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Toast & Cakes
Avocado Toast – 13
Makaha Mountain Farms pea greens,  
MA‘O Organic Farms radish, hard-boiled egg, lardon,  
La Tour Bakehouse seeded toast

French Toast ( V )  – 16
shokupan, mangos and cream, kaffir lime,  
fresh seasonal fruit

Chicken ‘n’ Pancakes – 17
crispy garlic chicken, buttermilk pancakes,  
gochujang maple, whipped butter

Eggs
Mahi‘ai Breakfast – 16
two Waialua Fresh eggs any style, choice of  
sweet longanisa, house-made  
Portuguese sausage ( G F )  or slab bacon ( G F ) ,  
served with rice or linguica spiced potatoes
+ anykine fried rice – 3 

Adobo Hash – 18
pork & potato hash patties, garlic rice, adobo gravy,  
two Waialua Fresh eggs any style

Kalua Pork Burrito – 17
house-made kalua pork, Waialua Fresh eggs,  
lomi tomato, spinach, cheddar, cilantro,  
linguica spiced potatoes, served with fresh fruit
+ smashed avocado ( V + ,  g f )  – 2

Mahi’ai Omelet – 20
three Waialua Fresh eggs, HIstk bacon, goteborg,  
pipikaula, cheddar, MA’O Organic Farms sassy mix,  
served with garlic rice or linguica spiced potatoes

Ali’i Mushroom Omelet ( V ,  g f )  – 18
three Waialua Fresh eggs, Hamakua Farms  
ali‘i mushrooms, spinach, cheddar,  
served with rice or linguica spiced potatoes

Smoked Meat Benedict – 19
HIstk smoked pork, La Tour Bakehouse  
English muffin, poached egg, hollandaise,  
chili h2o, Ho Farms tomato, served with  
linguica spiced potatoes

Braised Short Rib Loco Moco – 21
Waialua Fresh egg, short rib pan gravy,  
crispy onion, rice

SIdes
2 Eggs Any Style ( v ,  G F )  – 3
Anykine Fried Rice – 6 
Garlic Rice ( v + ,  G F )  – 4
Linguica Spiced Potatoes ( v + ,  G F )  – 5 
Sweet Longanisa – 7
Pork & Potato Hash Patty – 7 
House-Made Portuguese Sausage ( G F )  – 7 
Slab Bacon ( G F )  – 7
Seasonal Fresh Fruit ( v + ,  G F )  – 6

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  f o o d s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .  M e n u  i t e m s  a r e  c o o k e d  i n  t h e 

s a m e  k i t c h e n  a n d  d r i n k s  a r e  p r e p a r e d  i n  a  s h a r e d  b a r  a n d  t h e r e f o r e  m a y  c o n t a i n  o r  c o m e  i n t o  c o n t a c t  w i t h  w h e a t , 

m i l k ,  e g g s ,  p e a n u t s ,  f i s h ,  s h e l l f i s h ,  s o y ,  S e s a m e ,  a n d  t r e e  n u t s .  B e f o r e  p l a c i n g  y o u r  o r d e r ,  p l e a s e  i n f o r m  y o u r 

s e r v e R  i f  a  p e r s o n  i n  y o u r  p a r t y  h a s  a  f o o d  a l l e r g y .

A  g r a t u i t y  o f  1 8 %  w i l l  b e  c h a r g e d  t o  p a r t i e s  o f  6  o r  m o r e

( G F )  =  G l u t e n  F r e e         ( V )  =  V e g e t a r i a n         ( V + )  =  V e g a n



G F = G l u t e n  f r e e .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  f o o d s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

Breakfast Cocktails
Espresso Martini – 14
chilled espresso, Kō Hana Kokoleka rum, condensed milk

Bomboocha Bloody Mary – 19
Tito’s vodka, house-made “local kine” bloody Mary mix,  
3 large skewers – Portuguese sausage,  
pickled veggies & kim chee  

Manini Bloody Mary – 14
Tito’s vodka, house-made “local kine” bloody Mary mix, 
classic celery garnish 

Mimosa (single) – 13
Villa Sandi “Il Fresco” prosecco + choice of fresh orange,  
pineapple or melemele juice

Mimosa Set – 38
bottle of Villa Sandi “Il Fresco” prosecco + choice of  
fresh orange, pineapple or melemele juice  

Calamansi Pineapple Sour – 14
Jameson Caskmates ipa, house-made calamansi  
pineapple sour  

Coffee
Fresh Brewed Local Coffee – 4.25
Decaf Fresh Brewed Local Coffee – 4.25
Americano – 4.25
Cappuccino – 5.5
Espresso – 3 / dbl 3.25
Latte – 5.25
Ube Condensed Milk Latte – 6.25
Pandan Condensed Milk Latte – 6.25
Dirty Chai Latte – 7.5
Matcha Latte – 5.5
Hot Chocolate – 4.25
Flavors: caramel, chai, coconut, dark chocolate,  
hazelnut, macadamia nut, vanilla, white chocolate
Dairy: whole, half & half, skim 
Vegan Dairy Alt.: almond, coconut, oat, soy – 2 
Sweeteners: agave, honey, raw cane sugar,  
stevia

Hot Tea
Green Tea – 3
Island Breakfast – 3 
Hibiscus Bliss – 3
Mint Mamaki (caffeine free) – 3 

Iced Tea
Iced Passion Fruit Black Tea (unsweetened) – 3.25
Iced Mint Mamaki Green Tea (unsweetened) – 3.25
Mahi’ai Sweet Tea – 4.5  
Mint & Melon Iced Green Tea – 4.5
Plantation Iced Tea – 4.5 

Fresh Juice
Melemele – 8.5
pineapple, orange, green apple

‘Ōma‘oma‘o – 8.5
kale, cucumber, pineapple  

‘Ula‘ula – 8.5
red apple, beet, carrot  

Pineapple or Orange – 7.5

Fresh Lemonades
Classic Lemonade – 6 
Hibiscus Strawberry Lemonade – 6
Lychee Lemonade – 6 
+ add li hing 

Soda & Water
Coke, Sprite, Diet Coke, Root Beer,  
Ginger Ale, Fruit Punch – 3
Hawaii Volcanic Still (750ml) – 8
Hawaii Volcanic Sparkling (750ml) – 8
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