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served with lettuce, tomato, onion, and french fries, mac salad, or side salad
sub onion rings $1           -         Swisss, Cheddar or Pepper-jack add $1

MUSHROOM, ONION, SWISS $13.5

BACON - CHEESE $13.5

JALAPENO-JACK $13.5
with Pepper-Jack cheese

CHILI CHEESE $14
with Cheddar-Jack cheese

CLASSIC $12

CHEESE $13

TERI $12.5

VEGGIE $10

THE DOUBLE $15

THE TRIPLE $16
(over 1lb of beef!) 

happ
y 

hour

dail
y 

3 - 
6

Salads

STEAK PUPU $15
8oz NY teriyaki marinated, 

grilled, ‘n sliced

KOREAN FRIED WINGS $12
Kalbi marinated ‘n tossed in spicy Korean sauce

QUESADILLA $8
with Cheddar-Jack cheese 

& home made salsa
add chicken  $6.5
  add fish   $8
  add steak  $10

CHICKEN FINGERS $8
served with Ranch dressing

CHILI CHEESE FRIES $9.5
topped with melted cheese & 

Maui Cattle beef chili

BASKET OF FRIES $6
heaping basket of fries tossed 

with special seasoning

SPICY EDAMAME $6
sautéed with garlic, shoyu 

and chili oil

ONION RINGS $7.5
breaded and deep fried 

thick cut rings

Choice of 1000 Island, Ranch, Caesar, 
Oriental, Bleu Cheese, Honey Balsamic, 

or Papaya Seed

CLASSIC CAESAR $10
made with our home made dressing 

and Parmesan cheese
 

HOUSE SALAD $9 
lettuce, tomatoes, onion, croutons

and your choice of dressing

CHINESE CHICKEN $16
teri chicken, wonton strips, 

almonds and Oriental dressing

GREEK SALAD $12
tomato, olives, feta, onion & croutons, 

served with balsamic dressing

SMALL  SALAD $4.5
with your choice of dressing

SOUP OF THE DAY
 daily home-made soup, 
please ask you server

cup $3              bowl  $5

add grilled or blackened 
chicken $6.5   -   fish $8 

 8 oz. New York  $10

Maui Catt le  Company Burgers

Pupus 



served with rice or mashed potato and fresh vegetables
*items do not have added sides

Entrees

Nightly Specials

*FRIED RICE & EGGS $11
two eggs on top of Portuguese 
sausage and onion fried rice

HAMBURGER STEAK $13
with brown gravy, sautéed 
onions and mushrooms

PETITE NY $17
8oz. grilled petite NY Steak 

LOCO MOCO $12.5
Maui Cattle Co. burger with two eggs 

any style, rice and brown gravy

CHICKEN VODKA ROSA $17
creamy blush sauce

with bacon and tomato
over spaghetti

FISH AND CHIPS $16
beer batter fried with 

french fries and tartar sauce

MAUI CATTLE CHILI $13
our home made beef chili topped 
with cheese and chopped onion

TERI CHICKEN $16
two chicken breasts glazed

 in our homemade teriyaki sauce

PRIME RIB (FRIDAY NIGHT’S  ONLY)
Queen cut  $26            King Cut    $36

served with au jus and horse radish
...until we run out

DAILY CATCH $24
please ask your server 
for today’s selection

Pukalani Club $14
with ham, turkey, 

bacon, lettuce, tomato 
& Swiss or Cheddar 

cheese

Corned Beef Reuben $14
served on rye bread with 
melted Swiss, saurkraut 

& 1000 Island

Fish Sandwich $15  
grilled or blackened 
and served with tartar 
sauce on ciabatta roll

Sandwiches

*KIM CHEE FRIED RICE & EGGS $11
our fried rice with kim chee 

and egg omelette

served with french fries, mac salad, or side salad
sub onion rings $1    -   *items do not have added sides

WEDNESDAY NIGHTS
buy 1 & get half off pupus

$1 off drinks

THURSDAY NIGHTSBBQ NIGHT
Ribs, Chicken, & Brisket

FRIDAY NIGHTSPrime RibQueen & King Cuts
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Beers
Budweiser
Bud Light

Coors Light
Michelob Ultra

Cocktai ls
Absolut $7

Kettle One $9
Myer’s Rum $6

Crown Royale $9
Jameson’s $7
Kahlua $7

$4
Heineken

Sam Adams Lager
Corona

Heineken Light
St. Pauli Girl (NA)

Maui Brewing Co. 
Bikini Blonde

IPA

Kona Brewing Co.
Longboard Lager

Black Butte Porter

$5

$5

$5

$5

Wines

Tanqueray $7
Bailey’s $7
Sauza $7

Seagram’s 7 $7
Patron Silver $9
Glenlivet 12yr $9

Grand Marnier $8

Whites

Reds

Glass $6
Bottle $22

Glass $7
Bottle $26

Glass $9
Bottle $34

Glass $7
Bottle $26

Glass $7
Bottle $26

Glass $9
Bottle $34
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La Terre 
Chardonnay

Beringer Lane 
Pinot Grigio

Clos du Bois
Chardonnay

Woodbridge
Merlot

Rex Goliath
Pinot Noir

Hand Craft
Cabernet SauvignonSpecialty Drinks

Mimosa $9
Champagne with 
Orange Juice

ClubHouse Margarita $8
Tequila, Triple Sec,
our margarita mix

Martini $8
Gin or Vodka
and Vermouth

Bloody Mary $8
Vodka & our special mary mix 

Arnold Palmer $7
Vodka mixed with

1/2 ice tea 1/2 lemonade

Back Nine Breeze $7
Vodka mixed with 

pineapple & cranberry 
juiceLi Hing Mui Rita $8

Tequila, Triple Sec, our own
margarita mix & li hing mui 

powdered rim

Mai Tai $8
Dark & Light Rum

& our fresh 
mai tai mix

Long Island Tea $9
Rum, Gin, Vodka, 
splash of coke, & 

our special sour mix

All Well Drinks $6
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