
BEER 
BUCKET OF BEER ·  52 

Assorted Maui Brewing Co. Beers (6), Housemade Mixed Nuts 

WINE 

CHAMPAGNE, Laurent-Perrier, La Cuvée Brut, France  ·  106 

PROSECCO, Zardetto, Italy  ·  74 

CHARDONNAY, Iconoclast, Russian River Valley, California  ·  74 

SAUVIGNON BLANC, Craggy Range, New Zealand  ·  76 

ROSÉ, Domaines-Ott, France  ·  204 

PINOT NOIR, Patz & Hall, Sonoma Coast, California  ·  115 

RED BLEND, The Prisoner, Napa Valley, California  ·  123 

CABERNET SAUVIGNON, Frank Family Vineyards, Napa Valley, California  ·  112 

SPIRITS  ·  55  

{375ml bottles} Selection of two mixers are included: 
Orange, Grapefruit, Pineapple, Cranberry, Tomato or Apple Juice 
Red Bull, Sugarfree Red Bull 

VODKA Ocean, Ketel One, Grey Goose, Tito’s 

GIN Tanqueray, Bombay Sapphire 

RUM Captain Morgan, Bacardi Superior 

TEQUILA 1800 Silver, Patron Reposado 

WHISKEY Jack Daniel’s, Crown Royal, Maker’s Mark 

S W I N G  S U I E A T S  



APPETIZERS |  SHAREABLES 

HOUSEMADE CHIPS & DIP  ·  21 
Guacamole, Local Salsa, Maui Onion Dip 

HUMMUS & CRUDITES · 19 

CRISPY ONION RINGS  ·  14  
Ranch Dust 

SPICY AHI ROLL*  ·  27 
Hawaiian Spicy Ahi, Avocado, Kimchee Aioli, Ponzu Sauce, Tobiko, Wasabi 
Pickled Ginger 

MAUI CHOP SALAD  ·  23 
Romaine, Cucumber, Green Olive, Hearts of Palm, Apple 
Radish, Fresh Picked Herbs, Green Goddess Dressing (gf, vg) 

CLASSIC CAESAR SALAD*  ·  20 
Romaine Hearts, Focaccia Croutons, Aged Parmesan, Creamy Caesar Dressing 

SMASH BURGER*  ·  28 
Two House-Ground Patties, American Cheese, Special Sauce 
Red Onion, Iceberg Lettuce, Brioche Bun, French Fries 

ALOHA NACHOS  ·  25 
Corn Chips, Queso Blanco, Black Beans, Guacamole, Calamansi Cream 
Salsa, Pickled Jalapeño, Scallions (gf) 

BUTTERMILK FRIED CHICKEN SANDWICH  ·  32 
Fried Chicken Thigh, Sweet Garlic & Lime Aioli, Pickles, Coleslaw 
Brioche Bun, French Fries 

CHICKEN QUESADILLA  ·  27 
Chicken Tinga, Sautéed Vegetables, Cilantro, Mozzarella, Calamansi Cream, Salsa 

STREET TACOS  ·  35 
Cilantro, Onion, Salsa, Cotija Cheese, Jicama Slaw 
Choice of: Grilled Catch, Carne Asada, Chicken Tinga or Spiced Soyrizo 

WINGS  ·  32 
Fried Chicken Wings, Buffalo Sauce, Crudité, Blue Cheese Dressing 

MARGHERITA PIZZA  ·  25 
Chef’s Garden Basil, Fresh Oregano, Buffalo Mozzarella (v) 

PEPPERONI PIZZA  ·  29 
Tomato Sauce, Buffalo Mozzarella, Pepperoni 

SWEETS 

TAHITIAN VANILLA CRÈME BRULEE  ·  18 
Berries 

ONO COOKIE PLATE  ·  16 
4 Freshly Baked Cookies 
Chocolate Chip, Peanut Butter, Oatmeal Raisin or Chocolate Coconut Pecan 

OLD FASHIONED DARK CHOCOLATE CAKE  ·  23 
Chocolate Ganache 

CHARCOAL CHEESECAKE  ·  18 
Vanilla, Berries 

SEASONAL FRUIT TART  ·  20 
Vanilla Ganache, Almond Frangipane 

NAMASTE VEGAN CHOCOLATE BROWNIE  ·  18 
Fresh Raspberries, Chocolate Shaving, Cinnamon (gf, vg) 

(gf) gluten-free   |   (vg) vegan   |   (v) vegetarian 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness. 
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