BREAKFAST

SANDWICHES
served with bag of chips + a pickle

TUTU’S NANA WAFFLES
warm maple syrup, stack of bacon + nana’s

13.

PANIOLO QUESADILLA
portuguese sausage, scrambled egg, melted cheese,
avocado, salsa verde, crema + pickled onions

12.

WAIMEA SUNRISE
16.
breakfast ﬂatbread with tomato jam, bacon, mixed cheese,
sunny side eggs, sliced avocado + fresh thyme
NOSERIDER
breakfast sandwich with two eggs, bacon, tomato jam,
avocado, local greens, sprouts, melted cheese

13.

RAINBOWS
15.
colorful avocado toast tossed with pesto, tomato, mozzarella,
local greens, citrus, macadamia nuts + balsamic ﬁnish
‘LEFTOVERS’ CHILIQUILES
14.
portuguese sausage, salsa verde, melted cheese, tortilla
chips, two eggs sunnyside + avocado topped with pickled
red onions, crema + lime zest
LOVE YOU LOX
15.
served open face with smoked lox, chèvre + ricotta mix,
lemon zest, oo, capers, ﬁnished with pea shoots +
pickled onions
MADAME PELE
open face toast stacked with creamy burrata, crispy
prosciutto, two sunnyside eggs + drenched in spicy
chili oil - ﬁery hot

12.

KEIKI BEACH SHORT STACK
coconut pancakes stacked with bacon + pad of buttah

12.

MENEHUNE
15.
fresh chicken salad with cranberries, apples, sliced almonds,
local greens, sprouts + citrus on country toast
EHUKAI B.L.A.T.
bacon, avocado, tomato jam, local greens + sprouts on
country toast

15.

SURFING ITALIAN
15.
salami, pesto, warm brie, basil, tomato jam, warm baguette
HALEIWA HIPPY
hummus, avocado, tomato jam, local greens + sprouts,
shaved carrots + roast red pepper on country toast

15.

KAENA POINT
15.
warm grilled cheese, tomato jam + prosciutto, country toast
OUTRIGGER CLUB
warm turkey club, local sprouts + greens, tomato jam,
bacon, avocado, pickled red onion, warm baguette

15.

KITCHEN SINK
15.
salami, sliced turkey, mozzarella, pepperoncini, tomato jam,
red pepper, sliced olives, mixed greens, oo + pecorino,
country toast
MOKULEIA
warm tuna melt served open face on country toast w/
celery, pickles, melted cheese, avocado + local sprouts

15.

FLATBREADS
GF crust available for +4.
CORALLO
tomato jam, mozzarella, portuguese sausage,
calabrian chili, pepperoncini

18.

NORTH SHORE MED
pesto, mozzarella, artichoke hearts,
kalamata olives, roasted red pepper, pepperoncini

18.

SUNSET BEACH
tomato jam, mozzarella, fresh local basil, burrata

18.

TURTLE BAY
tomato jam, pesto, shredded chicken, mozzarella + basil

18.

THE GOAT
salami, bacon, mixed olives, chevre + lemon zest topped with
shaved pecorino

18.

WARM BRIE
15.
baked apples atop brie wrapped in prosciutto - baked and
topped with honey + fresh thyme served with warm baguette

HAU’ULA
tomato jam, prosciutto, fresh burrata + basil topped
with calabrian chili

18.

ITALIAN CAPRESE
stacked baguette, tomato, mozzarella, oo, pesto,
pea shoots + basil topped with fresh burrata + citrus

ALI’I
smoked salmon, brie, capers, lemon zest, fresh thyme + oo

18.

ALL DAY EATS
MANA PUA
served warm, char sui stuffed

4.5.

ALOHA PLATTER
ﬂagship platter of charcuterie, cheeses, olives, baguette
and all the sweet + savory accoutrements
2-4 people
30.
4-6 people
50.
GREEK MEZE PLATTER
hummus, warm pita, olive medley, red peppers,
artichoke + pepperoncini

We will happily accommodate
gluten free, vegan + vegetarian
replacements when possible.

15.

15.

WINE
The ﬁrst and only winery based right here on the North Shore, we
are making wines that remind us of our home here on the island.
Ask for the latest wine list and enjoy by the glass, or take a bottle
with you on your next adventure.
Join our Wine Club Ohana and enjoy Mana + Pua wines
delivered to your door year round.

