
PRIMAL WINGS  $17 (4) 
Sweet and Spicy dry rubbed, smoked, and   

served with choice of Black Strap Molasses Por-
ter BBQ, Carolina Gold BBQ, or Buffalo Sauce. 

BRISKET CHILI CHEESE FRIES  $15
Crispy fries smothered in our smoked brisket 

chili, Jalapeño Mouth Queso, and topped  
with green onions.  Add pulled pork $6            

       SMOKED AHI DIP  $17
House smoked local ahi mixed with cream 
cheese, mayo, and vegetables. Served with 

grilled bread, Maui onion chips, and vegetables 
for dipping. (fully cooked ahi tuna) 

                   

ONION RINGS  $15 
A plate of crispy fried onion rings.

BAVARIAN PRETZEL  $15 
Gigantic pretzel with IPA beer salt and served 

with Jalapeño Mouth queso.  
Add spicy mustard $1.50

 

QUESADILLA  $18
Cheddar cheese, red onion, arugula, sliced 

pineapple, Jalapeño Mouth Queso and  
fried jalapeño.  Add blackened chicken $6

SUPERFOOD •   $18 
Arugula, kale, red quinoa, shaved celery,  

candied macadamia, pickled onion, carrot, 
chickpeas, lemon vinaigrette.

MAC NUT MAHI •  $26 
Macadamia mahi filet, mixed greens, 

shaved red onions, carrots, roasted red pepper,  
wonton strips, cucumber, soy chili vinaigrette.

WEDGE  $17 
 Crispy iceberg, lemon vinaigrette, pork belly  
, crumbled bleu cheese, tomato, diced egg,

 bleu cheese dressing, and green onion.

starters

char grilled burgers and SANDWICHES

SALADS

WBC BURGER   $18
Lettuce, tomato, mayo, and shaved red onion  

on a brioche bun. Add cheese $1.50

THE BILLIONAIRE BURGER*  $25
Smoked bleu cheese spread, cheddar cheese, 
arugula, tomato, pickled red onions, smoked 

pork belly topped  with onion rings and 
BBQ sauce on a brioche bun  

BBQ BRISKET SANDWICH  $20
Our tender sliced brisket on an Amoroso  Roll 

with superfood slaw and Porter BBQ                               
Add cheese $1.50

SLICED PRIME RIB HOAGIE  $22
Smoked prime rib, brewers onions, 

horseradish mayo, cheddar cheese, lettuce and 
tomato on a toasted amoroso roll 

Add avocado $2.50
    

BREW HOUSE BURGER*  $22 
Cheddar cheese, pork belly, lettuce, tomato A1 

mayo, brewer’s onions on a brioche bun  
Add avocado $2.50 

MAHI MAHI SANDWICH  $25
Macadamia nut crusted fillet, mixed greens, 
tomato, green onion, ginger lime vinaigrette, 

on a brioche bun 

AHI TUNA SALAD MELT $19
Toasted white bread with cheddar cheese
lettuce, tomato, with our smoked ahi salad  

   Add avocado $2.50 

     CHICKEN AND PORK BELLY WRAP  $19
Chicken breast, pork belly, mixed greens. 

pepperoncini,  ginger-lime vinaigrette, 
rolled in a flour tortilla

Add cheese $1.50

IMPOSSIBLY GOOD  VEGAN BURGER  $20
Plant based patty, shaved red onion, arugula, 

tomato, ginger lime vinaigrette and 
Hana Hou mustard on a vegan roll 

Add avocado $2.50

ISLAND BURGER  $25
Lettuce, tomato, shaved red onion, sweet chile 
char -grilled pineapple, Swiss cheese, mayo and 

smoked pulled pork on a brioche bun 

PULLED PORK SANDWICH  $18
Smoked pulled pork, superfood slaw, 

grilled pineapple, on a brioche bun with  
Carolina Gold BBQ sauce   
Add 2 onion rings $2.50

DRY RUB CHICKEN $18
Sweet and spicy dry rub, lettuce, tomato, 

pickled red onion and mayo on a brioche bun  
Add pork belly $6

ALL BURGERS ARE CHAR GRILLED TO YOUR DESIRED TEMPERATURE
INCLUDES YOUR CHOICE OF SEA SALT FRIES, STICKY RICE, SUPERFOOD SLAW, POTATO MAC SALAD OR SUB CUP OF SMOKED BRISKET CHILI $3

GRILLED RIBEYE  $32 
Grilled 12 oz, house cut ribeye  

with herbed garlic butter, steak fries,  
arugula and red onion salad                 

      Add garlic shrimp $6

PINEAPPLE PORK BELLY FRIED RICE  $27
House cured pork belly, scrambled egg, shoyu, 
fresh vegetables, pineapple, tossed in rice and 

topped with green onion.  
Add garlic shrimp $6

GRILLED MAHI MAHI  $27
Ginger soy butter, crispy wontons, 

soy-chile arugula salad, pickled red onion,   
and sesame fried rice    
  Add avocado $2.50    

   

ISLAND STYLE FISH -N- CHIPS $25
Beer battered fish, sea salt fries, 

tartar sauce, superfood slaw, 
and fresh lemon                                 

Add more fish $6 

FURIKAKE SEARED TUNA $28
Sticky rice, sweet chile seared

 pineapple, avocado, chilled tomato 
and cucumber salad

 Add garlic shrimp $6

COUNTRY FRIED CHICKEN $25
Hand breaded to order, crispy fried 

chicken breast, peppered country gravy, 
mashed potato, and sautéed vegetables

  Add hot gutz sausage $6                            

house favorites

SMoked specialties

BRISKET  $27
Coffee rubbed, 14-hour kiawe smoked,  

steak fries, potato mac salad, with porter BBQ               

THE SUPER SAMPLER  $38
Brisket, pulled pork, Hot Gutz Sausage,  

BBQ ham steak, superfood slaw,  
potato mac salad, and sea salt fries

THREE LITTLE PIGGY’S  $25
Smoked pulled pork, Hot Gutz sausage, 

BBQ ham steak, mac salad, and superfood slaw      

ADD MAC NUT MAHI 8$ - GRILLED CHICKEN 6$ - GARLIC BUTTER SHRIMP $9 – GRILLED RIBEYE  12$ - SEARED IMPOSSIBLE PATTY 8$ - SEARED TUNA 9$

LAHAINA

* Consuming raw or under cooked meat, poultry or seafood may increase your risk of food borne illness, especially if you have certain medical conditions.  $3 up-charge for split plates

PRIME RIB DINNER $36  (available Saturday & Sunday after 4pm)
12 oz smoked prime rib, Served with mashed potato, fresh veggies, horseradish sauce and au jus.  

JOIN US ON SATURDAY AND SUNDAY 
FOR BRUNCH 9A.M.-1P.M.



$2.50 SAMPLE  •  $7.50 DRAFT  •  $16 GROWLER GRILLED 

ALOHA SPIRIT BLONDE ALE    4.6% ABV    18 IBU
Perle and Tettnang hops provide slight bitterness and a  

late addition of Cascade hops lend a delicate aroma to the finished beer.

CRAFT LIGHT     4% ABV    8 IBU
When you just want a beer, but you still want to support local, 

independent craft. Simple, easy drinking, refreshing, beer.

808 PALE ALE    6.3% ABV    38 IBU
A solid pale ale brewed with Centennial, Perle, and Cascade hops.  
Dry hopped with Cascade hops to further accentuate the aroma.

EEE PAH IPA    7.2% ABV    75 IBU
We created a nice malty backbone to support the crazy amount of  
Centennial, Cascade, and Simcoe hops we used. Dry hop with the 

same three hops to drive the intensity.

HANA HOU HEFE    5.8% ABV    15 IBU
An unfiltered American style hefeweizen brewed 

with orange peel and strawberry puree.

BLACK STRAP MOLASSES PORTER  6.1% ABV   37 IBU
Big roasty coffee flavors with a hint of sweetness by the addition of 

black strap molasses in the boil. Goldings and Fuggle hops provide re-
fined earthy bitterness that compliments the roasty flavors of the malt.

JALAPEÑO MOUTH    5.5% ABV    30 IBU
We add fresh Jalapeños into our amber ale to create a beer that’s well  

balanced between malty sweetness and spicy heat.

ENGLISH BROWN ALE    5.1% ABV    26 IBU
Nutty and roasty malt flavors set the stage for our English Brown. 

English East Kent Goldings hops are used for both bittering and aroma, 
perfectly balancing out the malt forward character.

SKINNY JEANS IPA    6.0% ABV    56 IBU
A hop forward West Coast IPA with strong tropical and floral notes

 followed by piney aromatics.

Craft beer BEER cocktails

HANA HOU™ SHANDY  $12 
Muddled orange and strawberry, lemon juice, simple syrup.  

Topped with Hana Hou Hefe and sprite.  
Add a shot of Maui Pau Vodka $4.

MAI TAIPA  $12 
Skinny Jeans IPA, Lahaina light rum, Kula Dark Rum float, 

pineapple, orange juice. 

JALAPEÑO MOUTH BLOODY MARY  $12
Maui Pau  Vodka, house made bloody mix, Jalapeño Mouth float

BEER AND LOATHING  $12
Rye Whiskey, Aperol, agave, lemon, Hana Hou Hefe.

wine 
• $5.50 CORE NINE DRAFTS 

• $12 CORE NINE GROWLER FILLS 

• 15% OFF SELECT STARTERS

2PM-5PM 

CABERNET   $11
CHARDONNAY  $11  

ROS’E  $11 
PINOT NOIR   $11

SAUVIGNON BLANC  $11  
PROSECCO  $10 

Craft cocktails

MAUI MARG  $12
Tequilla, pineapple juice,  

fresh jalapeño, lime juice, agave syrup

ISLAND SPRITZ  $12
Prosecco, Aperol, pineapple juice, splash soda.

GINGER FRESH  $12
Plume and petal cucumber vodka, ginger simple. muddled mint, soda.

TOASTED COCONUT  $12
Kula coconut rum, Aperol, pineapple juice, and a float of Kula dark rum.

LAVENDER PUA  $12
Fye gin, lavender simple, fresh lemon, splash prosecco.

PIÑA COLADA $12
The best Piña Colada you’ve ever had. 

Our original recipe is made from scratch daily.  
Add a Dark Rum float for $4

LAVA FLOW $12
A frozen favorite! Piña Colada layered with strawberry puréeHappy hour

Ask your server or bartender for details

LAHAINA

HIGH NOON HARD SELTZER $8
Rotating Flavors

PAUWELA BEVERAGE CO. KOMBUCHA $8
Rotating Flavors, non-alcoholic

Seltzer & komucha


