
THE TASTING ROOMTHE TASTING ROOM

STARTERSSTARTERS GLOBAL 'OHANAGLOBAL 'OHANA
OF CRAFT PIZZAOF CRAFT PIZZA

CLASSIC FRENCH FRIES
classic crispy                                    8
Sriracha salt & Sriracha aioli             9
garlic & Grana                                  9

BONELESS BITES
Buffalo w/blue cheese dressing       17
Huli Huli Glaze w/ranch dressing     17

EDAMAME
Sriracha salt                                      6
Shoyu & garlic                                   7

ADD:
GRILLED CHICKEN | 5         SPICY MEXICAN BEEF | 5
PULLED PORK | 5

MBC NACHOS
crispy corn tortilla chips, melted
cheese, guacamole, sour cream,
jalapeños, black beans, pico de gallo,
cilantro

17

THE ORIGAMI                                 19
vine ripened tomato, mozzarella,
ripped basil, olive oil, red sauce

THE HARVESTER                            19
locally grown kale, caramelized
onion, roasted garlic, white sauce

THE BREWMASTER                       21
Kukui spicy sausage, pepperoni,
roasted bell peppers, olives, red
sauce

PEPPERONI OR CHEESE
shaved Grana Padano, red sauce  17
add Pepperoni                              19

substitute cauliflower crust + $5

THE HUNTER                                  22
bbq pork, caramelized pineapple,
jalapeño, diced red onions, red sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition. If you
have food allergies, please ask your server about specific ingredients in our dishes. Groups of 12 or more will be subject to an automatic 18% gratuity.

WARM TORTILLA CHIPS
with guacamole                                 7
with pico de gallo                               6

HOUSEMADE BEET HUMMUS
served with grilled flatbread,
veggies, and ranch dressing

12

BLISTERED SHISHITO PEPPERS
creamy pickled ginger sauce

10


