HO OKIPA HOURS
/WX/(EW\}V Phndey - Tty
4-6pm & 8- 10 pm
$2 OFF'ONO GRINDZ

A LET’S EAT! .
Blackened Ahi

cajun flash seared. microgreens.
timmy-turner sauce. chilled. | MKT

Ovsters
fresh shucked. mignonette. cocktail sauce.
3for15| 6 for 24

Smoked Fish Dip

local fish. smoked. local chips. pupu style. | 17

Ali'i Ceviche
local fish. citrus cooked. onions.
local chips. tomato. cilantro. | 16

Katsu Slider
spicy mayo. unagi. asian slaw. sweet-bun.| 6

Garlic Furikake Fries
garlic. furikake. butter. sidewinders. |12

Tolu Bites
house seasoning. flash fried.
spicy vegan mayo. unagi. asian slaw. | 13

Ahi Poke
raw. avocado. tomato. onion.
sea asparagus. house seasoning. | MKT

Poke Tacos
ahi-limu poke. wonton tacos. cilantro. avocado-

cilantro aioli. raw. | MKT

Shrimp Cocktail

cooked. served chilled. cocktail sauce. | 15

CGround ChucR Slider

ground chuck. onions. cheddar. pickles. | 6

Pulehu Steak
strip steak. charbroiled. pupu style. | 23

Onion Rings

panko crusted. house honey mustard. | 10

Hale'iwa Bon Dance Saimin
local noodles. bok choy. kamaboko. char siu.

egg. green onion. |15

*consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness*



HO OKIPA HOURS
/WD%M/ Ww/ -fw/

T A_BREWS ON TAP _
Pacifico | 6
Lagunitas IPA |7
Kona Longboard Lager | 7
Kona Big Wave Golden Ale | 7
Waikiki Aloha Spirit Blonde | 7

Waikiki Skinny Jean IPA| 8
AN BREWS AN
Heineken | 6

Heineken Light | 5
Corona | 6
Bud Light | 5
Michelob Ultra Light | 5
Coors Light | 5

Fat Tire Amber Ale | 7
Dog Fish Sour Session | 7

non alcoholic | 5

A A_LOCAL BREWS & GOODS _

Maui Pau Hana Pilsner | 7
Maui Coconut Hiwa Porter | 8
Waikiki Hana Hou Hefe | 7
Maui POG Seltzer | 6.50
Maui Dragon Fruit Seltzer | 6.50
Ola Kona Gold Cider | 8
Ola Lemon Lime Seltzer | 7.50
Ola Tulsi Berry Tea | 7.50

Pauwela Hard Hibiscus Guava Kombucha | 12



COCKTAILS

HO' OKIPA HOURS
0\7’1/ Wﬁy-ﬁfﬁ/ﬂy
G-6pm & 8- 10 pmm
$5 OF SPECIALTY

A LET’S DRINK‘M

1944 Mai Tai

the original mai tai. simple. to the point. |15

Moloka'i Mule

limoncello. st. germaine. ginger beer. house
sour. | 15

Jala—Paloma
jalapeno tanteo. agave. pink grapefruit. fresh

lime. club soda. salted rim. |15

SPF 40

vodka. strawberry. cucumber. mint. pineapple.
peach. |15

Smokey Treat
smokey old fashioned. xicaro mezcal. chocolate.
citrus. | 15

Lvchee Breeze
titos. lychee. pineapple. cranberry. |15

|L.aid Back

fid street gin. passion orange guava. | 15

Stoned-Tai
light & dark rum. orgeat syrup. liliko'i. pineapple.
house sour. float brandy. |15

Liliko'i Habanero Margarita

habanero tanteo. lilikoi margarita. | 15

Peach Tea

plume & petal peach vodka. house tea. |15

Raspberry Smash
titos. raspberry puree. lemon juice. basil. house
sour. | 15

Liliko'i Kamikaze
vodka. liliko'i. house sweet & sour. triple sec.
li hing rim. |15



HO'OKIPA HOURS
/WJ’ MU ldy kg
4 -6pm & 8- 10 pme
$2 FF WINES
AN

REDS _

Benzinger — Cabernet Sauvignon
California | 10

Painted Fields — Red Blend
California | 13

Decov — Merlot
California |12

Kings Ridge — Pinot Noir
Oregon | 12

A WHITES AN

Bodyguard by Daou — Chardonnay
California | 12

Whitehaven — Sauvignon Blanc
New Zealand | 10

Tiefenbrunner — Pinot Grigio
Italy | 11

Fleurs de Prairie — Rose
France | 9

Romerhoft — Reisling
Germany | 10

A BUBBLES AL

. amarca — Prosecco
Italy | 9

Poema — Brut
Spain | 9

AAAOTHER BOTTLES

VOSS Sparkling | 10

Pauwela Ginger Turmeric Kombucha |10



