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CRISPY FRENCH FRIES
THE CLASSIC  |  8.5
GARLIC & GRANA  |  9.5
SPICY KOREAN FRIES  spicy mayo, Korean chili powder  |  9.5 HOLY KALE SALAD  |  14

locally grown kale, shaved red onion, feta, avocado, fried quinoa,
mustard vinaigrette

MIXED GREENS SALAD  |  10
local mixed greens, tomato, cucumber, red onion, sliced radishes,
mango-lime dressing

CHICKEN WINGS*  |  18
crispy fried chicken wings with crunchy slaw & dressing
CLASSIC BUFFALO with blue cheese dressing
HULI HULI GLAZE with ranch dressing

SHOYU EDAMAME  |  8
served warm, garlic-shoyu sauce

MBC NACHOS | 18
crispy corn tortillas, melted cheese, guacamole,
sour cream, jalapeños, black beans, pico de gallo, cilantro
add: chicken achiote, guava bbq pork | 6.   spicy Mexican beef  | 7   
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WAIKIKI
SHARING IS CARING

ISLAND CAESAR  |  13.5
romaine greens, fresh Grana, cherry tomatoes, crispy taro root,
housemade dressing

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

BLISTERED SHISHITO PEPPERS  |  9
creamy pickled ginger dipping sauce

TAKE IT UP A NOTCH (SALAD ADD-ONS):
AVOCADO | 3      JALAPEÑO BACON | 4      GRILLED LOCAL FISH | 11
GRILLED CHICKEN | 6     VEGGIE BURGER PATTY | 6

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

THE BREWMASTER  |  22
Kukui spicy sausage, pepperoni, roasted bell peppers, mozzarella &
grana, olives, red sauce

THE HARVESTER  |  21
locally grown kale, caramelized onion, mozzarella & grana,
roasted garlic, white sauce

THE HUNTER  |  22
guava bbq pork, caramelized pineapple, mozzarella & grana,
jalapeño, red onions, red sauce

DAILY | 11:00 AM - 11:00 PM
FOLLOW US ON SOCIAL:

@MAUIBREWINGRESTAURANTS

ON BREAD
MBC GRIDDLED CHEESEBURGER*  |  16.5
shaved red onion, 8 island sauce, lettuce, tomato, pickles

JALAPEÑO BACON BURGER*  |  19
housemade jalapeño bacon, pepperjack, jalapeño, pickles,
avocado, butter lettuce, tomato, onions, 8 Island sauce

AGAINST THE GRAIN VEGGIE BURGER  |  17
black beans, brown rice, mac nuts, carrots, herbs, flax, avocado,
butter lettuce, tomato, onions, pickled ginger, vegan mayo

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

MOSTLY PLANTS

GLOBAL ‘OHANA OF CRAFT PIZZA

CHEESE PIZZA  |  16
PEPPERONI PIZZA | 18
  shaved grana, mozzarella, pepperoni, red sauce

TAKE IT UP A NOTCH (ADD-ONS):
CRISPY FRIES | 5      SPICY KOREAN OR GARLIC & GRANA FRIES | 6
CAESAR SALAD OR MIXED GREENS SALAD | 6

01.26

GUAVA BBQ PORK SANDO*  |  19
slow cooked kalua style pork, housemade guava bbq sauce,
gochujang mayo, creamy slaw, pickles and crispy fried onions

CHICKEN BACON RANCH SANDO*  |  18
grilled chicken, housemade jalapeño bacon,
pickles, pepperjack, crispy onion, ranch dressing

HH V GSHAPPY HOUR
ITEMS VEGAN GLUTEN

SENSITIVE

SMOKY AHI FISH DIP W/GRILLED FLATBREAD |  18
Housemade smoked ahi, cream cheese, capers, dill. With grilled
flatbread, crispy lavash, rainbow carrots, radishes, shishito peppers

SEARED AHI SALAD  |  25
Seared local caught ahi tuna w/togarashi crust, served on mixed
greens & butter lettuce dressed with Bikini Blonde-cilantro
vinaigrette, fresh sliced hard cooked egg, pickled radish, fried won
ton strips, avocado, and hand pressed furikake goat cheese



CHOCOLATE CHIP COOKIE  |  9
Roselani vanilla bean ice cream, Bikini Blonde caramel sauce

WAIKIKI
SWEET THINGS LOCAL FAVES

*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

HOUSEMADE GUACAMOLE | 4

SOUR CREAM | 2

CHIPS & PICO DE GALLO | 6

CHIPS & GUACAMOLE | 8

FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

ISLAND ROOT BEER FLOAT  |  9
Maui Brewing Co. Root Beer, Roselani vanilla bean ice cream

ADULT FLOAT ON IMPERIAL COCONUT PORTER  |  12
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HAPPY
MONDAY - FRIDAY
3:30 PM - 4:30 PM

$2 OFF HOUSE DRAFTS
$3 OFF CRAFT COCKTAILS
1/2 OFF SELECT APPETIZERS
$12 CRAFT PIZZAS

Maui Brewing is a family friendly restaurant. We ask that you please enjoy our beverages responsibly.
We kindly offer a five-drink maximum to ensure a safe and enjoyable experience for all our guests. Mahalo!

LIVEMusic
DAILY

6:00 PM - 8:00 PM &
8:30 PM - 10:30 PM

KEIKI MINI CORNDOGS  |  10

CHEESE OR PEPPERONI PIZZA  |  10

GRILLED HULI CHICKEN & FRIES  |  10

GRILLED CHEESE SANDWICH & FRIES  |  10

BURGER SLIDER & FRIES | 10

BBQ PORK SLIDER & FRIES | 10

SIMPLE PASTA, red sauce OR butter & cheese | 10

CHEESY MAC | 10

FRIDAY & SATURDAY
3:30 PM - 5:30 PM
6:00 PM - 8:00 PM
8:30 PM - 10:30PM

SUNDAY - THURSDAY
9:30 PM - 10:30 PM

LateLateLate
NightNightNight

DAILY | 11:00 AM - 11:00 PM

FREE RANGE KEIKI

LOCAL CATCH FISH TACOS  |  26
local catch of the day, local corn tortilla, jalapeño,
Baja slaw, guacamole, served with Aloha rice

BIKINI BLONDE FISH N’ CHIPS  |  25.5
beer battered line-caught local fish, crispy
french fries, Baja slaw, Hawaiian tartar



Bikini Blonde
ABV: 4.8  |  IBU: 21 

Crisp & refreshing helles, perfect
any time | 8.75

LAGER
BIG SWELL

ABV: 6.8  |  IBU: 70 

Tropical citrus hops burst from this
dry-hopped India pale ale | 8.75

IPA

PAU HANA
ABV: 5.2  |  IBU: 30 

Sweet European pilsner malt is
balanced by a spicy hop profile | 9

PILSNER

PINEAPPLE MANA
ABV: 5.5  |  IBU: 18

Maui Gold pineapple gives sweet aroma
to this smooth-bodied brew | 9

WHEAT

COCONUT HIWA
ABV: 6.0  |  IBU: 30 

A robust dark ale with hand-toasted
coconut & hints of mocha | 9

PORTER
SUNSHINE GIRL

ABV: 4.6  |  IBU: 28 

Light & refreshing golden ale with
tropical & citrus hop aroma | 9

GOLDEN ALE

ROTATING BEERS ON TAP.
ASK YOUR SERVER OR BARTENDER

FOR MORE INFO!

ABV:4.2  IBU: 25
LITE LAGER
Citra and Mosaic hopped lager | 8.25

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

Modern Times is now part of our
'ohana! The beer wizards at

Modern Times are constantly
pushing boundaries and conjuring
up face-meltingly delicious beers,

brewed in the heart of
San Diego, CA. 

Maui Brewing is a family friendly restaurant. We ask
that you please enjoy our beverages responsibly.

We kindly offer a five-drink maximum to ensure a
safe and enjoyable experience for all our guests.

Mahalo!

WAIKIKI FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

YEAR ROUND BEERS

ROTATING
FLAVORS | 16
SLOSHIE FLIGHT | 20

BEER FLIGHTS | PRICES VARY
Four 4oz. glasses | MBC Flagship Flight, IPA Flight, Modern
Times Flight, and more!

OMG HAZY IPA
ABV: 7.0  |  IBU: 35 

Juicy, hoppy India Pale Ale with
pink guava, orange, mango | 9.75

HAZY IPA

DAILY | 11:00 AM - 11:00 PM



WAIKIKI FOLLOW US ON SOCIAL:
@MAUIBREWINGRESTAURANTS

SAUVIGNON BLANC, RICKSHAW  |  13
CHARDONNAY, RICKSHAW  |  12
PINOT GRIS, A TO Z  |  13
ROSÉ, OHANA RESERVE  | 13
PINOT NOIR, RICKSHAW  |  12
CABERNET SAUVIGNON, RICKSHAW  |  13
RED BLEND, TWO MOUNTAIN  |  13
PROSECCO, ZONIN  |  13

WINES BY THE GLASS

Maui Brewing is a family friendly restaurant. We ask
that you please enjoy our beverages responsibly.

We kindly offer a five-drink maximum to ensure a
safe and enjoyable experience for all our guests.

Mahalo!

CRAFT COCKTAILS
TRUE NORTH  |  16
Ocean vodka / Kula lavendar syrup / pineapple
juice / mint / cucumber

MAUI MULE  |  16
Ocean vodka / Maui Brewing Co. Ginger Beer / house 
sour / Lime     *** keep the Ocean Copper Mug  |  + 3

MBC MAI TAI  |  16
Kula rum / orange curacao / orgeat / pineapple foam

ISLAND MARGARITA  |  16
blanco tequila / blue curacao / coconut / lime juice /
house sour / coconut rim

WAIKIKI SUNSET |  16
Kula rum / passionfruit / pineapple / lime / hibiscus
syrup, served in martini glass

KO’OLAU CRUISER  |  16
Kupu Spirits Whiskey / orange liqueur / sweet vermouth /
lemon juice / luxardo cherry

NOW BOARDING  |  16
Kupu Spirits Gin / housemade hibiscus syrup / tonic /
lemongrass / lime

NON-ALCOHOLIC
ISLAND ROOT BEER OR ISLAND GINGER BEER  |  6
ASSORTED NO KA ‘OI SODAS  |  4
NON-ALCOHOLIC SLUSHIE, ROTATING  |  10

COCO ESPRESSO  |  16
Ocean espresso vodka / toasted coconut rum /
coconut / Baileys / toasted coconut rim

KUPU NEGRONI  |  16
Kupu barrel aged gin / Kupu amaro / angeleno amaro / sweet
vermouth / lemon peel

DAILY | 11:00 AM - 11:00 PM

KUPU OLD FASHIONED  |  16
Kupu Spirits Whiskey / simple syrup / Angostura & orange
bitters / orange peel / luxardo cherry


