
Happy Hour Daily     Follow Us @MOKUKITCHEN

W INE Sommelier selected wines by the glass

BUBBLES
Lambrusco, Brut, Cleto Chiarli, Italy..............................................14
Prosecco, Ohana, Veneto, Italy........................................................14 

WHITES
Alvarinho, J. Cabral Almeida, Vinho Verde, Portugal.............14
Chardonnay, Presquile, Santa Barbara, California..................16
Chenin Blanc,  Champalou, Vouvray, France ............................16
Sauvignon Blanc,  Stolpman, California .......................................15

ROSE
Grenache Blend, Matthiasson, California....................................15

REDS
Cabernet Sauvignon, Les Traverses De Fontanès, Languedoc,  FRA.15
Cabernet Sauvignon, Obsidian Ridge, California................. 17
Pinot Noir, Becker Estate, Germany......................................... 16
Trousseau/Gamay, Glou d’Etat, California ............................. 14

* contains raw egg whites ^contains nuts

MONKEYPOD MAI TAI | 16
kula organic silver and dark rums, mac nut orgeat^, 
curacao, lime, honey-lilikoi foam*

NO KA OI | 16
ocean vodka, lilikoi, thai basil, honey, lime, egg white*

HONI PONI | 16
fid street gin, amaro nonino, absinthe rinse, butterfly 
peaflower honey, lemon

400 RABBITS | 16
xicaru reposado mezcal, carrot, pono potions honey-
ginger syrup, lemon

WAHINE NOHO MAUNA | 16
real del valle tequilla, dolin genepey, cucumber, 
lemon, basil syrup 

MIDNIGHT CONFESSIONS | 16
amaro averna , carpano antica, lemongrass syrup, 
lime, angostura bitters, soda

PEAR PRESSURE | 16
pau vodka, rittenhouse, asian pear syrup, lemon juice, 
egg white, prosecco, cinnamon

FEATHER WEIGHT | 16
four roses bourbon, aperol, lemon zest cordial, italian 
basil, saline

BARTENDERS SPECIAL | 16
seasonal creations created by our talented bar staff

VIRGIN MONKEYPOD MAI TAI  |  12 
pog, lime, mac-nut orgeat^, honey-lilikoi foam*

PO'O POMELO   |  10 
sage, grapefruit juice, agave

HOUSE-MADE GINGER BEER | 8

HOUSE-MADE 
COLD BREW | 8 
choice of: pono potions ali’i lavender, ko’olau 
coconut, plain

FRESH BREWED 
MAUI OMA COFFEE | 5

MOK U  L I BAT I ON S
Handcrafted cocktails

ZERO  PROOF
non-alcoholic refreshments
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BLONDES/LAGERS
Hana Koa, BREAKTIME BLONDE , Blonde Ale, HI (ABV 4.2% IBU 19) ................................................................... 9

Honolulu Beerworks, KEWALOS CREAM ALE , Cream Ale, HI (ABV 5% IBU 20).............................................. 9.5

Honolulu Beerworks, MOKU LAGER , Lager, HI (ABV 5.5% IBU 13)......................................................................... 10

Beer Lab, LABS LAGER , Lager, HI (ABV 4.7% IBU 18)............................................................................................. 10

Deschutes, KING CRISPY, Pilsner, OR (ABV 4.8% IBU 17)...................................................................................10.5

Stiegl, GRAPEFRUIT RADLER , Lager with grapefruit, Austria (ABV 2% IBU 9).......................................................11

Coronado, NADO , Japanese Lager, CA  (ABV 4.5% IBU 22)........................................................................................11

Mother Earth Brewing Co, CALI CREAMIN', Nitro Cream Ale, CA  (ABV 5% IBU 18)............................................11

PALE ALE/INDIA PALE ALE/HAZY IPA
Honolulu Beerworks, POINT PANIC , Pale Ale, HI  (ABV 5.3% IBU 38)................................................................... 10

Hana Koa, ROOFTOP, Pale Ale, HI (ABV 5.2% IBU 18).............................................................................................. 10

Big Island Brewhaus, OVERBOARD IPA , IPA, HI  (ABV 6.9% IBU 56)......................................................................11

Lahaina Brewing Co, LAHAINA HAZE , New England Style IPA, HI   (ABV 6.3% IBU 36)....................................10.5

Hana Koa, SHINE ON BOCK , American Style Bock Lager, HI    (ABV 5.2% IBU 10).............................................10.5

Boneyard Beer, RPM , IPA, OR   (ABV 6.5% IBU 50).................................................................................................... 10

Honolulu Beerworks, HOP ISLAND, IPA, HI  (ABV 7% IBU 80)................................................................................ 10

Lanikai Brewing, MOKU, Imperial IPA, HI (ABV 8.1% IBU 75) ...................................................................................... 11*

Kona Brewing, MAHEA HAZE , Hazy IPA, HI (ABV 6% IBU 24)............................................................................... 10

Hana Koa, ROTATING HAZY, Hazy IPA, HI................................................................................................ 11.5

BELGIAN/STRONG ALE
Big Island Brewhaus, GOLDEN SABBATH , Belgian style Abby Ale, HI (ABV 8.5% IBU 45)....................................10*

WHEAT
Honolulu Beerworks, COCOWEIZEN , American Wheat, HI (ABV 5.5% IBU 10)...................................................... 10

Kona Brewing, LILIKOI KEA , Witbier, HI (ABV 5.4% IBU 10)................................................................................... 10

BROWN/PORTER/STOUT
Deschutes, BLACK BUTTE , Porter, OR (ABV 5.5% IBU 30).................................................................................10.5

Deshutes, OBSIDIAN , Nitro Stout, OR (ABV 6.4% IBU 55)........................................................................................11

SOUR/ GOSE/SELTZER/ CIDER
Anderson Valley, BRINEY MELON , Gose, Ca  (ABV 4.2% IBU 12).......................................................................... 11*

Lanikai Brewing, SHAVE ICE SELTZER , Hard Seltzer, HI  (ABV 5%).................................................................. 10

Hana Koa, AQUEERIUS , Sour Ale, HI   (ABV 5% IBU 10)..........................................................................................10*

Paradise Ciders, SEASONAL , Cider, HI   (ABV 6%)............................................................................................... 10

MEAD (6oz pour)
Manoa, LILIKOI , Mead, HI  (ABV 7.6%) .................................................................................................................. 12

Manoa, PUNCH 4 , Mead, HI  (ABV 7.6%) ............................................................................................................... 12

CR A F T  ON  DR A F T 
Microbrews on tap served at 29 degrees

*Served in a snifter, 10 oz. pour



*CONSUMING R AW OR UNDERCOOKED FISH, BEEF OR EGGS COULD INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

SZECHUAN STIR-FRY GREEN BEANS 
WITH MAC NUTS | 14
chili, ginger, garlic, oyster sauce

BULGOGI SLIDERS | 15
bulgogi style pork, kim chee, asian pear, house-
made bun, sriracha aioli

POKE TACOS | 23
raw ahi*, ginger, shoyu, cabbage, avocado cream 
sauce, crisp wonton shells

TORTILLA SOUP | 14
roasted ancho chili, black beans, corn, cilantro, 
avocado

ROASTED SQUASH RAVIOLI | 19
chèvre, spinach, walnut sage pesto

PORK POTSTICKERS | 19
habanero and pineapple marmalade

GARLIC TRUFFLE OIL FRIES | 13
parmesan cheese, whole-grain mustard aioli, 
house-made ketchup

ROASTED VEGGIE PLATE | 22
chili roasted corn, broccoli, green beans, creamy 
herb vinaigrette, and other stuff chef says looks 
really good today

PETER’S CAESAR* | 15
waipoli farm baby romaine, shaved parmesan

ORGANIC KALE | 16
maui onions, golden raisins, oranges, 
organic waiehu macadamia nuts, 
miso sesame vinaigrette

S M A L L  P L AT E S
Let ,s get this party started!

MARINATED SHRIMP SALAD | 27
waipoli farm mixed greens, tomatoes, cucumbers, 
avocado, pickled onions, kalamata olives, radish, 
house-made buttermilk dressing

FROM  T H E  F I E L D S
...to share and taste

Make it an Entree
add roasted chicken breast  $9

add day boat caught fresh fish $14
add grilled marinated shrimp  $12

add crispy bacon  $3



A 4% SERVICE CHARGE WILL BE ADDED TO ALL FOOD SALES AND DISTRIBUTED TO OUR KITCHEN STAFF

18% GR ATUITY MAY BE ADDED TO PARTIES OF 10 OR MORE

SMASHBURGER & FRIES  -  SINGLE | 19  DOUBLE | 24
cab ground beef*, cheddar cheese sauce, grilled onions, lettuce, tomato, special 
sauce, dill pickle, hand cut fries
  o add bacon | 3
  o add blue cheese | 4

FETTUCCINE BOLOGNESE | 24
sun noodle fettuccine, house made pork and beef bolognese, big island chèvre, 
crispy garlic freshly shaved parmesan, ma'o farms basil
 
STEAK FRITES* | 41
double r ranch beef, house-cut fries, blue cheese butter

U PCOU N T RY
Fresh, local, griddle top beef 
patties on house baked buns

MARGHERITA | 19
hau‘ula farm tomatoes, fresh mozzarella, organic local basil

HAMAKUA MUSHROOM & TRUFFLE OIL | 23
big island ali'i mushrooms, cremini mushrooms and button mushrooms, truffle oil, 
mozzarella, provolone, white sauce, garlic, fresh thyme

KALUA PORK & PINEAPPLE | 22
kalua pork, macnut pesto, roasted pineapple, jalapeño, green onion

ROASTED VEGGIE | 19
roasted veggies, big island chèvre, basil, mac nut pesto

PIZZA SPECIAL | MKT
ask about our rotating pizza special

H A N D  TO S S ED  P I Z Z A
Hand-tossed with our awesome

scratch made crust
100 organic 00 pizza flour

CHEESEBURGER* | 10
cab ground beef, cheddar, hand-cut fries

CHEESE PIZZA | 10
mozzarella, provolone, house-made red sauce

MACARONI | 10
noodles & red sauce

K E I K I
Noodles and cheese free for keiki 

under 3



*CONSUMING R AW OR UNDERCOOKED FISH, BEEF OR EGGS COULD INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

SHRIMP TACOS | 23
marinated shrimp, flour tortillas, chipotle crema, salsa fresca, sour cream, avocado, 
cilantro

FISH & CHIPS | 25
fresh caught fish tempura style, handcut “chips”, malt vinegar aioli

POKE BOWL | 26
fresh caught fish*, avocado, radish, cucumbers, roasted beets, jalapeño, green onion, 
kim chee, fried garlic, kukui nut, jasmine rice, sesame soy dressing

BANH MI FISH SANDWICH & FRIES | 26
fresh fish, la tour baguette, teriyaki sauce, pickled vegetable, sriracha aioli, peanuts

SAUTÉED AHI | 37
day boat ahi*, jalapeño mashed potatoes,chili broccoli, soy sesame maui onion sauce

M A K A I
Day boat, troll-line caught fish

CHILI BROCCOLI |  9

JALAPEÑO MASHED POTATOES |  7

CORNBREAD | 7

S I D E S

ICE CREAM SANDWICH |  13
tahitian vanilla bean ice cream, chocolate sandwich, macadamia nut praline 
crumble, chocolate sauce

CHOCOLATE MOCHI CAKE |  13
coconut crème fraîche, raspberry chambord, toasted coconut flakes

COCONUT CREME BRULEE |  13
house made gingersnap cookies 

LA GELATERIA GELATO & SORBET | 5 / SCOOP
featured gelato and sorbet

DE S S ERT



	 W I N E  ROOM
	Wine by the bottle

	
	 BUBBLES
	 Cava, AVINYO , Brut Rose, Penedes, Spain 2022.........................................................................................................70
	 no need for celebration to pop this bottle of artisanal Spanish excellence.
	 Champagne, COLLET, Brut Reserve, France NV..........................................................................................................80
	 "only the unimaginative can fail to find a reason to drink champagne." -oscar wilde.
	 Champagne, VEUVE FOURNY & FILS , Blanc de Blanc, Extra Brut, France NV............................................98
	 very light and dry, with a touch of creaminess, so fresh and so clean.
	 Lambrusco, CLETO CHIARLI , Vecchia Modena Premium, Brut Frizzante, Italy NV...........................................56
	 dry, sparkling red (!) that wants to be invited to your pizza party. you won’t regret it.
	 Pinot Noir, OBSIDIAN RIDGE , Pezsgo, Pet Nat, California 2023........................................................................68
	 bright pink and juicy, this expects nothing from you, only to be loved.
	 Prosecco, OHANA , Veneto, Italy NV...............................................................................................................................56
	 delightfully fresh and fruity.
	 Peach + Grape Wine, MATTHIASSON , Napa Valley Village, California 2025.................................................76
	 perfect summer vibes, low alcohol and refreshing.  

	Pear Cider, GRANIT, Eric Bordelet, Normandy, France 2023..................................................................................68
	 made from organically harvested pears- thirst quenching, semi dry and low alcohol. the ideal aperitif

	 Join us every sunday for 50% off all bottles of sparkling wine!!! 
	

	 WHITES
	Albariño, DO FERREIRO , Rias Baixas, Spain 2023...................................................................................................72

	 if your food would benefit from of a squeeze of lime, this wine will be perfect
	 Alvarinho, J. CABRAL ALMEIDA , Vinho Verde, Portugal 2024.......................................................................56
	 zesty, tropical and bright – Portugal’s answer to a sunny day in Kakaako

	Carricante, GRACI ARCURIA ETNA BIANCO , Sicily, Italy 2021.................................................................76
	 textural and vibrant white, grown on an active volcano! What more could you ask for?.

	Chardonnay, PRESQUILE , Santa Barbara, California 2023....................................................................................65
	 lively, cool-climate Chardonnay with lemon and saline notes.

	Chardonnay, COUNTY LINE , Anderson Valley, California 2023 ........................................................................80
	 california fruit with an old world twist. this chardonnay is tasty and fresh.
	 Chenin Blanc, CHAMPALOU, Vouvray, Loire, France  2023 .................................................................................64
	 the perfect balance of minerality, floral, and fruit notes.
	 Gruner Veltliner, FELSNER , Lossterrassen, Kremstal, Austria 2023.......................................................................56
	 while hard to pronounce, this smooth and flavorful wine is easy to love.

	Melon de Bourgogne, Rodnick Farm, JOLIE LAIDE , Sonoma County, California 2024.................................70
	 california summertime in a bottle! enjoy the sea spray, lemon zest, and asian pear.
	 Riesling, WAGNER STEMPEL ,Trocken, Rheinhessen, Germany 2023..............................................................68
	 a dry riesling, the perfect pair to our tropical weather.
	 Sauvignon Blanc, REGIS MINET,  Pouilly Fumé, France 2023................................................................................76
	 In our opinion- the best representation of Sauvignon Blanc. Crisp, aromatic, with a lush finish
	 Trousseau Gris, FANUCCHI-WOOD ROAD, Jolie Laide, Sanoma County, California 2025.....................68
	 a deliciously breezy swirl of wild peach and attitude

These wines employ sustainable, organic, or biodynamic viticulture practices



These wines employ sustainable, organic, or biodynamic viticulture practices

	 ROSÉ/ ORANGE

	 Carignan, LIOCO , Mendocino County, California 2022............................................................................................60
	 this whole cluster fermented rose is paradise in a bottle.

	 Garnacha, ITXAS HARRI , Roxa Rosé,Navarra, Spain 2022.................................................................................60
	 this basque beauty blends fresh red berries, sea spray, and a kiss of spice

	 Tibouren, CLOS CIBONNE , Cotes de Provence, France 2023.............................................................................76
	 made from a rare grape grown only on the border of the french and italian riviera - it’s just about perfect

	 Touriga Nacional, ARNOT ROBERTS , California 2025.........................................................................................56
	 harvested by hand, crushed by foot, then blended in perfect harmony.

	 RED

	 Cabernet Sauvignon, LES TRAVERSES DE FONTANES , Languedoc, France 2023..............................60	
	 light-bodied and dry, strawberry and floral notes, super crushable

	 Cabernet Sauvignon, MATTHIASSON , Napa Valley Village, California 2022..................................................95	
	 an honest bottle of cabernet sauvignon. Not too bold, not too light

	 Cabernet Sauvignon, OBSIDIAN RIDGE , Mayacamas Range, California 2022..............................................76
	 full-bodied, opaque, and concentrated from high elevation vineyards just north of napa

	 Cabernet Sauvignon,  FROGS LEAP, Napa Valley, California 2021....................................................................... 100
	 classic napa cab valuing balance and elegance, while setting the standard for sustainable practices.

	 Gamay, JOILE LAIDE , Sonoma County, California 2025......................................................................................80
	 a playful dance with carbonic macerated grapes brings charming flavors of tart wild strawberries, and a touch of minerality. 

	 Gamay, M. & C. LAPIERRE , Raisins Gaulois, Beaujolais, France 2023 ............................................................58
	 crunchy, bright, and unforgettable. a go-to staff favorite that is begging to be opened. 

	Nero d’Avola/Zibbibo, UNICO ZELO, Fresh AF, Unico Zelo, Riverland, Australlia 2023 ..............................56	
	 winery describes this as ‘smashable.’ we agree.

	 Pinot Noir, WEINGUT FRIEDRICH BECKER , Pfalz Germany 2021............................................................64	
	 smooth enough to charm, complex enough to keep you guessing.

	 Pinot Noir,  MONTSECANO REFUGIO , Casablanca, Chile 2021.....................................................................64	
	 this natural, funky fresh wine is 100% bio-dynamic and delicious

	Pinot Noir, MELVILLE ESTATE , Santa Rita Hills, CA 2023..................................................................................72	
	 bold ripe fruit with a touch of spice. elegant and timeless

	Syrah, ARNOT ROBERTS , Sonoma Coast, California 2022 ................................................................................76	
	 cool climate syrah with enticing smokey and savory aromatics

	Trousseau Noir/Cabernet/Pfeffer/Gamay/Poulsard, JOLIE LAIDE , California 2023 ....................................65	
	 this juicy california cutie is a wild red blend full of crunchy red fruit, spicy sass, and serious chillable charm



SPIRITS LIST

HAPPY HOUR
MONDAY - SUNDAY: 2pm - 5:30pm

SUNDAY - WEDNESDAY: 8pm - 9pm

THURSDAY - SATURDAY: 9pm - 1 0pm 

$7 off monkeypod mai tai

$2 off all moku libations

$2 off all wines by the glass

$2 off all draft beer

50% off all small plates

$13 pizzas

LIVE MUSIC
EVERYDAY

4:00pm - 6:00pm

6:30pm - 8:30pm


