
No, it’s not named for your favorite snake chasing saint, it’s named for our friend, 
Paddy!!!  A big roasty nose gives way to a smooth and mouth coating chocolately 
flavor with hints of dark roasted coffee.  Watch the fine nitrogen bubbles as they 
cascade through your beer leaving behind a frothy tan head, then take a big gulp 
and show off your stout moustache.  Sláinte!

PADDY'S DRY IRISH STOUT 

ABV: 4.7%  IBU: 30
REGULAR $7  SAMPLE $2 

Brewed using 100% English Malt from Thomas Fawcett and Sons Maltsters in the 
UK.  Marris otter is the base, while Dark Crystal malt provides some deep stone 
fruit character.  Wait, what’s that sneaking around in the background? Rye? Both 
bye malt and crystal rye?  Damn, that’s complex.  Brewed with plenty of American 
“C” hops (Centennial and Cascade) and dry hopped with Sabro to provide subtle 
aromas and flavors of cream, coconut and leather, this is a delightfully strong 
sipping beer.

5TH ANNIVERSARY BARLEYWINE 

ABV: 9.6%  IBU: 80
REGULAR $10  SAMPLE $4 

2020 sucks. It’s the worst. Beaches are closed. Parks are closed. Hiking trails are 
closed. Your friends and family are quarantined. But you know what? At least your 
taste buds don’t have to be quarantined. Grab a glass of this rich Belgian Style 
Quad and let your mouth hug it for an uncomfortably long time. Let your tongue 
dance freely in the deep amber hues and dark stone fruit sweetness, balanced by 
just the right amount of bitterness and a whisper of smokey malt. Let your nose 
invite way more than five complex aromas to the party along with a hint of boozy 
vapor. Here’s to at least one thing that does not suck about 2020. (Brewed with 
love by Jake and Nathanial.)

QUARANTINE QUAD 

ABV: 8.8%  IBU: 35
REGULAR $8  SAMPLE $3 

This classic American wheat is brewed both malted barley and wheat and hopped 
heavily with Cascade hops to give a distinctly juicy grapefruit aroma and flavor. 
Fermented with a clean fermenting ale yeast, then dry hopped with citra hops, and 
filtered for perfectly crushable clarity, this beer is a quintessential summer refresher. 
(Served with a wedge of lemon on request. Don’t worry, we won’t judge!)

WAILELE WHEAT 

ABV: 4.9%  IBU: 26
REGULAR $6.50  SAMPLE $2 

Having the privileged opportunity to collaborate with Mana Ai Farms, we proudly 
offer you a sample of the Kahalu’u Aina. Named for the Ahupua’a, this crushable 
blonde ale is brewed with the pleasing citrusy, lemon-minty flavors of wapine 
(lemongrass) and is complimented by the subtle spiced and earthy flavors of the 
canoe plant olena (turmeric). A portion of the proceeds from the sales of this 
beer go to support Hawai’i Ag Foundation’s Localicious Campaign. Check them 
out at: www.hawaiiagfoundation.org

KAHALU'U BLONDE 

ABV: 4.6%  IBU: 18
REGULAR $7  SAMPLE $2 

• SPECIAL RELEASES NOT AVAILABLE FOR GROWLER FILLS •
• PLEASE ASK FOR AVAILABILITY •

SPECIAL RELEASES WEEKLY SPECIALS

MONDAY
MONDAY BUNDAY

All items in the “On a Bun” section of the menu are Buy 1 Get 1 Half Off  
(takeout only)

HAPPY HOUR
EVERY DAY 2PM-6PM

$5 Core Nine Drafts      $12 Growler Fills 
$5 Wells    $7 Wines    $8Craft Cocktails

$4 Street Tacos

LUNCH SPECIAL
MONDAY-FRIDAY 11AM-2PM

Your choice of pulled pork, hamburger steak, or fried chicken, served with rice, 
mac salad, and super food slaw. Includes a soft drink for $14.

TUESDAY
TUESDAY 2FER

All items in the “House Favorites” section of
our menu are  Buy 1 Get 1 Half Off (takeout only)

WEDNESDAY
HUMPDAY GRINDS

Half priced apps during Happy Hour (Dine in only)
OHANA BBQ DINNER

1 LB pulled pork, 1 LB brisket, 5 smoked wings, quart of potato mac, quart
of superfood slaw, and a pint of our homemade BBQ sauce for $60.  

(takeout only)

THURSDAY
PRIME RIB 4PM

 10 oz smoked prime rib served with mashed potatoes, smoked  
garden vegetables, horseradish butter, and aujus for $20.  

Buy 1 Get 1 Half Off  (takeout only)

FRIDAY
PRIME FRIDAYS 4PM-CLOSE

 14 oz smoked prime rib served with mashed potatoes, smoked 
garden vegetables, horseradish butter, and au jus for $30. 

SATURDAY

PRIME RIB 4PM
14 oz smoked prime rib served with mashed potatoes, smoked 

garden vegetables, horseradish butter, and au jus for $30. 

BRUNCH 10AM-2PM
Small kine brunch menu available 

$6 Bloody Marys and Mimosas  *see last page for menu

SUNDAY
BRUNCH 7AM-2PM

Full brunch menu, $6 Bloody Marys and Mimosas
*see last page for menu

OHANA DINNER FOR FIVE
12 pieces of fried chicken, quart of potato mac, quart

of superfood slaw, 5 biscuits all for $40.40 (takeout only)

PRIME RIB 4PM 
14 oz smoked prime rib served with mashed potatoes, smoked 

garden vegetables, horseradish butter, and au jus for $30. 



CRAFT BEER CRAFT COCKTAILS

MAUI MARG
Corralejo Reposado tequilla, pineapple juice,  

fresh jalapeño, lime juice, Cointreau float, agave syrup

ISLAND SPRITZ
Prosecco, Nardini, pineapple juice, splash soda

GINGER FRESH
Hanson Cucumber Vodka cucumber vodka, ginger simple syrup,  

soda water, muddled mint

PURDY’S RIDE
Paniolo Whiskey, Fiorente Elderflower Liqueur,  
ginger simple syrup, lemon juice, dash bitters

LAVENDER PUA
Fid Street Hawaiian gin, Prosecco,  
lavender simple syrup, lemon juice

Mai TaIPA
Skinny Jeans IPA, Lahaina light rum, Myer’s Dark Rum float,  

pineapple, orange juice

Jalapeño Mouth Bloody Mary
Maui Pau  Vodka, house made bloody mix, Jalapeño Mouth float

Dark and Stoutly
Black Strap porter, Mahina Hawaiian rum float,  

ginger habanero simple syrup, lime juice

Beer and Loathing
Hana Hou, Woodford Rye, Nardini,  lemon juice, agave, bitters

6.506.50 10.0010.00

BEER COCKTAILS
9.009.00

NxNW, Red Blend, Columbia Valley .............................................................9
Martin Ray, Pinot Noir, Sonoma ..................................................................9

Wairau River, Sauvignon Blanc, New Zealand .............................................9 
J Vineyards, Pinot Gris, Sonoma, CA ..........................................................9 
Angeline, Rose, Russian River ....................................................................9

Zardetto, Prosecco, Italy .............................................................................8

Pauwela Beverage Co. Kombucha, rotating flavors .....................................8

WINE ON TAP

LOCATIONS

CRAFT LIGHT     4% ABV    8 IBU

Beer.  When you just want a beer, but you still want to support  local,  
independent craft.  Beer like your dad used to drink.  Malted barley, flaked 

corn, Mexican lager yeast, and saaz hops.  Simple, easy drinking, refreshing, 
beer.

ALOHA SPIRIT BLONDE ALE    4.6% ABV    18 IBU

Light crystal and two row malts combine to make the base for this light and 
refreshing blonde ale.  Perle and tettnang hops provide slight bitterness 

and balance to the malt, and a late addition of cascade hops in the boil end 
a delicate aroma to the finished beer.

HANA HOU HEFE    5.8% ABV    15 IBU

Equal parts malted barley and malted wheat make up the base for this 
beer.  Noble hop, tettnang, provides the bitterness and small additions of 
perle and centennial in the whirlpool balance out the aroma.   An addition 

of sweet orange peel and strawberry purée prior to fermentation make this 
unfiltered American style hefeweizen the ultimate in refreshment.

808 PALE ALE    6.3% ABV    38 IBU

Two row malts makes up the base of our pale ale while two different roasts 
of crystal malt provide color and flavor to the beer.  Centennial hops  

contribute bitterness, a mid-boil addition of perle hops add flavor, and 
a last minute addition of cascade hops provide the aroma.

SKINNY JEANS IPA    6.0% ABV    56 IBU

A West Coast IPA.  Very highly attenuated and light on malt, these beers 
were hopsbursting before it was cool.  You probably wouldn’t have known 

about the hops, HBC 369 cv, and YCR 14cv, they were pretty obscure at the 
time.  Once they became mainstream they were called Mosiac and Simcoe 
and were much loved for their respective  tropical/blueberry/rose blossom 

and dark/piney/resinous aromatics.

EEE PAH IPA    7.2% ABV    75 IBU

Two row and crystal malts make for a nice malty backbone to support the 
big IBU and aroma of our IPA.  We use a combination of centennial, cascade, 

and simcoe hops in three separate boil additions to give bitterness, then 
dry hop with the same three hops to drive the intensity of the floral, piney, 

and citrus aromas as high as possible.

JALAPEÑO MOUTH    5.5% ABV    30 IBU

A malty, balanced amber ale provides the base for this beer which utilizes 
fresh jalapeño chili’s in the boil.  A wonderful green chili aroma is at the 

forefront of this beer with just enough pepper heat on the finish.

ENGLISH BROWN ALE    5.1% ABV    26 IBU

Nutty and roasty malt flavors set the stage for our English Brown.   
English East Kent Goldings Hops are used for both bittering and aroma in 

this beer, perfectly balancing out the malt forward character.

BLACK STRAP MOLASSES PORTER    6.1% ABV    37 IBU

The chocolate and coffee flavor and aroma of the malts are highlighted 
nicely by the addition of black strap molasses in the boil.   

Goldings and Fuggle hops provide refined earthly bitterness that  
compliments the roasty flavors of the malt.

Lahaina:
900 Front Street

Unit B1
Maui, HI 96761
808-868-0131

Kaka’ako:
831 Queen Street

Honolulu, HI 96813
808-591-0387

Waikiki:
1945 Kalakaua Ave
Honolulu, HI 96815

808-946-6590



THE KING     9
Layers of house made banana bread, grape jam, peanut butter,  

candied bacon, fresh whipped cream

HOUSE MADE ICE CREAM     7
Ask your server about our featured flavor

WE SLOW SMOKE OUR ISLAND SOURCED MEATS AND VEGETABLES WITH LOCAL KIAWE 
WOOD.  ADD SMOKED LOCAL HOT LINKS $6 EACH

INCLUDES YOUR CHOICE OF: 
SEA SALT FRIES, STICKY RICE, SUPERFOOD SLAW OR POTATO MAC SALAD

* * Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.  • Contains nuts

ADD FRIED CHICKEN  $6    ADD GRILLED TENDERLOIN  $9    ADD SEARED AHI    $9

SHARE PLATES

HOUSE FAVORITES

SMOKED SPECIALTIES

ON A BUN

SWEET THINGS

SALADS

SMOKED WINGS      16
Sweet and spicy dry rub, choice of  

Blackstrap Molasses Porter BBQ, Carolina Gold BBQ or Buffalo Sauce

BUTTERMILK FRIED CHICKEN & WAFFLES      22
Malted waffle, hot sauce maple syrup and candied mac nuts, mac salad

BABY BACK RIBS       27
Rubbed and smoked with sea salt and peper, sea salt fries, superfood slaw, Carolina 

Gold BBQ sauce, grilled baguette

BRISKET      22
Kona coffee rub, slow smoked, cheddar potato cake, mac salad, Black Strap Molasses 

Porter BBQ sauce, grilled baguette

SMOKED PULLED PORK      20
Sea salt fries, mac salad, house BBQ sauces, grilled baguette

BBQ SAMPLER      28
House smoked brisket, baby back ribs, fiery hot links, sea salt fries, superfood slaw, mac 

salad, grilled baguette, house BBQ sauces

14oz SMOKED PRIME RIB*      30
Served with au jus, horseradish sauce, mashed potatoes, and smoked vegetables

SMOKY CHICKEN SALAD      14
Garlic aioli, tomato, avocado, brewer's onion, pickled green beans, cheddar, sourdough

BLACKENED AHI*       26
Sticky rice, grilled pineapple, watercress salad, shaved red onion and avocado

SMOKED TURKEY BURGER      17
Arugula, tomato, creamy brie cheese and jalapeño cranberry-papaya relish, and  

brewer's onions on a brioche bun 

BIG ISLAND FILET*       29
Mashed potatoes, smoked garden vegetables, bleu cheese crema with black pepper

BREWHOUSE BURGER*      17
Peppered bacon, smoked cheddar, lettuce, tomato, brewer’s onion, A1 mayo, on a 

brioche bun

PORK BELLY FRIED RICE      19
Smoked pork belly, shoyu fried rice, fresh vegetables

BBQ BRISKET SANDWICH      18
Siced smoked brisket, grilled baguette, superfood slaw, house BBQ sauces

STEAK FRITTES*       25
Grilled 10 oz big island ribeye , sea salt fries, garlic herb butter, shaved red onion and 

arugula salad

IMPOSSIBLE BURGER      18
Meatless patty, brewer’s onion, lettuce, tomato, creamy brie cheese, arugula, on a 

brioche bun

AVOCADO TOAST      14
Over medium eggs, fresh avocado, grilled tomato, shaved red onion and arugula salad, 

grilled baguette, balsamic glaze

SLICED PRIME RIB HOAGIE      16
Thin sliced prime rib, Maui onion strings,horseradish mayo, cheddar cheese, lettuce 

and tomato on a toasted amoroso roll

PICKLE FRY    11
House sweet pickles, pickled green beans, pepperoncini,  

Aloha Spirit Blonde Ale beer batter, buttermilk ranch dressing

SMOKED PORK BELLY      15
Jalapeño Mouth spicy mustard, pickled vegetables

SMOKED AHI DIP      13
House smoked ahi, cream cheese,  

served with Maui onion chips, fresh vegetables

BAVARIAN PRETZEL      12
Gigantic pretzel, IPA beer salt,  

Jalapeno Mouth queso

SUPERFOOD •      16
Arugula, kale, red quinoa, shaved celery, candied macadamia, pickled onion, carrot, 

chickpeas, lemon vinaigrette

WEDGE SALAD      9
Crispy iceberg, peppered bacon, crumbled bleu cheese, tomato, diced egg, bleu cheese 

dressing, green onion

SIDE SALAD      9
Mixed greens, tomato, red onion, cucumber, crostini, your choice of house made dressing

STEAK*      25
Sliced beef tenderloin, mixed greens, shaved red onions, diced tomato, sea salt fries, 

hard cooked egg, bleu cheese crumble, lemon vinaigrette

AHI*      23
Sesame seared ahi, mixed greens, shaved red onions, carrots, roasted red pepper, 

togarashi wonton strips, cucumber, soy chili vinaigrette

OUR COLOSSAL ONION RINGS      13
Might be nice

Friday Saturday Sunday 
after 4pm



* * Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.  • Contains nuts

SATURDAY BRUNCH

10AM-2PM  $6 BLOODY MARYS & MIMOSAS

FOOTBALL SUNDAY BRUNCH

7AM-2PM  $6 BLOODY MARYS & MIMOSAS*

PANIOLO SUNRISE      15
4 oz. Big Island Beef tenderloin, grilled to your temperature, and served with two eggs 
any style, smash brown potatoes, and your choice of sourdough toast or fresh biscuit

BRISKETS AND GRAVY      17
Our house made sausage gravy, and fresh biscuits, served with smash brown potatoes, 

two eggs any style, and 14 hour Kiawe smoked beef brisket

BABY BEACH BREAKFAST      12
2 eggs any style, 3 strips peppered bacon, smash brown potatoes, and your choice of 

sourdough toast, or fresh biscuit

PANIOLO SUNRISE      15
4 oz. Big Island Beef tenderloin, grilled to your temperature, and served with two eggs 
any style, smash brown potatoes, and your choice of sourdough toast or fresh biscuit

BRISKETS AND GRAVY      17
Our house made sausage gravy, and fresh biscuits, served with smash brown potatoes, 

two eggs any style, and 14 hour Kiawe smoked beef brisket

BABY BEACH BREAKFAST      12
2 eggs any style, 3 strips peppered bacon, smash brown potatoes, and your choice of 

sourdough toast, or fresh biscuit

BREWRITO      14
Smoked pork belly, scrambled eggs, peppers, onions, crispy potatoes stuffed in a flour 

tortilla and served with Colorado Pork Green Chile  

AVOCADO TOAST      18
Arugula and red onion salad, grilled tomato, avocado, two eggs any style, balsamic 

glaze, and your choice of sea salt fries, mac salad, or superfood slaw  

BREAKFAST "POUTINE"      12
Sea salt fries topped with our house made sausage gravy, chopped bacon, cheddar 

cheese and two eggs over easy

VEGGIE KINE SCRAMBLE      16
Broccoli, arugula, red pepper and onion with two scrambled eggs, topped with brie 

cheese, served with smash brown potatoes, and your choice of sourdough toast 
or fresh biscuit

BREAKFAST TACOS      10
Corn tortillas, smoked pork belly, onion, peppers, cotija cheese and our house made 

green hot sauce, served with smash brown potatoes

BAVARIAN PRETZEL      12
Large Bavarian pretzel served with Jalapeno Mouth Queso and topped with  

EEE PAH beer salt

KIAWE SMOKED WINGS      15
Served with carrot and celery sticks, ranch or bleu cheese, and your choice of our house 

made BBQ sauces

IMPOSSIBLE BURGER      16
Plant based burger served on a brioche bun, with lettuce, tomato, arugula, brie cheese 

and brewers onions.  Served with your choice of sea salt fries, potato mac salad, or 
superfood slaw

BREWHOUSE BURGER      17
Peppered bacon, smoked cheddar, lettuce, tomato, brewers onions, and A1 mayo on a  
brioche bun, served with your choice of sea salt fries, mac salad, or superfood slaw. 

 Add an egg for $2

*ALCOHOL NOT AVAILABLE UNTIL 8AM


