
Late Night Grinds

FFllaattbbrreeaadd  ooff  tthhee  ddaayy!! Ask your server
about today’s preparation

MMaarrgghheerriittaaThe Queen’s personal recipe. . .
light tomato sauce, house made mozzarella, &

fresh basil.

““WWhheerree’’ss  aallll  tthhee  PPeeppppeerroonnii””  aa  llaa
KKaasshh Smothered with pepperoni, mozzarella,

& Provolone cheese.

AAllaa  MMaannaarriittii  IIttaalliiaann  SSaauussaaggee Home-

made Italian sausage, roasted peppers, onions,

mozzarella, & provolone cheese.

MMaauuii  GGoolldd Lean tavern ham, spicy pineap-

ple-cilantro salsa, mozzarella,

& provolone cheese.

LLii  HHiinngg  MMuuii  BBBBQQ  CChhiicckkeenn Caramelized

Maui onions, baked with mozzarella & provolone,

garnished with cilantro sour cream.

HHoommeeggrroowwnn Char-siu pork, kim chee, hoisin

sauce, mozzarella, garnished with green onions

MMaammaa  MMiiaa’’ss  CChhiicckkeenn  PPaarrmmeessaann Breaded

chicken breast, grilled eggplant,  pomodoro sauce,

baked with mozzarella & Parmesan.

Flat Breads

FFuurriikkaakkee  FFrriieess  “An island classic” you know
fries, you know Furikake… served with “island
aioli” dipping sauce. . .
savor the flavor brah!.....$$55..9955

DDeeaatthh  VVaalllleeyy  CChhiicckkeenn  WWiinnggss  
Hot & Spicy, grilled Chicago style and served with
blue cheese dressing......½½  oorrddeerr  $$66..9955      ffuullll  oorrddeerr
$$1122..9955

CChhiicckkeenn  KKaattssuu  CCuurrrryy Boneless breast of

chicken, served golden brown, topped with Asian

curry. Accompanied with sticky white rice & mac

salad.....$$1122..9955

MMaaggnnuumm  PP..II..  Layered with crisp smoked ap-
plewood bacon, cheddar cheese and chunky gua-

camole......$$1111..9955

LLooccoo  MMooccoo “Eggs as you like them” served

over a ½ pound seasoned Black Angus beef

patty on a bed of sticky rice. Topped with mush-

room gravy and sautéed onions.  Just when you

though it couldn’t get any better…served with

mac salad!......$$1111..9955

OOXXTTAAIILL  SSOOUUPPBraised oxtail, bok choi, shitake-
mushrooms and grated ginger......$$1111..9955

CChheeaapp  SSaallaadd Organic Hula-Kula greens, juli-

enne Maui onions, carrots, and Olowalu toma-

toes.  You name the dressing!..... $$66..9955  

BBaannaannaa  FFoosstteerr  Island bananas, brown sugar,
cinnamon, roasted acadamia nuts, served with

vanilla ice cream......$$99..9955

PPeerrssoonnaall  $$1100..9955    FFuullll  PPaann  $$1188..9955



$2 Steinlager Pures

$3Wells, Mai Tais
Margaritas &
LuLu’s Pints

$4 Heineken Bottles &
Patron Shots


