
 
 

 
 

 
 

  
  

  
 

 
 

 
 
 

 

Island Kitchen & Groggery 
Executive Chef, Jose Cienega 

HAWAIIAN BBQ PORK SLIDERS 

Tender pork shoulder, slow smoked 
in-house over applewood chips. Topped 
with Makai’s pineapple coleslaw and 
our original fruit-infused barbecue 
sauce. Served on decadent Hawaiian 
buns, with a side of our house-original 
mac salad. 14 

TERIYAKI PRAWN or 
VEGETABLE SKEWERS 

Two marinated grilled skewers, layered 
with large prawns, onions, and bell 
peppers. Served with grilled pineapple, 
rice, and topped with a house-made 
teriyaki marinade. 19/10 

COCONUT PRAWNS 

Prawns dipped in batter and rolled in 
an aromatic blend of coconut, and 
panko bread crumbs. A delicious 
tropical treat, served with a sweet and 
spicy chili sauce. 17 

CRAB RANGOON 

Snow crab, cream cheese, spices, 
fried in a crispy wonton, served with a 
choice of sweet & sour sauce, or sweet 
chili sauce. 17 

ISLAND PULLED PORK NACHOS 

Deep fried scoop potatoes smothered 
in house-smoked tamarind kalhua pork 
and cheddar cheese, drizzled with our 
house-made dynamite aioli, served with 
our original pineapple mango salsa. 16 

Pupus 
AHI SLIDERS 

The Polynesian honored ahi as the giver 
of life, a rich source of healthy, lean 
protein. Makai serves it quick-seared 
with a blend of seasonings, topped with 
bean sprouts, a blend of greens and our 
signature wasabi aioli. Served with a 
side of our house-original mac salad. 16 

GUAVA-SOY BEEF SKEWERS 

Two marinated grilled skewers, layered 
with chunks of premium steak, onions, 
pineapple, and bell peppers. Served 
with rice, and topped with a house-
made guava-soy marinade. 17 

POKE STACK 

A modern take on an old world 
favorite, offering bite-size morsels 
of soy-sesame marinated ahi tuna, 
avocado, and seaweed salad, served 
with light and crispy wonton chips. 16 

SWEET CHILI WINGS 

An assortment of chicken wings and 
drumettes served with a sweet and 
spicy chili sauce. 14 

SPAM MUSUBI 

In the tradition of Japanese omusubi, 
Spam Musubi is a modern adaptation of 
the popular Hawaiian delicacy. Makai’s 
pan-seared musubi is layered with sushi 
rice, wrapped in fragrant, mouthwatering 
nori, and drizzled with our house-made 
dynamite aioli and sriracha sauce. 12 

MAKAI SURF ‘N TURF 
SKEWER COMBO 

The perfect union of our steak and 
prawn skewers. Two marinated grilled 
skewers, one with prawns, the other with 
steak, layered with onions, pineapple, 
and bell peppers. Served with rice, and 
our homemade guava-soy marinade. 18 

CHICKEN LETTUCE WRAPS 
or TOFU LETTUCE WRAPS 

Scrumptious pieces of roasted chicken 
breast or tofu, tossed with white 
cabbage, cashews, water chestnuts, 
garlic and shallots and served with 
crispy iceberg lettuce cups. 15/13 

STEAMED EDAMAME 

Served with salt. 7 

Pupu Platter 
A selection of Makai’s delectable pupus, includes: 

1 BBQ Pork Slider, 1 Blackened Ahi Slider, 
1 Spam Musubi, 3 Coconut Prawns and Seismic Fries. 30 

Soup     f Salads 
ALOHA CORN CAESAR SALAD 

CLAM CHOWDER 
Traditional Caesar Salad. 13Sweet yellow corn, clams, bacon, cream, 
Served with Chicken 18shallots, celery, red onion, potatoes and 
Served with Prawns or Steak 24spices simmered to perfection. Cup 8 

Bowl 11 

PAPAYA SALAD 

Mixed greens, fresh papaya, 
pomegranate seeds, lychees, candied 
macadamia nuts, and goat cheese, 
tossed in a house-made balsamic 
vinaigrette.16 

SEARED AHI SALAD 

Seared ahi with mixed greens, 
cashews, avocado, pickled red 
onion, toasted coconut, served with 
light and crispy wonton chips and 
tossed with a miso-vinaigrette. 24 

Vegetarian Vegan Gluten Free Vegetarian Upon Request Gluten Free Upon Request Vegan Upon Request 

https://vinaigrette.16


 
 

 
 

 
 
 

 
 

 
 

 
 

 
 
 
 

 

 
 
 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

Island Kitchen & Groggery 
Executive Chef, Jose Cienega 

KALBI RIBS 

Packed with favor, a perfect 
combination of sweet and salty, 
Korean Kalbi ribs are made 
with special-cut beef short ribs 
marinated in teriyaki. Served 
with steamed rice and our house-
original mac salad. 22 

TAMARIND PUA’A 

Makai’s innovative version of the 
traditional Kalua Pork, featuring 
savory and tender pork shoulder, 
house-smoked over Applewood 
chips and shredded, served with our 
tamarind sauce and drizzled with 
our homemade dynamite aioli. 
Served with steamed rice and our 
house-original mac salad. 20 

LOCO MOCO 

Hearty hamburger topped with 
fried egg and smothered with rich 
mushroom gravy on a bed of white 
rice. Hawaiian comfort food at its 
very best. 16 

PINEAPPLE SPAM FRIED RICE 

Savory fried rice. 14 
Served with Chicken 19 
With Prawns 22 

Entrées 
Ask about our daily specials! 

HAWAIIAN MOCHIKO 
FRIED CHICKEN 

Tender chicken thigh marinated 
in a gojuchang and mochiko rice 
four marinade, and fried to crispy 
perfection. Served over rice with a 
tangy gojuchang aioli and sweet 
miso sauce. 20 

POKE BOWL 

Fresh, and favorful, Makai’s 
succulent poke bowl is a mix of 
soy-sesame marinated ahi tuna, 
edamame, cucumbers, seaweed 
salad, avocado, and lychees, 
served over rice and topped with 
our house-made sriracha aioli 
and crushed macadamia nuts. 23 

PINEAPPLE BEURRE BLANC 
SALMON or MAHI MAHI 

Grilled Salmon or Mahi Mahi served 
with a velvety, sweet & tangy 
pineapple beurre blanc sauce, 
original housemade mashed potatoes, 
fresh sautéed vegetables, served with 
fresh pineapple mango salsa. 24 

Sides, Sodas      f Juices 
SODAS & JUICES 

GUAVA-SOY BISTRO STEAK 

Sweet and satisfying, Makai’s bistro 
steak is basted with a house-made 
guava-soy marinade, and grilled 
to perfection. Served with rice and 
bok choy. 20 

MAKAI BURGER 

We start with a half pound of high-
grade specially-sourced beef, add 
the best cheddar available, with 
kewpie mayonnaise (smoother, 
creamier, made with egg yolk only), 
surrounded by a sweet brioche 
bun, embellished with pineapple-
jalapeno chutney. Served with 
French Fries. We’re happy to swap 
the bun for lettuce! 16 

MAKAI BEYOND BURGER 

Quarter pound vegan Beyond 
Meats patty, add the best cheddar 
available, with kewpie mayonnaise 
(smoother, creamier, made with 
egg yolk only), surrounded by a 
sweet brioche bun, embellished 
with pineapple-jalapeno chutney. 
Served with French Fries. We’re 
happy to swap the bun for lettuce if 
you wish! 17 

MAKAI MAC SALAD  5 
Coke, Diet Coke, Sprite, SEISMIC FRIES 7 

Mr. Pibb, Barq’s Root Beer, STEAMED RICE 3 
Orange Fanta, 

Minute Maid Lemonade... 3 
GARDEN SALAD  7 

SAUTÉED BOK CHOY  7 Apple Juice, Orange Juice, 
SAUTÉED MIXED VEGETABLES  7 Pineapple Juice & 

Guava Juice... 5 

PINEAPPLE COLESLAW  5 

Vegetarian Vegan Gluten Free Vegetarian Upon Request Gluten Free Upon Request Vegan Upon Request 

Consuming raw or undercooked meats, poultry, seafood, shellfsh, or 
eggs may increase your risk of foodborne illness. 

A gratuity of 18% may be added to your bill for parties of 6 or more. Split checks limit to two please. 




