
Bar  Menu 	   
(Choice of side: fries, onion rings, chips, salad, fruit)

CHILLED TOMATO GAZPACHO GF VG BOWL 14/CUP 9
Scallions & crispy blue corn tortilla strips	

CHIPS, SALSA & GUACAMOLE GF VG	 19
Pico de gallo, tomatillo salsa & guacamole 
with blue corn chips

FURIKAKE FRIES VG	 15
Kabayaki sauce, Sriracha aïoli

PACIFIC YELLOWFIN AHI SASHIMI* GF	 28
Pickled ginger, wasabi, seaweed salad

RBH BURGER*	 27
Apple smoked bacon, Maui onions, cheddar cheese,
lettuce, Kawamata Farms tomato & Russian dressing 
on a sesame seed bun with choice of side 

GRILLED FISH TACOS* (2 EACH)	 27 
Shaved sweet onion, crema & tomatillo salsa, flour       
tortillas, served with tomato avocado salad and cilantro 
lime rice

AGUACHILE	 26
Citrus marinated shrimp, serrano chili, cucumber, radish, 
avocado, cilantro, chili de arbol salsa, crispy corn tortilla

Salad	  
POKE BOWL*	 32
Local fresh ahi, carrot, wakame, avocado, watermelon 
radish, cucumber & furikake rice

HIRABARA BABY ROMAINE CEASAR SALAD VG	 20
Sourdough croutons, parmesan reggiano, lemon anchovy 
vinaigrette

ENHANCE WITH:                                              
CHICKEN, LOCAL CATCH, GARLIC PRAWNS*	 15

Signature  Pizzas	
GLUTEN FREE OPTIONS AVAILABLE FOR ALL PIZZAS

THE KANAK ATTACK	 28
Salami, pepperoni, prosciutto, Italian sausage

STEVE MCGARRETT	 27
Kalua pig, pineapple, Maui onion, barbecue sauce

CLASSIC MARGHERITA VG  	 24
Kamuela tomatoes, buffalo mozzarella, basil

MUSHROOM TRUFFLE VG	 27
Hãmãkua mushrooms, baby arugula, white truffle oil, 
parmesan reggiano

       VG = VEGETARIAN        GF = ITEM IS PREPARED GLUTEN FREE.
PLEASE ALERT YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

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