
WINGS  $17
We dry rub large three-part whole wings with house made pepper  

seasoning then slow smoke them over local kiawe wood. 

AHI DIP  $16 
House smoked local ahi mixed with cream cheese, mayo and vegetables. 

Served with grilled bread, Maui Chips and fresh vegetables .  
(fully cooked ahi tuna) 

CRISPY PORK BELLY  $18 
Filipino style crispy pork belly with pickled onions  

and cherry tomatoes over white rice. 

ONION RINGS  $14
A basket of our oversized onion rings.

AHI POKE (MKT PRICE)
     Fresh, Locally sourced Ahi tossed our house ginger, garlic poke sauce 
with Red onion, Sea asparagus, and green onion with won ton chips.

CHICK PEA DIP  $15
Roasted vegan chick pea salad with grilled bread and fresh vegetables.

Served with Maui Chips (non vegan) 

GIANT PRETZEL  $13
A giant salted soft pretzel served with house-made  

WBC Jalapeño Mouth beer cheese and 808 Carolina BBQ. 

LOADED PULLED PORK FRIES  $16
Pulled pork, beer cheese, pickled onion, porter bbq sauce, 

topped with green onion.

SUPERFOOD  $16
Arugula, kale, red quinoa, celery,  

candied macadamia nuts, pickled onion, carrot, 
and furikake chickpeas  

tossed in a lemon vinaigrette.

CHICKEN CAESAR SALAD  $18
Grilled chicken, crispy romaine lettuce,  

tossed with Caesar dressing,  
parmesan cheese, and house croutons

ROASTED BEET SALAD  $17
Roasted beets, chili pepper marinated  

feta cheese, mixed greens, arugula, pickled red 
onion, candied mac nuts, green onion,  

house papaya seed vinaigrette

starters

cheeseBurgers and SANDWICHES

SALADS

SHAVED PRIME RIB SANDWICH  $21
Shaved prime rib with muenster cheese and 
horseradish cream on a toasted hoagie roll, 

served with au jus.

PULLED PORK SANDWICH  $18 
Kiawe smoked pulled pork topped with  

808 Carolina Gold BBQ, pickled onion, and 
superfood slaw. 

SUPERFOOD HERO  $18
Chickpea salad, roasted beets, superfood slaw 
and cherry tomatoes on a toasted hoagie roll.  

Add Avocado $2.50

WBC CLASSIC CHEESEBURGER   $18
Cheddar cheese, lettuce, tomato, onion and 

mayo on a grilled local bun.   
Add avocado or Bacon for $2

 PRIME RIB CHEESEBURGER  $21
Shaved prime rib on top of our burger with 
cheddar and muenster cheeses, horseradish 

cream, and served with au jus. 

BBQ BACON CHEESEBURGER   $19.5 
Cheddar cheese, bacon, Mango Bourbon BBQ 
sauce and an onion ring with lettuce, tomato 

and mayo on a grilled local bun.

GRILLED CHICKEN SANDWICH  $18 
BBQ rubbed chicken breast, cheddar cheese, 

lettuce, tomato, mayo, and caramelized onions. 

CHICKEN SALAD CLUB  $19
Mac nut chicken salad, lemon vinaigrette 

dressed arugula, tomato, and bacon and on a 
toasted hoagie roll.  Add Avocado $2 

 

IMPOSSIBLE BURGER  $19
House-made blend of Impossible plant based 
meat and toasted beer grain with muenster 
cheese, mayo, lettuce, tomato, and onion.

SERVED WITH CHOICE OF FRIES OR  SUPERFOOD SLAW.      SUBSTITUTE ONION RINGS OR SALAD FOR $4      ADD BBQ SEASONING TO FRIES FOR $1   
ADD BACON, AVOCADO, OR A FRIED EGG $2.50     GF BUN $2               ASK YOUR SERVER ABOUT OUR BURGER SPECIAL

$1 ADD-ONS: PICKLED JALAPEÑOS, PICKLED ONIONS
$2 ADD-ONS: EXTRA CHEESE, PEPPERONI, CHOPPED BACON 

$3 ADD-ONS: DICED CHICKEN, PULLED PORK$5 ADD IMPOSSIBLE BURGER© , 
SUBSTITUTE CAULIFLOWER CRUSTV, GF  ASK YOUR SERVER ABOUT PIZZA SPECIALS OF THE WEEK

BACON & BALSAMIC PIZZA  $20
Garlic olive oil base, mozzarella, bleu cheese crumbles, caramelized onion, 

chopped bacon.  Finished with a balsamic reduction drizzle.

SAUSAGE, MUSHROOM, AND ONION  $19
Locally made Kukui Italian sausage, sliced mushrooms, red onion, 

house-made tomato sauce, and mozzarella cheese.

SPICY CHICKEN PIZZA  $20
House made hot sauce, mozzarella cheese, grilled chicken,  

onion, and avocado.  Finished with a ranch drizzle

HAM & PINEAPPLE $19
Li Hing pineapple, tomato sauce, mozzarella, and your choice  

of bacon or house cured brown sugar Cajun ham.

VEGGIE  $19
House-made tomato sauce, Mozzarella cheese, cherry tomatoes,  

roasted garlic, mushrooms, red onion, and fresh basil.

PIZZA

STEAK FRITES  $28 
7oz New York Strip cooked to order and sliced topped with gochujang 

butter, kimchee seasoned fries, and spicy cucumber salad. 

PINEAPPLE FRIED RICE  $ 24
Shoyu Fried Rice with fresh Pineapple 

 with choice of crispy fried coconut shrimp or crispy smoked pork belly 

GRILLED CATCH OF THE DAY   *MKT PRICE
Served over a bed of rice with pickled french beans, tomato jam,  

local sea asparagus, and a balsamic reduction.

house favorites from the smoker

BRISKET  $25
Kona Coffee rubbed beef brisket, kiawe smoked for twelve hours. 

(burnt ends occasionally available, ask your server)

PULLED PORK  $20
House smoked over kiawe wood. 

PORTUGUESE SAUSAGE  $20
Local Kukui sausage house smoked over kiawe wood. 

SERVED WITH RICE, POTATO MAC SALAD, CORNBREAD, BBQ BEANS  
AND ONE OF OUR HOUSE MADE BBQ SAUCES: MANGO BOURBON,  

BLACK STRAP MOLASSAS PORTER, CAROLINA GOLD

*Consuming raw or under cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.

WAIKIKI

ADD COCONUT SHRIMP FOR $8 OR GRILLED CHICKEN BREAST FOR $6

  ASK YOUR SERVER ABOUT OUR DESSERT SPECIAL



$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  $9
Muddled orange, strawberry, and lemon, with simple syrup, 
lemon lime soda, and our Hana Hou Hefe. Kick it up with a 

shot of Maui Pau Vodka or Koloa Spiced Rum for $5

JALAPEÑO AMBER MICHELADA  $9
Demitri’s Bloody Mary mix with our Jalapeño Mouth Amber Ale. 

Served in a salt rimmed glass. Add a shot of Tequila for $4.

GINNY SKEANS™  $10
Fid Street London Dry Gin, elderflower liqueur, grapefruit juice  

and our Skinny Jeans IPA served over ice in a teardrop glass.

BREW-HOO $10  
Kauaʻi Kōloa Cacao Rum, tripple sec, and our English Brown Ale come  

together for this adult take on your favorite chocolately childhood drink.

Wine and more

• $5.50 CORE NINE DRAFTS
 

• $12 CORE NINE GROWLER FILLS

• $5 WELLS      • $2 OFF WINE

3PM-5PM & 9PM-CLOSE

**ASK ABOUT OUR SEASONAL COCKTAILS**

WINE ON TAP
Pinot Noir $10 

Ruffino Split, Prosecco $11
Pinot Grigio $10

Rosé $10

CIDER

Angry Orchard $8 
Ola Hard Seltzer $7

Non Alcoholic Option - $7

craft cocktails

PINEAPPLE JALAPENO MARGARITA $13
Refreshing margarita featuring Tanteo jalapeño infused tequila. 
Well balanced with pineapple and lime juices, then rimmed with 

Hawaiian pink sea salt.

MAUI PAU MULE  $12
Maui Pau Vodka with fresh lime juice and ginger beer, 

served over ice with a lime wedge.

THE PURIST $12
100% pure agave Jose Cuervo Traditional Plato Tequila, 

house made sour, and a pinch of Hawaiian sea salt.

WBC OLD FASHIONED $13 
Traditional Old Fashioned made with Luxardo cherries and  

Four Roses Bourbon.  Substitute Fistful of Bourbon $3.

DARK CHERRY MOJITO $12
Muddled Luxardo cherries and mint leaves together 

with a touch of simple syrup then add fresh lime juice, Kula rum, 
and topped with soda water.

MAUI MAI TAI  $10
Kula Silver rum, triple sec, pineapple and orange juices,  

with a float of Mahina Dark Rum

WAIKIKI SUNSET PUNCH $10
Kula Toasted Coconut Rum, with banana liquor,  

pineapple juice, and grenadine

ALA WAI MERMAID $10  
Kula Silver Rum, Melon Liquor, pineapple juice  

and a splash of sprite

Happy hour

Ask your server or bartender for details


