lime, macadamia nut orgeat ,̂ 
honey-liliko’i foam+ , maui pineapple

FRESH JUICE  •  9
orange, pineapple, grapefruit, pog, 
lemonade

DRIP COFFEE  •  8
maui oma (refills included)

HAWAIIAN NATURAL TEA COMPANY 
HOT TEA  •  8

COCKTAILS

ZERO PROOF

BEER
 Kohola Brewery, Lokahi Pilsner, Lahaina, HI ................................................................................. 10
 Kohola Brewery, Talk Story Pale Ale, Lahaina, HI .......................................................................... 10
 Kohola Brewery, Lahaina Haze Hazy IPA, Lahaina, HI .................................................................... 10
 Lanikai Brewing Company, Rotating Seltzer, Kailua, HI .................................................................. 10
 Kona Brewing, Kona Light Blonde Ale, Kona, HI (12 oz can) ..............................................................9

BUBBLES
  Cava, Raventos I Blanc, Brut Rosé, Penedes, Spain 2021 ......................................................... 17 / 68
 Champagne, Devaux, Grande Reserve, Côte des Bar, Champagne, France NV .............................. 100
  Champagne, Billecart-Salmon, Brut Rosé, Champagne, France NV .............................................. 180
 Prosecco, Mia Perla, Veneto, Italy NV .................................................................................... 15 / 60

WHITE
 Chardonnay, Domaine Dupeuble, Beaujolais, France 2022  ........................................................16 / 64
 Chardonnay, Tyler, Santa Barbara, California 2022 ................................................................... 20 / 80
 Chardonnay, Mayacamas, Napa, California 2020 ........................................................................ 100
 Chardonnay, Kistler, Les Noisetiers, Sonoma Coast, California  2020 ............................................140
 Chenin Blanc, Domaine Champalou, Vouvray, Loire, France 2022..................................................68
 Melon, Domaine de la Fruitiére, Muscadet, France 2022 ........................................................ 15 / 60
 Riesling, Monchoff, Mosel, Germany 2022 ............................................................................. 16 / 64
 Sauvignon Blanc, Domaine Jean-Marc Pastou, Sancerre, France 2022 ..................................... 21 / 84
 Treixadura/ Albariño, Mixtura, Ribeira, Spain 2019 ....................................................................... 100

ROSÉ
 Mourvédre, Bedrock, Ode to Lulu, California 2021 .................................................................15 / NA
 Pinot Gris, Becker, Pfalz, Germany 2021 ................................................................................ 16 / 64

RED
 Barbera d’Asti, Vietti, Piedmont, Italy 2021 ............................................................................ 17 / 68
 Cabernet Sauvignon, Château Fontanés, Languedoc, France 2021 ........................................... 16 / 64
 Cabernet Sauvignon, Synthesis, Napa, California 2021 ............................................................22 / 88
 Cabernet Sauvignon, Chappellet, Signature, Napa, California 2019 ................................................ 160
 Cabernet Sauvignon, Corison, Napa, California 2019 ....................................................................200
 Pinot Noir, Failla, Sonoma Coast, California 2021 ................................................................... 18 / 72
 Pinot Noir, Hirsch, Bohan-Dillon, Sonoma Coast, California 2021 ................................................ 100
 Red Blend, Table, California 2021 (served chilled) ...........................................................................15 / NA
 Sangiovese, Bibbiano, Chianti Classico, Tuscany, Italy 2021 .............................................................84
 Syrah, Lacuna, California 2018 ...................................................................................................... 76
 Tempranillo, R. Lopez de Heredia, ViñaTondonia Reserva, Rioja, Spain 2018 ....................................120
 Zinfandel, Linne Calodo, Problem Child, Paso Robles, California  2018 ........................................... 140

+ contains raw egg whites     ^contains nuts



DUNGENESS CRAB CAKES - 27
salsa verde, orange, avocado, watercress

GRILLED TAKO ESCARGOT - 17
octopus, butter, garlic, pernod, focaccia bread 

SZECHUAN GREEN BEANS - 15
chili, garlic, ginger

PORK POTSTICKERS - 16
habanero and pineapple marmalade

COCONUT CORN CHOWDER - 13
coconut milk, potatoes, celery, organic kale, tomato, lemongrass (vegan)

DAILY SASHIMI SELECTION - 29
ahi tuna sashimi*, pohole fern salad, wasabi ginger

WAIPOLI FARM CAESAR SALAD - 16
shaved parmesan, focaccia croutons, 
pete’s caesar dressing 

BROCCOLI SALAD - 16
yogurt salsa verde, sun-dried tomato, pickled red onion,
macadamia nuts, golden raisin, shaved parmesan

LOBSTER RAVIOLI - 39 
lemon brown butter, basil-marinated laulea farm grape tomato, 
cornbread croutons, spinach

DIVER SEA SCALLOPS - 57
creamed corn, smoked bacon, tarragon

MACADAMIA NUT FRESH FISH - 45 
dayboat fish, organic macadamia nuts, local green beans
brown butter, lemon, celery-caper relish, garlic-scallion rice 

HAMAKUA MUSHROOM POT PIE - 28 
vermouth, thyme, parmesan, puff pastry crust 

WAGYU CHEESEBURGER - 29 
snake river farms beef*, gruyére, hamakua mushrooms, arugula, herb compound
butter, rosemary french fries

FILET MIGNON- 59
7oz prime filet*, sautéed mushrooms, garlic mashed potatoes, green beans, herb butter

MAUI NUI VENISON - 47
Saffron rice, golden raisins, green beans, roasted poblano and guajillo adobo sauce

SURF AND TURF DUO - 69
7oz prime filet*, sautéed mushrooms, green beans, herb butter, lobster ravioli

KEIKI FISH & CHIPS - 16 
battered mahi mahi, house-cut fries, green beans

KEIKI CHICKEN - 16 
naturally raised chicken, house-cut fries, green beans

KEIKI NOODLES -  9 
noodles, red sauce or butter and parmesan cheese
noodles & cheese free for keiki under 3

PEPPERED PINEAPPLE - 12 
sautéed maui pineapple, tahitian vanilla bean ice cream, 
citrus caramel sauce

* 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 . 

STARTERS

FROM THE OCEAN

FROM THE LAND

SALAD

DESSERT

KEIKI


