¢ PINT (6, CORK

SALADS/STARTERS

WARM MUSHROOM SALAD ¢
«baby shiitake, king alii, hamakua, garlic,
lemon, baby greens, truffle oil

STRAWBERRY-BEET SALAD

« pickled strawberries, roasted beets
walnut brittle, goat cheese vinaigrette,
basil-walnut pesto

GARLIC PARMESAN FRIES @
« hand cut potato, garlic, parmesan cheese

SOUP OF THE DAY

GREEN BEAN TOFU SALAD ¢

« green beans, jicama, radish, fresh herbs,
tofu, maui onion, lilikoi-truffle
vinaigrette

SPICY BEEF SALAD &
« seared rare, mint, cilantro, lime,
cucumber, tomato, hawaiian chili pepper

DEVILED EGGS ROCKEFELLER @
« €885, smoked bacon, spinach, parmesan,
bernaise sauce

ask your server for details

SANDWICHES

THE BIB BURGER @

* house ground beef, white cheddar, bacon,
charred onion, fried egg, tomato, arugula,
whiskey 1000, brioche bun

PORK BELLY BANH MI ¢
e pork belly, daikon carrot pickle, cilantro,
mint, sriracha mayo, jalapeno, french bread

THE BELT ¢

KALUA PORK SLIDERS ¢
*braised pork shoulder, jicama slaw,
king’s hawaiian sweet bread

AHI SANDWICH
*big eye tuna, swiss cheese, arugula,
tomato, tonnato sauce, toasted ciabatta

smoked bacon, fried egg, mayo, lettuce, tomato, brioche bun

SPECIALTIES

NEW YORK STEAK PUPU &
» 120z striploin, romesco, chimichurri,
roasted garlic

DA POKE BOWL ¢

*big eye tuna, inamona, maui onion, sesame,
soy, hawaiian chili pepper, furikake,
jasmine rice

FRIED CHICKEN WINGS
* gspicy lemongrass vinaigrette, hawaiian
chili pepper

MAC & CHEESE ¢

SHRIMP AND GRITS

e creamy cheesy polenta, blackened

shrimp, homemade italian sausage

CLAMS & LINGUISA

« manilla clams, smoked linguisa, garlic,

tomato, chili pepper, basil, grilled polenta

PORK ADOBO MOCO

* braised pork shoulder, soy, vinegar,

hawaiian chili pepper, jasmine rice, fried
egg

gruyere, white cheddar, mozzarella, parmesan, béchamel sauce
smoked bacon +1 jalapefio +1 black truffle +2 kitchen sink +4

Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of food-borne illness.



¢ PINT (6, CORK

Our menu is rich, flavorful and diverse. The same goes for our rotating selection of craft beer
and seasonal drinks. Enjoy a pub atmosphere with a kitchen specializing in scratch-made

dishes designed to be shared and paired.

4@ LOCAL DRAFT BEERS ¢
MAUI BREWING COMPANY

MBC BIG SWELL IPA 6.8%
MBC PAU HANA PILSNER 5.2%
MBC BIKINI BLONDE LAGER 5.2%

MBC SEASONAL
MBC POG IPA7.1%

L 2R 28 IR 2R 2 R 4

KOHOLA 88 LIGHT RYE IPA 6.8%
STONE DELICIOUS IPA 6.9%

MBC IMPERIAL COCONUT PORTER (110z) 9.4%

DRAFT BEER

ROTATING HOLIDAY SERIES 8.5-13.5%
GUINNESS STOUT (200z) 4.2%

MODERN TIMES LOMALAND SAISON (110z) 5.5%
STONE RIPPER PALE ALE 5.7%

NEW BELGIUM FAT TIRE AMBER ALE 5.2%

NEW BELGIUM LIPS OF FAITH SERIES, LE
TERROIR SOUR (110z) 7.5%

MODERN TIMES FRUITLAND GOSE (110z) 4.8%
SIERRA NEVADA TROPICAL TORPEDO 6.7%

LEADED OR UNLEADED ROOT BEER FLOATS 10/7.5
Crafted with either Maui Brewing Company Imperial Coconut Porter
or their Craft Root Beer

CRAFT COCKTAILS

BLUE HAWAII Tito’s Vodka, Don @ Rum,
Bols Blue Curacao

NEGRONI Bols Genever, Campari,
Carpano Antica

FORTIFIED 86 Proof Old Forester
Bourbon, Fonseca Bin 27, Fresh
Blackberries

DECONSTRUCTED LAVA FLOW Zaya Rum,
Coconut Cream, Fresh Fruit

MAPLE RYE COLLINS Collingwood
Whisky, Honey Maple Lemon Sour

P&C SCOFFLAW 86 Proof Old Forester
Bourbon, Dry Vermouth, Orange Bitters

SMOKE AND MIRRORS El Jimador Blanco,
Vidal Mezcal, Gifford Orgeat, Lime

WAILEA SAZERAC Absinthe, Sazerac Rye
Whisky, Bitters

BATIDINHA Leblon Cachaca, Coconut
Cream, Fresh Fruit

TRADER BEACH MAI TAIl Absinthe, Zaya,
Rum, Gifford Orgeat, Whaler’s Rum

CUCUMBER ROSE Hendrick’s Gin, Giffard
Pamplemousse, Bols Elderflower

KENTUCKY SOUR E.H. Taylorr Bourbon,
Fresh Lemon Sour, Pasteurized Egg White

P&C MANHATTAN Buffalo Trace Bourbon,
Sweet Vermouth, Amaro Montenegro

POLYNESIAN PARALYSIS Zaya Rum, Koloa,
Coffee Rum, Coconut Cream

SON OF AN ITCH Evan Williams Black,
Don @ 181, Passion Fruit Juice

CAIPIRINHA Leblon Cachaca, Fresh Limes

€ HAPPY HOUR SPECIALS 2-5PM ¢
$5 Local Draft Beer (160z) - $7 House Wine $6 Well Cocktails & $2 off all Bottled Beer




BIG CORKS

GRANDFATHER PENFOLDS
CALIFORNIA, DESSERT

DOLCE
ITALY, DESSERT

JCB BRUT #21
FRANCE, CHAMPAGNE

LA MARCA
ITALY, PROSECCO

GRUET ROSE
NEW MEXICO, SPARKLING

VEUVE CLICQOUT
FRANCE, CHAMPAGNE

BILLECART SALMON BRUT
FRANCE, CHAMPAGNE

CANELLA
ITALY, PROSECCO

ARGYLE BRUT
OREGON, SPARKLING

KRUG GRANDE
FRANCE, CHAMPAGNE

B-120

B-120

SMALL CORKS

375 ML BOTTLES

SANTA MARGHERITA
ITALY, PINOT GRIGIO

LADERA NAPA

NAPA VALLEY, CABERNET SAUVIGNON

PIPER HEIDSIECK
FRANCE, CHAMPAGNE

RIDGE LAYTTON
CALIFORNIA, BLEND

ROBERT SINSKEY
CALIFORNIA, PINOT NOIR

TALLEY
CALIFORNIA, CHARDONNAY

CRISTOM
OREGON, PINOT NOIR

RAMEY
CALIFORNIA, CLARET

GRGICH HILLS
NAPA, CABERNET SAUVIGNON

B-30

B-36

B-52

B-44

B-40

B-32

B-32

B-42

B-60

THE TITANIC HOLDS THE
OLDEST WINE CELLAR IN
THE WORLD

DESPITE THE WRECKAGE
AND DEPTH THE BOTTLES
ARE STILL INTACT



RED CORKS

RIDGE GEYSERVILLE
CALIFORNIA, ZINFANDEL

CHRONIC CELLARS PURPLE PARADISE

CALIFORNIA, ZINFANDEL

CHRONIC CELLARS SOFA KING BUEN

CALIFORNIA RED BLEND

FERRARI-CARANO SIENA
CALIFORNIA RED BLEND

DRUMHELLER
WASHINGTON CABERNET

CHATEAU SOUVERAIN
CALIFORNIA, CABERNET

MICHAEL DAVID FREAKSHOW
LODI CABERNET

SILVER OAK 2011
NAPA, CABERNET

TWO HANDS SEXY BEAST
AUSTRALIA, CABERNET

STAGS LEAP AETEMIS
CALIFORNIA, CABERNET

PROVENANCE
RUTHERFORD, CABERNET

OPOLO
PASO ROBLES, MERLOT

CHATEAU ST. MICHELLE
WASHINGTON MERLOT

SHAFER
NAPA, MERLOT

MICHAEL DAVID PETITE PETIT
LORDI, PETITE SIRAH

BALL BUSTER
AUSTRALIA, SHIRAZ

505 VINYARDS
CASARENA, MALBEC

TIKAL NATURAL ORGANIC
MENDOZA, MALBEC

DONA PAULA
MENDOZA, MALBEC

RICKSHAW
CALIFORNIA, PINOT NOIR

10 SPAN
CALIFORNIA, PINOT NOIR

CALERA
OREGON, PINOT NOIR

ARGYLE NUTHOUSE
OREGON, PINOT NOIR

SOTER
OREGON, PINOT NOIR

G-12

G-16

G-14

G-8

G-10

G-12

G-14

G-13

G-9

G-12

G-12

G-8

G-16

B-90

B-36

B-48

B-42

B-24

B-30

B-36

B-240

B-75

B-140

B-90

B-24

B-42

B-140

B-52

B-39

B-27

B-48

B-36

B-36

B-24

B-80

B-150

B-48

WHITE CORKS

SELBACH AHI
GERMANY, RIESLING

CHATEAU ST. MICHELLE
WASHINGTON, CHARDONNAY

LAGUNA
RUSSIAN RIVER VALLEY, CHARDONNAY

NAPA CELLARS
NAPA, CHARDONNAY

GIRARD
RUSSIAN RIVER, CHARDONNAY

BREWER CLIFTON
SANTA RITA HILLS, CHARDONNAY

ZD CARNEROS ORGANIC
CALIFORNIA, CHARDONNAY

MASANOIS MONTEFRESCO
ITALY, PINOT GRIGIO

SANTA CRISTINA
ITALY, PINOT GRIGIO

KUNDE
SONOMA, SAUVIGNON BLANC

WHITEHAVEN
MARLBOROUGH, SAUVIGNON BLANC

CRAGY RANGE
MARTIN BOROUGH, SAUVIGNON BLANC

PEACHY CANYON
PASO ROBLES, VIOGNIER

PROTEA
SOUTH AFRICA, CHENIN BLANC

FOXEN
CALIFONIA, CHENIN BLANC

FORTANT
FRANCE, ROSE

PEJU TESS BLEND
CALIFORNIA, ROSE

ORIN SWIFT MANNEQUIN
CALIFORNIA, WHITE BLEND

G-11

G-9

G-12

G-18

G-8

G-9

G-13

G-11

G-12

G-14

G-10

G-14

B-33

B-32

B-36

B-54

B-60

B-90

B-110

B-24

B-27

B-39

B-33

B-65

B-36

B-42

B-60

B-30

B-42

B-54
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