
FROLOHAS 10
Move over Frosé! Spanish white wine, white vermouth, passion fruit, 

vanilla & lemon frozen to perfection 

P.O.G. PUNCH 9
Passion fruit, orange, guava and blended rum

BORA BORA BELLE 18.5/8.5
Fresh guava, fresh lime & light demerara rum. Light & refreshing

DAIQUIRI 9
We keep it real. Rum, lime and sugar.
Rums change daily so ask your server!

MAI TAI 21.5/11.5
Jamaican and Martinique rhum with a hint of orange and almond...

what’s not to love?

STONE GOD 18.5/8.5
Fresh citrus & pineapple with a great richness that only

bourbon can offer

PINEAPPLE INCIDENT 12
Pineapple dole whip, Jamaican rum and whip cream

FROLOHA! 24 (Serves 2-3) 
Move over Frosé! Spanish white wine, white vermouth, 
passion fruit, vanilla & lemon frozen
to perfection. Includes swizzle sticks and garnishes. 

P.O.G. PUNCH20 (Makes 4-6) 
Passion fruit, orange & guava - just add rum or spar-
kling wine! Includes swizzle sticks and garnishes.

BORA BORA BELLE 20 (Makes 4-6) 
Fresh guava & fresh lime.
Includes swizzle sticks & garnish. Add light rum. 

DAIQUIR I 16 (Makes 8) 
Our famous lime & sugar blend syrup, swizzle sticks & 
garnish. Add your favorite rum. 

MONDAY
Hoisin Glazed Salmon fillets
& Pineapple Relish 85

TUESDAY
Wiki Fried Chicken
(2 Whole Bird, 16pc) 65

WEDNESDAY
Korean Braised Short Ribs 85

BIRTHDAY PACK 65
(6 people) 

1 Wiki ball cap or t-shirt for bday person 
6 Leis, 6 mini party hats, 

Dole Whip Birthday Kit + candles + matches

White 
Chardonnay ................. 10/38
Pinot Grigio .................... 9/34
Sauvignon Blanc ........... 10/38
Vinho Verde.................... 9/34

Red  
Tempranillo...........10/44 1liter
Pinot Noir....................... 9/34
Red Blend ..................... 10/38

Rosé
Rosé............................... 9/34
Sparkling...................... 11/42

Sparkling 
Cava.............................. 8/30

All Tiki, No Freaky  14
Fresh fruit juices, passion fruit, 

vanilla & lemon, served in 
your choice of Stone God or 

Mermaid Mug
(you keep the mug!)

Beverages  2.5
Pepsi, Diet Pepsi, Sierra Mist, 

Pink Lemonade, Mountain 
Dew, Dr. Pepper,

Iced Tea, Sweet Tea

PLEASE KEEP A MINIMUM OF 6  FEET  DISTANCE FROM OTHER GROUPS MAXIMUM OF 8 PEOPLE PER TABLE
 THANK YOU FOR YOUR PATRONAGE!
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COC KTAILS

BEERS

WINE

Bottled Beer 7
Avery Lilikoi, Westbrook White Thai, Coast Hopart IPA, Kona Big 

Wave Golden Ale, Freehouse Folly’s Pride Blonde, Anderson Valley 
Seasonal Gose

Bud Light, Miller Lite, Michelob Ultra  3.75  
Red Stripe 4 

Draft Beer: IPA, Lager, Cider or Sour (ask your server) 

SOFT DRINKS
OHANA STYLE MEALS 

take wiki home

DRINK KITS TO-GO 

Serves 4-6
Served with island green salad, steamed jasmine rice, macaroni salad

THURSDAY
Kalbi Short Rib 95

FRIDAY
Huli Huli BBQ Chicken 55

SATURDAY
Kalua Pork Family Style 75 

SUNDAY
Coconut Shrimp Scampi 85

FUN PACKS TO-GO 

LUAU PACK 55
(6 people) 

6 Wayfarer hats
6 Leis 

6 Grass skirts 

STONE GOD 20 (Makes 4-6)
Citrus and pineapple blend mix, complemented best 
by your favorite bourbon.  Includes swizzle sticks 
and garnishes.

6pk of Local Canned Beer 15
Westbrook White Thai, Coast Hopart Ipa,
Freehouse Folly’s Pride Blonde
Wines to go
Choose any bottle 16. Choose 4 for 50.

C E L E B R A T E  W I K I - S T Y L E !  
Gather your crew and we’ll pack the the party props for extra flair. 

Prices include the below items. Food + drink add-ons are extra

Take home Souvenir Mugs and Glasses!! Ask your server!

MUGS &  MORE
COMPLETE  YOUR  K I T

Mermaid Mug Set (4) 25
Stone God Mug Set (4) 25

WWSB Mai Tai Glasses (4) 30
Polkadot wine glass (4) 20



ISLAND BURGER* 12
8oz beef patty or grilled chicken breast, cheddar cheese, bacon, 

lettuce, tomato, onion on toasted kaiser bun.
Served with sweet onion potato chips 

add crab cake $7

KALUA PORK PLATE 16
Slow braised Hawaiian pulled pork in natural juices with jasmine 

rice, macaroni salad & tossed mixed greens.
Served with Huli Huli sauce 

TERIYAKI SANDWICH 12
Grilled chicken, roasted red peppers, caramelized red onions, 

carrots, cheddar cheese on a toasted baguette.
Served with sweet onion potato chips 

HULI HULI BBQ CHICKEN 14
Marinated and grilled chicken with jasmine rice, tossed mixed greens

& macaroni salad 

LOCO MOCO PLATE 16
8oz beef patty over jasmine rice with beef gravy, sunny side egg & 

crispy onions with tossed mixed green with macaroni salad

KALBI RIBS 28
Korean BBQ bone-in short ribs served with macaroni salad,

jasmine rice & tossed greens

SUMMER GARDEN PASTA 17
Rio Bertolini Pasta, blistered tomatoes, summer squash, zucchini, 
charred onions, tossed in roasted garlic macadamia nut sauce. 

Dressed with cilantro pistou

   * The chance of foodborne illness increases with consumption of raw and undercooked eggs, meats, and seafood.        

COCONUT SHRIMP 14
served with peach coulis 

SPAM SLIDERS 8
served with dill pickles & 
sambal aoili 

PUPU PLATTER
(serves 3-4) 28
Korean BBQ ribs, Kalbi short 
ribs, wings, chicken satay, 
sweet onion potato chips, 
coconut shrimp 

CHICKEN WINGS 14
Five-spice dry rub chicken 
wings served with carrots & 
celery; choice of Korean 
mustard blue cheese or wiki 
white sauce. Choose two 
sauces: Sweet wasabi, Thai 
chili, soy ginger, hoisin BBQ, 
spicy Thai peanut 

KOREAN BBQ RIBS 12
St. Louis-style ribs with pickled 
vegetables 

CRISPY CALAMARI 12
bacon, arugula, green
tomatoes & pineapple aioli 

POKE* 14
Choice of beet & macadamia,
shoyu tuna, spicy tuna, spicy 
salmon, lomi lomi (salt-cured 
salmon) with wonton chips

Fries 5 
Sweet Onion Potato Chips 5 
Seaweed Salad 7
Macaroni Salad 4 
Steamed Jasmine Rice 4
Pineapple Glazed
Brussels Sprouts 7

Dole Whip Cone 4
Dole Whip 7
Dole Whip Sundae 9
Layered dole whip with pound 
cake, rainbow sprinkles, 
strawberries, whipped cream, 
salted caramel sauce

Cheesecake 7
Pineapple marmalade, fresh 
mint and coconut whipped 
cream 

TO SHARE F R O M  T H E  S E A F R O M  T H E  L A N D SIDES  

DESSERT

Chicken Fingers 7

Mac & Cheese 5

Slider Burgers 8

Coconut Shrimp 8

KIDS

CHOPPED SALAD $12
Duo of cabbage, carrots, cilantro, 
crushed peanuts, edamame, fried 
onions, red peppers, bean 
sprouts, Mandarin oranges and 
Thai peanut dressing

SALADS
ISLAND GREEN SALAD 12
Butter lettuce, spring greens, 
strawberries, crispy Brussels 
sprouts, pineapple, goat cheese, 
toasted almonds, bacon lardons

add: grilled or fried chicken 5, grilled or fried shrimp 5,  grilled tuna or salmon 6

POKE BOWL* 18
Choice of beet & macadamia nut, shoyu tuna, spicy tuna, spicy 
salmon, lomi lomi (salt-cured salmon), jasmine rice, cucumbers, 

avocado, masago, seaweed salad, mixed greens
tossed in ginger viniagrette

AVOCADO, BACON & CRAB SANDWICH 14
Panko breaded crab cake, avocado spread, bacon, butter lettuce, lemon 
aioli, on a toasted kaiser bun. Served with sweet onion potato chips

CRISPY COD SANDWICH 14
Cheddar cheese, butter lettuce, tomato, red onion, bread & butter 

pickles, charred lemon tartar, toasted kaiser bun.
Served with sweet onion potato chips 

SEARED TUNA WRAP* 15
Rice noodle encrusted seared tuna, pickled green tomatoes, avocado 

spread, cabbage, sweet garlic sauce wrapped in a tortilla.
Served with sweet onion potato chips

Make this plant based, substitute beet & macadamia nut poke for tuna

SHRIMP ROLL 15
Shrimp tossed in spicy Kani mayo with butter lettuce on grilled bun. 

Served with sweet onion potato chips

GRILLED SALMON  24
Roasted red potatoes, crispy Brussels sprouts and

charred pineapple relish 

CRISPY WHOLE FLOUNDER  20
Roasted red potatoes, crispy Brussels sprouts, citrus tartar sauce 

COCONUT SHRIMP SCAMPI   20
Coconut marinated shrimp tossed in Thai butter sauce with capers, 

basil, shallots & white wine 

   Celiac customers, please speak with your server about available options denotes vegetarian /  vegan


