
H A P P Y  H O U R  
D A I L Y ,  1 1 : 3 0 a m - 5 : 3 0 p m

L A N A I  M E N U

FRIED FISH BURGER

$20/HH $15

$16/HH $12

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

OLIVES, MUSHROOMS, BACON,
ARUGULA

TARO PATTY, AVOCADO, 
TOMATO, ARUGULA

TOMATO, RED ONIONS, PICKLES
GREENS, RUSSIAN DRESSING
[ADD CHEDDAR CHEESE, $2]

CABBAGE, HOUSE PICKLES
TARTAR SAUCE 

CHOCOLATE CHIP COOKIE, 
CHOICE OF VANILLA OR CHOCOLATE
GELATO

TOMATO, CUCUMBER, PICKED RED ONIONS

SERVED WITH KETCHUP & MUSTARD 

BATTERED COD, FRIES, TARTAR SAUCE

BOTH PREPARED WITH SHISHITO,
PICKLED RED ONIONS, CILANTRO,
JALAPENO CREMA

BEEF BURGER

TARO BURGER

CHEESE PIZZA

PEPPERONI PIZZA

LANAI VEGGIE PIZZA

ICE CREAM SANDWICHES $8

$20/HH $15

FISH & CHIPS

ADD FRIES

GLUTEN FREE
BURGER BUNS

HOT DOG & FRIES

CHICKEN WINGS

LANAI SENSEI GREENS

PORK TACOS

$3

$4

$20/HH $16

$14/HH $10

$16/HH $14

$16/HH $12

B I G  P L A T E S

S M A L L  P L A T E S

$3 EACH

$17/HH $14

$20//HH $16

$20/HH $16

P I Z Z A ’ S / S A L A D

S A N D W I C H

CHICKEN SANDO $18
SPICY OR PLAIN, LETTUCE, PICKLES
SIDE RANCH

SMOKED AHI MELT
MAYO, CHEDDAR

$16

ALL SANDWICHES COME WITH CHIPS AND HOUSE PICKLES

1 1 : 3 0 a m - 3 : 0 0 p m

$16/HH $12

EGG SAMMY  $10
EGG & CHEESE

ADD ONS: BACON $3, AVOCADO $4

BOWL FRIES $6

BANANA BREAD
1/2 PAPAYA

$4
$5

HUMMUS FLAT BREAD $16/HH $14
FETA, CUCUMBER, TOMATO,
OLIVES, ARUGALA

SPICY RUB OR PLAIN
RANCH DRESSING.

TOPPINGS

AVOCADO TACOS $14/HH $12



6 CANS

F I N D  U S  O N  O P E N  T A B L E !

GIN, FRESH LIME, ROSEMARY
INFUSED SIMPLE

VODKA, FRESH LIME, GINGER BEER BLANCO TEQUILA, LILIKOI, CINNAMON,
LIME, CAYENNE

OUR ISLAND STYLE RUM & COKE

BOURBON WHISKEY, FRESHLY MADE
LEMONADE

BLANCO TEQUILA, FRESH GRAPEFRUIT
JUICE, SELTZER

M A H I N A A N D S U N S . C O M
@ M A H I N A A N D S U N S

L A N A I  D R I N K  M E N U

MAUI MULE

MOON DANCE

MAUI CAN BEERS

MAUI HARD SELTZER

HERE COMES THE SUN

BUCKET OF MAUI CANS$7/HH $5 $35/HH $25

PALOMA

WELL LIQUORS

LEWERS LEMONADE

AIN'T NO SUNSHINE

$ 1 2 / H ・ H O U R  $ 8

$12/HH $8

412 LEWERS STREET
808.924.5810

C O C K T A I L S

B E E R , W I N E , L I Q U O R

$7/HH $5

D O U B L E  U P !  $ 1 8 / H H ＄ 1 4

H A P P Y  H O U R
D A I L Y ,  1 1 : 3 0 a m - 5 : 3 0 p m

HOUSE WINE
RED, WHITE, ROSE, SPARKLING $12/HH $8

HIGH NOON $7/HH $5

VODKA, GIN, TEQUILA, RUM, WHISKY

BUCKET OF HIGH NOON CANS

LAGER, GOLDEN ALE, IPA

 ASK FOR FLAVORS



F I N D  U S  O N  O P E N  T A B L E !
M A H I N A A N D S U N S . C O M

@ M A H I N A A N D S U N S
412 LEWERS STREET

808.924.5810

Mahina & Sun’s  continues to be a favorite for both locals and travelers ,  offering
a unique blend of Hawai ’ i 's  r ich cul inary heritage and contemporary f lair .

Our menu offers dishes that showcase the evolution of  Hawai ’ i ’s  comfort foods.
Led by Kānaka Maoli  (Native Hawaiian) Executive Chef,  Erik Leong ,  his

innovative approach provides travelers with a unique taste of  Hawai ’ i ,  and locals
with a sense of  famil iar ity .

Our bar program, voted one of  Hawai ’ i  Magazine’s ‘Top 5 Best Bars in Hawai ’ i , ’  is
spearheaded by Executive Bar Czar ,  Christian Taibi .  Our cocktai ls  are

handcrafted using a col lection of  local  ingredients,  each with a unique 
New York style and technique.

Welcome to Mahina & Sun’s
Elevated Home Cooking & Local Flavor

Groups of 6 or more 20% gratuity will be automatically added

Let’s Celebrate! Interested in a private event

email dine@mahinaandsuns

We are cashless, accepting only credit cards and

room charges.


