
Hummus & Chips (5-10) | $20 

Shrimp Cocktail (5-10) | $32.50 

Sliced Fresh Fruit | $24 

Vegetable Crudite | $17.50 

Green Salad | $17.50 

Caesar Salad | $22.50 

Oriental Chicken Salad | $27.50 

Mac Salad | $20 

Pasta Salad | $17.50 

Note: Family meals feeds 10 - 12 people 
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FA M I LY  M E A L S  -  C O L D

Eat. Drink. Aloha.

FA M I LY  M E A L S  -  H O T

Edamame | $15 

Vegetable Spring Rolls | $22.50 

Coconut Shrimp | $32.50 

Calamari | $32.50 

Spinach Dip w/ tortilla chips | $35 

Seafood Dip w/ tortilla chips | $40 

White or Brown rice | $17.50 

Mash | $20 

Yakisoba | $22.50 

Fried Noodles | $25 

French Fries | $12.50 

Chicken Katsu | $27.50 

Chicken Wings | $60 

Crispy Pork | $40 

Chicken Fingers | $32.50 

Teriyaki or Shoyu Chicken | $30 

Kalua Pork...add cabbage $2.50 | $30 

Bao Buns (25 pcs per order) | $40 

Pulled Pork Sliders (12 pcs per order) | $30 

Cuban Sliders (12 pcs per order) | $36 

C A L L  O R  P L A C E  Y O U R  O R D E R  O N L I N E  
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11:00 a.m. to 7:00 p.m.



Kalua Pork Plate | $12 
Slow cooked shredded pork with tossed greens 
and mac salad served with white or brown rice 

Chicken Katsu Plate | $13 
Chicken cutlet, tossed greens and mac salad 
served with white or brown rice 

Mac Nut Mahi Plate | $14 
Breaded fresh catch with beurre sauce, tossed 
greens and mac salad, Hawaiian pineapple slaw 
served with white or brown rice 

Loco Moco | $16 
1/2 lb patty, brown gravy, sautéed onions and 
mushrooms, two island eggs and mac salad 
served with white or brown rice 

P L AT E  L U N C H E SS A N D W I C H E S

Alfredo or Pomodoro Linguine | $12 
Served with garlic toast 
Add-ons: Chicken $6.00 / Shrimp $8.00 

Fish and Chips | $16 
Furikake crusted catch served with thick cut 
fries, Hawaiian pineapple slaw & house made 
tartar sauce 

Chipotle Mango Ribs | Half Rack $23 
Full Rack $35 
Baby back pork ribs brushed with chipotle 
mango barbecue sauce, served with our house 
made Hawaiian pineapple slaw, & thick cut 
fries 

Country Fried Pork $21 
Cajun flour dusted pork tenderloin pan fried, 
smothered with country gravy, topped with 
sautéed mushrooms and onions, served over 
mashed potatoes and house vegetables 

Hapa Parmesan Chicken | $20 
Parmesan-panko crusted chicken breast, sage 
butter, half red and white sauce served with 
linguine. 

E N T R E E S

604 Burger | $15 
1/2 lb. patty, lettuce, tomato, onion, bacon 
and cheddar on a brioche bun 
Add-on: Avocado $2.00 

Fat Tire Burger | $21 
1/2 lb ground pork patty, 1/2 lb ground beef 
patty, fat tire beer cheese, pickles, and a fried 
egg with mustard may burger sauce 

Garden Burger | $14 
1/4 lb. veggie patty, lettuce, tomato, onion 
and avocado on a brioche bun 

Chicken Sandwich | $13 
Grilled chicken, bacon, cheddar and Swiss 
cheese, sautéed onions, lettuce, tomato with 
ranch dressing on a brioche bun 

Thai Mahi Sandwich | $16 
Fire-grilled mahi, lettuce, tomato, onions, Thai 
basil, and chili mayo. 

Cuban Sandwich | $14 
Slow roasted pork, thin sliced ham, Swiss, dill 
pickle, cilantro-orange drizzle on a philly roll 

Seafood Melt | $15 
Blue crab meat, shrimp and a cheese blend  
melted over an open faced philly roll 

S A L A D S

Hearts of Palm Salad | $13 
Island romaine, spring greens, bacon, candied 
Mac nut, avocado, parmesan, grape tomatoes, 
onion, cilantro, pineapple, hearts of palm with a 
toasted cumin-lime vinaigrette  

Caesar Salad | $8  
Fresh cut Romaine, Parmesan and Croutons 

Green Salad | $8 
Local mixed greens, cucumbers, carrots and 
grape tomatoes with Honey-Ginger vinaigrette

S I D E S

Rice | $5 
Mac | $3 
Mash | $4 

Fries | $5 
Green Salad | $5 
Ceasar Salad | $5



A P P E T I Z E R S
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Drunken Kalua Nachos | 14             
Hawaiian roasted pulled pork, jalapeño cheese 
blend, fresh pico de gallo, tortilla chips, and 
chipotle sour cream 

Calamari | $13 
Fried with sweet onions, peppers, and 
jalapeno, served with house made cajun 
remoulade 

Coconut Shrimp | $14 
Served with citrus Thai chili sauce 

Crispy Pork | $14 
Served with onion, tomato, tossed in a Citrus 
Soy Vinaigrette 

Smoked Meat | $14 
Smoked pork sautéed in guava-teriyaki sauce 
and slivered onions 

Seafood Dip | $14 
Oven roasted shrimp, crab fresh catch and five 
cheese blend served with garlic bread 
crostini’s. 

Spinach Artichoke Dip | $12                  
Oven roasted creamy spinach & artichoke 
sprinkled with garlic bread crumbs served with 
tortilla chips 

Veggie Spring Rolls | $8 
Served with sweet and sour vinaigrette 

Roasted Garlic Hummus | $9 
Feta cheese, cucumber chips, grilled pita 

Edamame | $7 
Tossed with sweet and spicy sauce 

 
Garlic Fries | $7 
Fresh garlic, butter, and parmesan  

Furikake Fries | $7 
Topped with wasabi and sriracha aioli     


