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1/2 pint 12 oz.

L E M O N G R A  S   S  

MA 'A  LAGER 14 5.1%

$4 $6

N O N - A L C O H O L I C

S O  J U I C Y  F R E S H  P R E S S E D  J U I C E

O L A  B R E W  P I N K  L E M O N A D E

12oz. $7

O R I B E  P A S S I O N  F L O W E R  B L A C K  T E A 12oz. $5

O R I B E  H I B I S C U S  M I N T  M A M A K I  T E A 12oz. $5

O L A  I P A 55 6.5%

K I A W E  V A N I L L A  P O R T E R 20 6.8%

42 5.4%L U H I A  P A L E  A L E

H A R D  J U I C E

A BV :

$51/2 pint 12 oz. $8

L I L I K O I  O R A N G E 6.0%

S T R A T A  H O P P E D  P I L S N E R 28 5.1%

45 4.2%D A  H A Z Y  L I G H T  I P A

A ' A  I P A 85 7.4%

D R A G O N F R U I T  L E M O N A D E 6.0%

P I N E A P P L E  J U I C Y 6.0%

$51/2 pint 12 oz. $8

G U A V A  L I L I K O I  O R A N G E 6.0%S P E C I A L S
F L I G H T  O F  T H E  W E E K      $ 1 5

$51/2 pint
ABV :

  pipintnt    $$88

A BV :I B U :

$51/2 pint ppiintnt $7

S U N S E T      $ 9

9.5%OATMEAL STOUT

5.3%K I A W E  B R O W N  A L E 3 3

T A N G E L O 6.0%

38

L E M O N G R A S S  M I N T 4.3%( can only )

12oz. $6

MO HAZY  I PA 45 7.2%

( can only )

C H I L I  L I L I 6.0%

12oz. $6W A I  M E L I  K O M B U C H A 

L I L I K O I  L I M E  M I L K S H A K E  I P A 40 6.8%

8.0%DOUBLE HEFEWEIZEN 40

S O U R S O P 6.0%
C R E A M S I C L E      $ 9

G R A P E F R U I T 6.0%

4.0%DARK CACAO ALTBIER 20
( can only )

O R A N G E  M A N G O 6.0%

T U L S I  B E R R Y 4.3%( can only )



S A L A D S

We've chosen some of our staff’s new favorites for 
you to enjoy as we get ma`a to the new digs! 

16$

R O A S T E D  B E E T  S A L A D
Roasted red and golden beets on a bed of crisp local greens, 

olive oil shallots, chopped walnuts and served with a miso dressing. 

Locally sourced mixed greens topped with ginger hard seltzer 
poached carrots, tomatoes, olives, garbanzo beans and served 

with our sweet onion and ginger dressing. 

14$

A N Y K I N E  S A L A D

Add Chicken $6
Add Avocado $2

Chopped romaine tossed in our house made caesar dressing 
topped with house made pretzel croutons and parmesan. 16$

20$

18$

14$

7$

O L A  C A E S A R

LO C A L  FAVO R I T E S

O L A  B U R G E R
Two fresh 3oz Big Island beef smash-patties, grilled onions,

 American cheese, pickles, tomato, chopped lettuce 
and Ola sauce. Served with fries or house salad.

C H I C K E N  W I N G S

F R I E S

Lightly coated in potato starch and house seasoning, these wings 
are fried to perfection and served with your choice of sauce.

Soy Garlic — Lemon Pepper — Sweet and Spicy —  Huli Huli BBQ 

2$S A U C E S
Soy Garlic — Lemon Pepper — Sweet and Spicy —  Huli Huli BBQ 

Strata Beer Cheese – Pesto

1 Pretzel $6 — 2 Pretzels $12 — 4 Pretzels $20 

Sauces:

H O U S E  M A D E  P R E T Z E L S  &  B E E R  C H E E S E

How are these pretzels crispy and fluffy all at the same time?! 
That's a question for Chef Kai, but we assure you they are delicious 

and pair that with the Strata Pilsner Beer Cheese, and you have 
the perfect pau hana snack!  

(vegan + gluten free)

( F O R  T H E  K I D  I N  A L L  O F  U S )
N O  N A  K E I K I

Cheese Burger & Fries (single patty)

C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  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 ,  E S P E C I A L LY  I F  Y O U  H AV E  C E R TA I N  M E D I C A L  C O N D I T I O N S

V I S I T  U S  A T  W W W . O L A B R E W C O . C O M

ala carte burger $15


