
KAʻANAPALI

SHAREABLES

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 8 or more will be subject to an automatic 20% gratuity.

STEAK NACHOS*  |  27
crispy corn chips, grilled ribeye steak, three melty
cheeses, chipotle salsa, pico de gallo, guacamole,
sour cream, black beans, jalapenos, cilantro

KFC BAO BUNS|  19
buttermilk fried chicken, korean sticky sauce,
pickled cucumber, fresno chile

SHRIMP QUESADILLA*  |  22
crispy quesadilla, shrimp, jalapeño, cilantro, corn,
cheddar and pepperjack cheeses, sides of guacamole,
sour cream and pico de gallo

FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

HAND HELDS
MBC CHEDDAR BURGER*  |  17
Maui cattle beef, 8 island sauce, lettuce, tomato, onions, pickles
  *add crispy fries or side salad  |  6

JALAPEÑO BACON BURGER*  |  19
Maui cattle beef, fresh jalapeño, jalapeño bacon, pepperjack cheese,
lettuce, tomato, onions, pickles, avocado, 8 island sauce
 *add crispy fries or side salad | 6

VEGGIE BURGER  |  18
black beans, brown rice, mac nuts, carrots, herbs, flax, avocado, butter
lettuce, tomato, onions, pickled ginger, vegan mayo
 *add crispy fries or side salad | 6

BAJA FISH TACOS*  |  27
Bikini Blonde battered fish, corn tortillas, baja slaw, guacamole, chipotle
crema, cilantro, Aloha rice

FISH & CHIPS*  |  26
sea asparagus tartar sauce, Baja slaw, crispy french fries

BAR & LOUNGE | 11:30 AM-4:30 PM
DINNER HOURS | 4:30 PM - 9:00 PM

BLACK GARLIC TRUFFLE FRIES  |  13
garlic confit, grana, black garlic-truffle aioli

AHI POKE
NACHOS*  |  27

won ton chips, chipotle-soy-garlic
sauce, melty cheese, sweet corn,

avocado, jicama, daikon, cilantro, chilies

GRILLED NEW YORK
STRIP STEAK*  |  55

smothered in mushrooms, blue
cheese-roasted garlic butter,

Bordelaise sauce, French fries, green
bean tempura

CRABBY MAC NUT 
MAHI MAHI*  |  42

5 oz filet of Mahi Mahi – crusted with
crab meat, mac nuts, mayo, and panko

– served with a rich sauce of mango
puree, aji amarillo chile, lime juice,

olive oil. Served with coconut-sesame
rice, buttery green beans, carrots and

microgreens

SURF

TURF

GREENS & THINGS
SEARED AHI TUNA SALAD*  |  29
fresh local ahi, sesame-togarashi crust, local greens, radish,
furikake goat cheese, hard boiled egg, avocado, fried won ton,
wasabi-soy dressing

KALE & MACADAMIA NUT SALAD  |  15
fresh kale, local macadamia nuts, apple, avocado, tahini
dressing, red onions, butternut squash

KP CAESAR SALAD | 15
romaine, baby kale, asparagus tips, cherry tomatoes, baguette
croutons, MBC caesar dressing

TAKE IT UP A NOTCH (SALAD ADD-ONS):
GOT CHICKEN?*  8 |    STEAK IT! (RIBEYE)*  12 |   
GRILLED FRESH LOCAL FISH*  10

GRILLED FILET OF
BEEF*  |  52

Snake River filet, Merlot butter,
Bordelaise Sauce, fried Okinawan
sweet potatoes, roasted heirloom

carrots, arugula 

AHI POKE BOWL*  |  32
diced tuna, spicy gochujang mayo, avocado,

cucumber, onion, topiko caviar, ogo, won
ton chips, Aloha rice

BEET HUMMUS|  13
housemade beet hummus served with grilled
flatbread, carrots, cucumber, and ranch
dressing

BBQ KALUA PORK SLIDERS|  19
Kupu whiskey guava bbq sauce, Baja slaw, pickles,
gochujang mayo, crispy onions 



RONA’S ROAD TO HANA BANANA BREAD  |  12
toasted banana bread, whiskey caramel sauce, banana mac nut ice
cream, mac nut brittle

KA’ANAPALI

SWEET THINGS

FRIED CHICKEN & FRIES*  |  10

KEIKI CORNDOG & FRIES* | 10

GRILLED CHEESE SANDWICH & FRIES  |  10

SIMPLE PASTA  |  10
with butter cheese sauce

CHEESY MAC  |  10

FREE RANGE KEIKI (12 & UNDER)

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 8 or more will be subject to an automatic 20% gratuity.

ADD-ON SIDES

SIDE FRENCH FRIES  |  8

SCOOP ALOHA RICE  |  6

SIDE MIXED GREENS SALAD  |  6

SIDE ROASTED BABY CARROTS | 9

SIDE GREEN BEAN TEMPURA | 9

SIDE SMOKEY BRUSSELS SPROUTS | 9

FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

BAR & LOUNGE | 11:30 AM-4:30 PM
DINNER HOURS | 4:30 PM - 9:00 PM



BIKINI BLONDE  |  9
clean, crisp & refreshing helles, perfect any time
ABV 4.8 IBU 21

KA’ANAPALI

CRAFT COCKTAILS

NON-ALCOHOLIC

BAR & LOUNGE | 11:30 AM-4:30 PM
DINNER | 4:30 PM - 9:00 PM

FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

BIG SWELL IPA  |  9
tropical citrus hops burst from this dry-hopped India pale ale
ABV 6.8 IBU 70
PINEAPPLE MANA WHEAT |  9
Maui Gold pineapple gives sweet aroma to this smooth-bodied brew 
ABV 5.5  IBU 18

COCONUT HIWA PORTER  |  9.5
a robust dark ale with hand-toasted coconut & hints of mocha
ABV 6.0  IBU 30

PAU HANA PILSNER  |  9
German Pilsner brewed w/ Motueka & Saaz hops
ABV 5.2 IBU 30

DOUBLE OVERHEAD  |  9.75
 Double IPA w/ El Dorado and Amarillo Hops   
ABV 8.5  IBU 85

MANGO STICKEE RICE  |  9.5
fruited IPA, brewed w/ Mangos, Jasmine rice,
Toasted Coconut & Lactose   
ABV 6.2 IBU 15
LAHAINA TOWN BROWN |  9.5
 English-Style Brown 
ABV 9.7  IBU 55

ROTATING BEERS ON TAP
ask your server or bartender!

LI HING MUI MARGARITA  |  15
Tosca Tequila / Triple Sec / House Li Hing Sour /
Pineapple juice / Li Hing Mui Rim

MAUI MULE  |  14
Ocean Organic Vodka / Maui Brewing Co. Ginger Beer /
House Sour / Lime

MAUKA MAI TAI  |  16
Kula Light Rum / Mahina Dark Rum / Orange Curacao /
lime / Sugar Cane Dane’s Tropical Orgeat / Pineapple-
Vanilla Foam

YOGA PANTS  |  15
Kupu Gin / Lemon Juice / Sugar Cane Dane’s Tropical
Gomme / Mint / Cucumber

ROTATING SELTZERS  |  8
ask your server or bartender for today’s freshest flavors!

KUPU SPIRITS SLOSHIES  |  16
pick a flavor, pick a spirit, tell a bartender! 

PROSECCO, LAMARCA |  14
MIMOSA | 12
 * ORANGE, LILIKOI, STRAWBERRY, PINEAPPLE

PINOT GRIS, J VINEYARDS  |  12
CHARDONNAY, WILLIAM HILL  |  12
ROSÉ, MONT GRAVET | 12
PINOT NOIR, MACMURRAY  |  12
CABERNET SAUVIGNON, STERLING | 12

WINES BY THE GLASS

VITALITEA KOMBUCHA- ROTATING FLAVORS | 6
ISLAND ROOT BEER OR ISLAND GINGER BEER  |  6
ASSORTED NO KA ‘OI SODAS  |  4
NON-ALCOHOLIC SLUSHIE, ROTATING  |  10
*MANGO, PINA COLADA, AND MORE

SEASONAL SOUR | 9
 *ask your server or bartender!

KUNG PAO PUNCH  |  15
Kupu Gin / Lemon Juice / Sugar Cane Dane’s Tropical
Gomme / Mint / Cucumber
JULIP SMASH |  15
Kupu Gin / Lemon Juice / Sugar Cane Dane’s Tropical
Gomme / Mint / Cucumber


