RESTAURANT MENU

KONA

SALADS

BEET SALAD ( vegetarian )

Roasted beets over arugula, red onion, candied mac nuts, fried

shallots, blue cheese tossed in a coconut balsamic vinaigrette.

CAESAR SALAD

Chopped Romaine lettuce, house-made caesar dressing, topped
with crispy croutons, and shaved parmesan.
+ CHICKENBREAST $6

HEART OF PALM CEVICHE TOSTADA

Ceviche of heart of palm, cucumber, tomato and ulu served on a
bed of island greens with a lilikoi vinaigrette drizzle. (vegan + gf)

TACO S ( ONE TACO PER ORDER )

Gluten free. All tacos are made with corn tortillas.

HULI CHICKEN TACO

Blackened Huli chicken, locally grown chopped greens, pico de

gallo, mac nut salsa macha*, and Cotija cheese.

MUSHROOMS TACO ( vegetarian or vegan )

Kaloko mushrooms, grilled onions, locally grown chopped

greens, pico de gallo, mac nut salsa macha*, and Cotija cheese.

PORK TACO

Ground and seasoned pork, locally grown chopped greens, pico
de gallo, mac nut salsa macha*, and Cotija cheese.

* Salsa macha is extra spicy

CHEESEBURGER . eries 54

OLA BURGER

Smash patty, Ola sauce, cheese, grilled onions, house-made butter

pickles, iceberg lettuce, tomato.

FLATBREADS

All flatbreads are made with sourdough.

FRIES $6
(vegan + gluten free)

CHEESE ( vegetarian )

House-made red marinara sauce, mozzarella, and parmesan.

PEPPERONI

House-made red marinara sauce, mozzarella, parmesan

and pepperoni.

ALI'l FUNGI
Scratch made bechamel topped with mozzarella, parmesan,

roasted garlic and red onion, Ali'i mushrooms, and arugula.

PESTORONI

House-made red marinara sauce, mozzarella, parmesan,

pepperoni, finished with mac nut pesto.

TACO TRUCK

Seasoned ground pork, cotija and mozzarella cheese, pico de

gallo, jalapeno, topped with chipotle crema.

VEGANO ¢ vegelarian or vegan )

House-made red marinara sauce, Ali'i mushrooms, heart of
palm, pico de gallo.

+ MOZZARELLA $2

PESTO CHICKEN
A medley of herb marinated chicken breast, parmesan
mozzarella, mac nut pesto sauce, tomato, topped with baby

arugula.

GET SAUCY WITH OUR HOUSE-MADE SAUCES:

+ PICO DE GALLO $1.5 + OLA SAUCE $1

+ MARINARA §1 + MAC NUT PESTO $§2

+ LILIKOI VINAIGRETTE §1 + MAC NUT SALSA MACHA $1 + CHIPOTLE CREMA §1

KEIKI MENU . rries s4

”””””””””” CHEESEBURGER

( age 14 and under )

§,808.339.3599

GRILLED CHEESE
74-5598

. LUHIA ST.
‘f" @ CHEESE QUESADILLA ON CORN TORTILLA KAILUA-KONA
HAWAII

96740



DRINK MENU

KONA

taster 1/ pint pint taster I/5 pint 12 oz.
1BU: ABV: ABV:
MA'A LAGER 14 51% LEMON LIME 4.8%
STRATA HOPPED PILSNER 28 5.1% TR R
HAZY LIGHT IPA 45 4.2% GINGER 4.8%
5.3%
KIAWE BROWN ALE 33 HIBISCUS LAVENDER 4.8%
LUHIA PALE ALE 42 5.4%
ORANGE VANILLA 4.8%
OLA IPA 58 6.5%
KIAWE VANILLA PORTER 20 6.8%
A'A IPA $7 85 7.4%
taster l/o pint pont (°8)
IBU: ABV: taster 1/2])2?)1/ 12 oz.
LILIKO'l LIME MILKSHAKE IPA 40 6.8% ABV:
MO' HAZY IPA R KONA GOLD PINEAPPLE 6.0%
FESTBIER 20 6.0% TANGELO 6.0%

taster I/ pint 12 oz. . !_,I,A, R, P . 7-!-7576 7777777777777777777777777777
1BU: ABV: 12 on.
TRIPLE IPA 53 9.3%

ABV:
LEMONGRASS MINT (canonly) 4.3%
ORANGE ZEST 4.3%
TULSI BERRY 4.3%

NON-ALCOHOLIC
WATER SrREE 79

orIBE PASSION FLOWER BLACK TEA 1202. $5 oriBE HIBISCUS MINT MAMAKI TEA 1202 $5

€, 808.339.3599

> 74-5598
. _ LUHIA ST.
o KAILUA-KONA
! 2 HAWALI

96740






