ALOHA TABLE WAIRIRI

APy HOUR

DRINK MENU @ﬁ:
~MAl TAI-

ALOHA MAI TAI 33.00
TROPICAL FROZEN MAI TAI $10.00
VIRGIN MAI TAI  on-atcorow 28.00
WEOLE PINEAPPLE MAI TAI $22.00

ASENTLTFYTIL - X121

~BEER~ ~COCKTAIL- ~WINE-~

ALOHA BLONDE omrarD ¢¢50 FRESH BLUE HAWAIL $1100 RED - $7.00

PITCHER BEER §2500 MOTITO GO

BUD LIGHT §500 RUM COKE $9.00 CHARDONIAT 31.00

PUSSY GRABS BACK 600 KIGH BALL S100  DvEADPLE MINOSA oy 50
i A). ST 750

GUAVA MIMOSA 4




%ﬂ % EVERYDAY

HAPPY HOUR

FOODMENU ™™

\\ UNDER $10 SMALL DISHES MENU //

EDAMAME GEA SALT OR GARLIC) $5  SPICY PICKLED PINEAPPLE 36

BREN\TAT7>o—=YILkor =1 v 2) ANAS = N1F v T - ETILZR

PIPIKAULA (HAWAIAN BEEF JERRY)  $5  ORIGINAL SPINACH oALAD )

EEn > FUVSFHILESINARDY 4

FRENCH FBIES (OEA SALT OR GABLIC) s6  KALUA PORK WITH CABBAGE  $9

TOFU AND SEA ASPARAGUS POHE $6

BRBES—TRANZHRADRY

4 A
APPETIZER NACHOS & DOGS
GARLIC 5HRIMP (6PC) S13 BBQ KALUA PORK NACHOS  $17
H=Uwo>al)>F6E—X) AWNTR=D « FFa3 R
MOCHIKO FRIED CHICKEN  $3 {1 INCH HOT DOG S35
(+$2 FOR ADD DIPPING SAUCE: RANCH, BBQ, OY% «hy kRws

TERIYAKI OR BUFFALO )
EFATSARFFY

1(1 INCH HOT DOG & BEER SET s18
CHICREN WINGS GPC) S Cocowmen of sussy oRaBs SACK
;iLiErjiHEE;EsRBA_Ni': s BUERALe ~ Oy - Ry b Ryd & E—ILIVR )\ -\\

\ _
‘ ’
HAPPY HOUR SPECIAL!

&) RIBEYE STEAR ~ nawauan GINGER SAUCE ~

DI TARF—F (2558 ~N\TATY + oI v—Y—2R~

& 9 07 RIBEYE STEAK SERVED WITH SAUTEED ONIONS AND

L0CAL MUSHROOMs, TOPPED WITH GARLIC CHIPS.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical

conditions. Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu.



