
APPETIZERS & SALADS

MB LUNCH SPECIAL

PASTA

PIZZA
DESSERT

Mad Tiramisu  |  12
amaro-soaked lady finger,

mascarpone cheese

Gelato and Sorbet  |  7
olive oil, vanilla, pistachio,

seasonal sorbet

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

@MAD.BENE

Pappardelle Bolognese  |  22
12 - hour ragu

Spaghetti & Meatballs  |  22
beef & pork meatballs,

tomato, basil, Parmigiano

Linguini Scampi  |  25
broiled Kauai shrimp, garlic butter

Mafaldine Alfredo  |  20
garlic cream, Parmigiano  
Reggiano, Italian parsley

add shrimp +7
add chicken +6

Cacio E Pepe  |  17
Parmigiano, butter, black pepper

choice of 
Eggplant Parm Sticks or

Caesar Salad

choice of 
Chicken Parm Sandwich,
Alfredo (Garlic Cream),

Pomodoro (Tomato Sauce), 
or Cheese Pizza

served with a  
Lemonade or

Fountain Drink

+ +

19

ENTREES
Chicken Parm  |  23

Add Spaghetti Tomato $9

Kona Kampachi  |  MP
oreganata, Sicilian olive oil

choice of crispy potatoes or rice

Ezzo Pepperoni
N.Y.C.  |  21

Supreme  |  21
house-made sausage,

mushrooms, belll peppers,  
red onions, black olives

Mad Garlic  |  20
garlic six ways

Pizza of the Week  |  21
Ask Your Server about our Pizza of the Week

Margherita  |  19
house mozzarella, local basil,  

Jersey tomato

Carbonara  |  21
bacon, egg yolk, pecorino

Hot Honey  |  21
sopressata, caramelized onions

Caesar Salad  |  16 
shaved Parmigiano, white anchovies, 

garlic croutons

Eggplant Parm Sticks  |  12

Burrata  |  22
caprese, pesto, Ho Farms cherry 

tomatoes, brown butter bread crumbs

Hot Honey  or  
Garlic Parmesan Wings  |  13

Arugula Salmon Salad  |  22
arugula, mixed greens, poached 

salmon, Ho Farms cherry tomatoes, 
green beans, shaved parmesan, 

croutons, lemon vinaigrette

There will be a 20% service 
charge on parties of 8 or more*

+3: pepperoni, sausage, caramelized onions, red onions, bell peppers, black 
olives, poached egg, fried garlic, pepperoncini, calabrian honey

+5: meatball, bacon, mushrooms, prosciutto
+8: burrata

Double Portion Pasta +10
served with focaccia



Rooftop Pale Ale 7
Hana Koa Brewing

Bikini Blonde 7
Maui Brewing

Mango Cart 7
Golden Road Brewery

Peroni 7

Heineken 6

Heineken Light 6

DRAFT

BOTTLE

LEMONADE

Classic 6

Mango 6

Strawberry 6

@MAD.BENEFOLLOW US

SPARKLING

Prosecco, Avissi  Veneto 10

SWEET

Moscato, Vietti  Asti 10

Lambrusco, Cleto Chiarli,  Emilio Romagna 11

RED

Pinot Noir, Underwood  Oregon 11

Cabernet Sauvignon, Angeline  Sonoma County 11

Montepulciano, La Valentina  Abruzzo 12

WHITE

Chardonnay, Alois Lageder  Alto Adige 11

Pinot Grigio, Benvolio  Friuli 11

Sauvignon Blanc, Echo Bay  Marlborough 11

BAROLO By the glass, limited availability

Michele Chiarlo ‘Tortoniano’  Barolo, 2019 29

Bruno Giacosa  Alba, 2018 15

WINE

Skinny Jeans IPA 7
Waikiki Brewing

Rotating Local Seasonal 8
Beer Lab

Kiawe Vanilla Porter 7
Ola Brewing

Lahaina Town Brown Ale 7
Maui Brewing

Modelo 6

BAROLO 
“The King of Wines and the Wine of Kings” 

Nebbiolo Flight | 25
Enjoy a taste of two expressions of Nebbiolo 

side by side or on their own!

BOTTLED WATER

Hawaii Volcanic Sparkling (1L) 7

Hawaii Volcanic Still (1L) 7

Queen Bee
gin, St. George spiced pear,
cinnamon, honey

MB Old Fashioned
Four Roses bourbon, Lucano

Bella Italia
vodka, strawberry, basil

Mad Mule
Tito’s vodka, hibiscus, Domaine de 
Canton ginger, mint

Espresso Martini  |  14 
8yr Barbancourt run, Licor 43, 
cold brew

Lambrusco Spritz
Rum, Lambrusco, cinnamon, orange

Classic Aperol 
Aperol, prosecco, soda

Calamansi
Cocchi Americano, lilikoi

COCKTAILS  12

SPRITZ-CHER  25 A pitcher of spritz to enjoy together

Lychee
Ramazzotti Aperitivo, Amaro Nardini

To share

25
Sangria

YOU DESERVE IT.


