
5
10
16
20

Glass
Glass
Pint
Flight

$4.25
$6.25
$8.25
$15

oz
oz
oz
oz

DRINKS

Koloa White & Coconut Rums, Pineapple,
Orange, Guava, Orgeat, Lime, Dark Rum
Float.

Hawaii Kai Mai Tai            $17           

Hapa Hibiscus Vodka, Cointreau, Lemon,
Lychee, Soda.

Hibiscus Refresher          $16           

an infusion of red wine, spirits, fruit &
fresh juices.

red sangria $14           

Hapa Vodka, Blood Orange Liqueur, lime,  
ginger beer.

Kona Mule                        $15          

MARGARITAS
House-Infused Spicy Jose Cuervo,
Cointreau, house-made sweet & Sour,
mango.

Kepolo’s Spicy Mango       $16         

CRAFT COCKTAILS

SEASONAL DRINKS

Hapa Hibiscus Vodka blended with
Orange liqueur, wildberry puree, lime.

Push Pop $15        

koloa white & coconut rums, pineapple,
coconut.

A Taste of the tropics        $15        

Koloa Coconut Rum blended with coconut,
lime, mint.

Koko Head Mojito                       $15        

red
House Merlot             
House cabernet         

bread and 
butter cabernet        

$9/36            
$9/36            

$12/48           
$9/36            

$9/36            
$9/36            
$9/36            
$12/48           

House pinot noir         

white
House chardonnay         
House Pinot Grigio        
house Sauvignon Blanc 
kendall jackson
Chardonnay                    

split $12           House Prosecco 
sparkling

WINE

JUICES

SOFT DRINKS

$5                  

$4 w/free refills              

flavored iced tea
blackberry
blueberry
mango
raspberry
strawberry
plantation
arnold palmer        

Coke
diet coke                     
sprite
dr. Pepper
fruit punch
ginger ale
coffee                      
iced tea                                                

craft Root beer                                  
milk                                                     
big island gingerade          
ginger beer                        

$5                  
$5                  
$5                  
$5                  

$6
$6
$6
$6
$6
$6
$6
$6 
                      

flavored lemonade          
Blackberry, blueberry, 
raspberry, Mango, or
strawberry 

Orange                                
apple                                   
pineapple                             
guava                                  
lilikoi                                   
pog                                      
tomato                                
lemonade  
                          

$7                  

Scan the QR code for our seasonal
and nonalcoholic options

DRAFT BEER

Fire Rock Pale Ale
Crisp, refreshing Hawaiian-style pale ale. 

Hanalei IPA
Light bodied beer that combines the hoppy
aroma of an IPA with Passionfruit,
orange, and guava. 

Kona Light 
Our lightest, bright, blonde ale.

Dukes Blonde Ale 
Crisp, light, and refreshing ale.

Longboard Lager
Smooth refreshing lager fermented and
aged for five weeks.

Big Wave Golden Ale

ABV 5.5% IBU 38

ABV 4.5% IBU 40

ABV 4.2% IBU 18

ABV 4.5% IBU 18

ABV 4.6% IBU 20

ABV 4.4% IBU 21
Light golden ale with a subtle fruitiness
and delicate hop aroma. 

Gold Cliff IPA
Bold yet easy going IPA, brewed with real,
fresh  pineapple. 

Kua Bay IPA 
Bright, bold, copper-colored IPA. Piney
hops, spices, and a subtle caramel
maltiness. 

ABV 7.2% IBU 50

ABV 7.3% IBU 60

In order to consume or purchase alcohol in the United States of America, you must be at least 21 years of
age. Hawaii Law requires its clientele to show proof of age when requested by the establishment. 

Cazadores Silver Tequila, Cointreau,
Ginger Liqueur, Lilikoi, House-Made
Sweet & Sour, Lime.  

Lilikoi $15         

Hapa Lilikoi Vodka, Orange liqueur,
lemonade, lilikoi puree.

Frozen Lilikoi Lemonade $15        

Koloa Coconut Rom, Ube syrup, pina
colada, pineapple. 

Ube Colada $16        

MOCKTAILS
Lemonade, simple syrup, mint, basil,
Kolea Hop Water. Add a flavor for $1.

Faux-jito                       $9

Pina colada, wildberry puree,
pineapple.

Playground Punch $7        

Choice of vanilla, Chocolate, or
strawberry.

Milkshake                       $7        



HAND-TOSSED PIZZAS

Extras

Grape tomato, cucumber, onion, macadamia nuts,
mixed greens. Choice of ranch, bleu cheese,
balsamic vinaigrette, or soy lime vinaigrette.

Pub Favorite Vegrtarian 

GS
Gluten - Sensitive

Uncle’s Ahi Poke

GS

SALADS
Ahi Salad $29
Blackened & seared Ahi block, avocado, mango-
pineapple salsa, tomato, cucumber, wonton,
mixed greens, soy lime vinaigrette.

Island Mixed Greens $14

chicken, bacon, egg, tomato, avocado,
gorgonzola, romaine, bleu cheese dressing. 

Chopped Cobb Salad $21

parmesan, croutons, romaine lettuce, Caesar
Dressing.

Caesar Salad $14

   $25Garden Pizza
Garlic-Infused olive oil, mozzarella,
garlic, tomato, onion, spinach, mushroom,
fresh herbs, macadamia nuts.

Ask your server about the weekly
specialty pie.

Pizza of the week $25

Garlic-infused olive oil, Portuguese
sausage, mozzarella, gorgonzola, roasted
red pepper, spinach, garlic,         
macadamia nuts.

Kohala $25

Tomato sauce, mozzarella, Portuguese
sausage, Canadian bacon, pepperoni,
tomato, black olives, mushrooms.

The Captain $25

BBQ Sauce, kalua pork, Canadian bacon,
mozzarella, roasted red onion, green
onion, pineapple.

Hawai’i Kai Pie $25

PUPUS

Ahi, ogo, shoyu, avocado, onion,
wontons, sesame seeds, green onions.

Certified Angus Beef patty, caramelized
onion, lettuce, pickle, burger sauce,
taro roll.

Pepperoni, mozzarella cheese, ranch,
pizza dough, side of marinara.

Oven roasted wings with ranch or bleu
cheese dressing. Choice of: Sweet Thai
chili, BBQ, or Buffalo.

kalua pork, white rice, green onion,
sesame seeds.

Sliders

Pepperoni Rolls 

Roasted Chicken Wings

Manini Meat & Rice

$24

$18

$15

$18

$11

Diced chicken          
Garlic tofu                                     
Blackened shrimp                           
Grilled White Fish                           
Avocado                                          
Sauce/Dressing                               

      $5
$5

$10
$10
$3
$2

GS

Peppers, Siracha-Honey Aioli, furikake.
Shishito Peppers $11

Tortilla chips, Beer cheese sauce, pico
de gallo, Jalapenos, sour cream. Add
guacamole $4, Chicken or pork for $5,
Steak for $7.

Pub Nachos $12

Red and golden beets, mixed greens, balsamic
dressing, Candied macadamia nuts, gorgonzola,
Balsamic glaze drizzle. 

Beet Salad $14

GS

GS



BREWHOUSE BURGERS
Certified Angus Beef patty, brioche bun, choice of side or

upgrade to a salad for $3.75

Burger of the week
Ask your server about our weekly
special.

$20

cheddar, lettuce, tomato, onion,
pickles, house sauce. 

Koko Burger $20 $20It’s a GOuda Burger 
caramelized onion, Smoked Gouda,
lettuce, tomato, garlic aioli.

Paniolo Burger
bacon, onion ring, cheddar, BBQ sauce.

$20

ENTREES

Local fish, macadamia nut crust, lilikoi
beurre blanc, sweet Thai chili, white
rice, seasonal vegetable.

Macadamia Nut Fresh Catch $36

Santa Maria Tri Tip Steak $32

served medium, chimichurri, garlic
mashed potatoes, seasonal vegetable. 

$11

DESSERTS
Kilauea Lava Flow 
Double chocolate brownie, vanilla ice
cream, fudge sauce, whipped cream,
macadamia nuts.

$13

Vanilla ice cream, fudge sauce, whipped
cream, macadamia nuts. 

Snow Cap Sundae $11

Cheesecake 
Served plain with whipped cream, fudge
sauce, or strawberry puree drizzle.

$10Root beer Float 
Vanilla ice cream, root beer. 

Eating raw or undercooked meats or seafood may increase your risk of foodborn illness

SANDWICHES & TACOS

Chicken breast, bacon, cajun seasoning,
Smoked Gouda, avocado, lettuce, tomato,
garlic aioli.

Cajun Chicken Sandwich    $18

Shrimp or Fish Tacos $24
Choice of shrimp or local fish, Cajun
seasoning, Cabbage, black bean & corn
salsa, avocado crema.

BBQ Pork Tacos $19
Kalua pork, cabbage, pineapple salsa, BBQ
sauce.

Choice of side or upgrade to a salad for $3.75

SIDES

Fresh Fish Sandwich $23
Local white fish, mixed greens, tomato,
cajun remoulade.

Chipotle Black Bean Sandwich $18
Spiced black bean patty, mixed greens,
avocado, tomato, garlic aioli.  

White rice                                                                 
Mac salad                                                                 
Kettle Chips                                                             
Fresh fruit                                                               
Seasonal vegetable                                                

                                                               $2
                                                               $3

                                                           $3
                                                              $4

                                               $4

Grilled Steak Burrito $20
Marinated steak, guacamole, pico de gallo,
Mexican rice, tortilla chips, roasted salsa. 

$12Pineapple Rum Cake
Pineapple rum cake, strawberry puree,
vanilla bean ice cream, whipped cream,
powdered sugar.

Pulled Pork Burrito $19
Oven roasted pork, guacamole, pico de
gallo, Mexican rice, tortilla chips, roasted
salsa. 

$12Pot de Crème
Chocolate custard infused with Koloa
Dark rum, whipped cream.

https://www.girlversusdough.com/pots-de-creme/

