
WE CURRENTLY HAVE LIMITED CAPACITY AND RESPECTFULLY REQUEST THAT ALL PARTIES ENJOY THEIR MONKEYPOD EXPERIENCE WITHIN TWO HOURS OF BEING SEATED
*RAW OR COOKED TO ORDER; CONSUMING RAW OR UNDERCOOKED FISH, BEEF, OR EGGS COULD INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

Monkeypod Mai Tai - 15
kula organic silver and dark rums, lime, 
house-made macadamia nut orgeat ,̂ 
bols orange curacao, honey-lilikoi foam+

No Ka ‘Oi - 15
ocean vodka, thai basil, lime, honey-lilikoi puree+

Ho’opono Potion - 15
maestro dobel tequila, aperol, lime, cucumber

Spottieottiedopalicious  - 15
four roses bourbon, crème de peche, lemon, honey
 
After Midnight    - 15
fid street hawaiian gin, aperol, grapefruit, lime

Don Jefe  - 15
xicaru mezcal, byrrh quinquina, meletti amaro, 
orange bitters

Ali’i Margarita  - 15
maestro dobel tequila, torres magdala orange liqueur, 
fresh lime, simple syrup

Makawao Ave - 15
rittenhouse rye, angostura bitters, lemon, 
house-made cayenne-ginger beer

The White Walker - 15
damrak gin, crème of coconut, lime, 
lemongrass-cardamom syrup, kaffir lime

Bubbles
Cava Rose, Avinyo, Penedes, Spain  NV................................15
Prosecco, Gondolino, Veneto, Italy NV..................................12

Whites
Chardonnay, Talbott, Highlands, CA ’16................................15
Pinot Grigio, Giocato, Grošika Brda, Slovenia ’18..............12
Riesling, Zilliken, Mosel, Germany ’19.........................................14
Sauvignon Blanc, Stolpman, Ballard Canyon CA ’19.....14

Rose
Txakolina Rose, Ameztoi, Getaria, Spain ’19........................13
Grenache/Mourvèdre,  Liquid Farm, Santa Barbara, CA  ’18....14

Reds
Cabernet Sauvignon, Obsidian Ridge, CA ’18...............16
Gamay, Domaine Dupueble, Beaujoalis, France ’20....12
Malbec, Vista Flores, Catena, Argentina ’17.......................13
Pinot Noir, Alit, Willamette Valley, OR ’15...........................15

Wine by The Glass

Maui Brewing Company, Bikini Blonde, Maui, HI - 7.5
Kohola Brewery, Pete’s Wheat, Lahaina, HI - 8.5
Honolulu Beerworks, Kewalos, Honolulu, HI - 9
Maui Brewing Company, Big Swell, Kihei, HI - 7.5
Kohola Brewery, Lahaina Haze, Lahaina, HI - 8.5
Big Island Brewhaus, Overboard IPA, Waimea, HI - 9
Honolulu Beerworks, Hop Island IPA, Honolulu, HI - 7.5

Dogfish Head Brewery, 90 Minute IPA, Milton, DE - 9*
Kohola Brewery, Talk Story Pale Ale, Lahaina, HI - 7.5
Kohola Brewery, Red Sand, Lahaina, HI - 7.5
Big Island Brewhaus, White Mountain Porter, HI - 9
Honolulu Beerworks, Cocoweizen, Honolulu, HI - 9
Big Island Brewhaus, Golden Sabbath, Kamuela, HI - 9*
Maui Hard Seltzer, Seasonal, Maui, Kihei, HI - 7.5 

Craft Beer

No Ka Oi: cola, diet cola, lemon lime, root beer, 
orange cream soda, ginger ale - 3.95
Juice: orange juice, pineapple, lemonade, pog, 
grapefruit, cranberry, coconut water - 6

Coffee - 6
Cold Brew Vitalitea - 9
Iced Tea - 3.95
Kombucha: vitalitea restore & stardust - 8

Roasted Chicken Wings - 17.95
roasted free range chicken, garlic, local rosemary, red pepper, tzatziki sauce

Poke Tacos - 22.95
raw ahi*, ginger, shoyu, cabbage, avocado cream sauce, crisp wonton shells

Pumpkin Patch Ravioli - 15.95
roasted local squash, chèvre, spinach, toasted walnut sage pesto

Lobster Deviled Eggs - 18.95
big island lobster*, farm fresh eggs

House Cut Fries - 8.95
whole grain mustard aioli, monkeypod ketchup

Garlic Truffle Oil Fries - 10.95
parmesan cheese, whole grain mustard aioli, monkeypod ketchup

Coco Corn Chowder - 10.95
local coconut milk, yukon gold potato, celery, local kale, 
zuhair farms tomato, local lemongrass

APPETIZERS
...to share and taste

let’s start

+ contains raw egg whites     ^contains nuts     *served in a 10 oz. snifter

contactless menu

bottled wine

Non-Alcoholic

Culinary Cocktails



Hamakua Wild Mushroom & Truffle Oil - 19.95
white sauce, garlic, fresh thyme

Margherita - 17.95
zuhair farm tomatoes, fresh mozzarella, local basil

Kalua Pork & Pineapple - 19.95
kalua pork, macnut pesto, roasted pineapple, jalapeño, green onion

Proletariat - 19.95
pepperoni, all natural sausage, onions, green peppers, olives, fresh mozzarella

PIZZA
...hand-tossed with our 

awesome scratch made crust 
imported Italian Tipo 00 flour only

Fresh Island Fish Sandwich - 21.95
day boat, troll-line caught fresh fish, thai chili aioli, mpk slaw, vine-ripened tomatoes, 
house-made quick pickle 

Pete’s Fish & Chips - 24.95
day boat, troll-line caught fresh fish tempura style, malt vinegar aioli

Fresh Caught Fish Tacos - 24.95
chipotle mole, salsa fresca, sour cream, cilantro, cabbage, corn tortillas (contains nuts)

Seared Ahi Steak - 41.95
day boat ahi*, jalapeño mashed potatoes, soy sesame maui onion sauce

Organic Macadamia Nut Crusted Fresh Fish - 41.95
macadamia nut and panko crust, maui pineapple relish, organic brown rice, 
lemon beurre blanc

MAKAI
Day boat, troll-line caught fish

Broccoli - 7.95
balsamic reduction, chili flakes

SIDES

let’s eat

1 8 %  G R AT U I T Y  M AY  B E  A D D E D  F O R  PA R T I E S  O F  6  O R  M O R E   |   A  4 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  TO  A L L  F O O D  S A L E S  A N D  D I S T R I B U T E D  TO  O U R  K I TC H E N  S TA F F

D A I LY  1 1 : 0 0 AM – 1 0 : 0 0 PM      H A P P Y  H O U R  3 : 3 0 PM – 5 : 0 0 PM      F O L L O W  U S       @ M O N K E Y P O D K I T C H E N

Maui Cattle Company Cheese Burger - 15.95
maui beef*, dijon aioli, sautéed onions, fontina, vine-ripened tomatoes, butter lettuce, 
house-made quick pickle 

Saimin - 18.95
all natural pork, broccoli, bean sprouts, red onion, peanuts, cilantro, mint

Bulgogi Pork Tacos - 19.95
handcrafted kimchee, jalapeños, asian pear, sriracha aioli, locally made corn tortillas

Certified Angus New York Steak - 42.95
house-made chimichurri sauce and jalapeño mashed potatoes

UPCOUNTRY

Save your fork for pie - 10.95
chocolate
strawberry
banana

Tropical Dreams Gelato & Sorbet - 7.95

DESSERT

Waipoli Farm Baby Romaine - 12.95
shaved parmesan, pete’s caesar dressing*

Fresh Island Herbs Farm Organic Kale - 13.95
maui onion, golden raisins, mandarin oranges, organic waihe’e macadamia nuts, 
miso sesame vinaigrette

Waipoli Farm Mixed Greens - 13.95
organic beets, bacon, chèvre, maui onion, orange ginger vinaigrette

SALADS

King Kong Cheese Burger - 9.95
maui beef*, cheddar, house cut fries

Easy Cheesy Pizza - 10.95
two cheese blend, house-made red sauce

Monkey Business Saimin - 9.95
iwamoto family saimin noodles, broccoli, chicken broth

Macaroni - 8.95
noodles & red sauce

KEIKI
For the crafty young ones

Noodles & Cheese free 
for keiki under 3



wine room
	 BUBBLES	 	

	 Champagne, Charles Heidsieck, Brut Reserve, France NV..............................................................................................80	
O	 Champagne, Jean Vesselle, Brut Reserve, France NV.........................................................................................................100
	 Champagne, Henri Billiot, Brut Rose, France NV.................................................................................................................124
O	 Champagne, Vilmart et Cie, Grand Cellier, Brut 1er Cru, France NV..............................................................................140
	 Champagne, Billecart-Salmon, Brut Rose, France  NV.......................................................................................................180
	 Gamay/Poulsard, Patrick Bottex, La Cueille, Bugey-Cerdon, France   NV....................................................................48
O	 Malvasia, Birichino, Petulant Naturel, Monterey, California ‘20 ..........................................................................................68
	 Pinot Noir, Avinyo, Brut Rose Cava, Penedes, Spain NV.....................................................................................................60	
	 Prosecco di Treviso, Gondolino, Veneto, Italy  NV................................................................................................................48	

	 WHITES

	 Albariño, Do Ferreiro, Cepas Vellas, Rias Baixas, Spain ’18................................................................................................88
O	 Chardonnay, Talbott, Santa Lucia, Highlands, California ’16................................................................................................60	
	 Chardonnay, William Fevre, Chablis, Burgundy, France ‘18...............................................................................................64	
	 Chardonnay, Melville, Estate, Sta, Rita Hills, California  ’16..................................................................................................68	
	 Chardonnay/Sauv Blanc, Bastianich, Vespa Bianco, Friuli, Italy  ’15...................................................................................72	
O	 Chardonnay, Flowers, Sonoma Coast, California ’18............................................................................................................84
O	 Chardonnay, Arnot-Roberts, Watson Ranch, Napa, California ’14....................................................................................100	 	
O	Chardonnay, Ceritas, Peter Martin Ray Vineyard, Santa Cruz Mountains, California ‘16...............................................124	
	 Chardonnay, Peter Michael, Ma Belle Fille, Sonoma, California ’19..................................................................................180	
O	 Chenin Blanc,  Domaine Huet, Le Haut-Lieu, Demi-Sec, Vouvray, Loire, France ’18....................................................68	
	 Gruner Veltliner, Fifth Moon, Marfarm Vineyard, Edna Valley, California ‘19...................................................................60	
O	 Melon de Bourgogne, Domaine L’Ecu, Expressions de Gneiss, Muscadet, Loire, France ’15......................................48	
	 Moscatel, Avinyo, Petillant, Penedes, Spain, ’18......................................................................................................................48	
O	 Pinot Grigio, Giocato, Goriška Brda, Slovenia ’18................................................................................................................48	
O	Riesling, Zilliken, Mosel, Germany ’19 ....................................................................................................................................56	
O	Riesling, Robert Weil, Trocken, Rheingau, Germany ‘17.......................................................................................................52	
O	Riesling, Maurice Schoech, Kaefferkopf Grand Cru, Alsace, Germany ‘16....................................................................68	
O	 Riesling, Schlossgut Diel, Dorsheimer Burgberg, Spatlese, Nahe, Germany ‘14............................................................68	
O	 Sauvignon Blanc, Stolpman, Ballard Canyon, California ‘19................................................................................................56	  
O	 Sauvignon Blanc, Domaine Pastou, Sancerre, Loire, France  ‘20......................................................................................72	  
O	 Sauvignon Blanc, Domaine Michel Thomas, Sancerre, Loire, France  ‘18.......................................................................64	  

	 ROSE
	
O	Grenache/Cinsault, Château Leoube, La Londe, Provence, France ‘17...........................................................................76	
O	 Hondarribi Zuri/Hondarribi Beltza, Ameztoi, Rubentis, Txakolina, Spain ‘19....................................................................52	
	 Grenache/Mourvedre, Liquid Farm, Vogelzang Vineyard, Happy Canyon, Santa Barbara, California  ‘18..............56
	 Mourvedre/Cinsault, Chateau Pradeaux, Bandol, France ‘18...........................................................................................78
O	 Tibouren, Clos Cibonne, Cote de Provence, France ’17.......................................................................................................60



wine room
	 REDS	  	

	
	 Cabernet Sauvignon, Obsidian Ridge, Mayacamas Ridge, California ‘19........................................................................64
	 Cabernet Sauvignon, Peju, Napa Valley, California ‘18........................................................................................................80	 	
O	 Cabernet Sauvignon, Chappellet, Signature, Napa Vally, California ‘16...........................................................................124	
O	 Cabernet Sauvignon, Forman, Napa Valley, California ‘15..................................................................................................180	
O	 Cabernet Sauvignon, Opus One, Napa Valley, California ‘18............................................................................................425
O	 Carignan/Grenache, Neyers, Sage Canyon, St. Helena, Napa, California ‘18................................................................52
O	 Frappato, Occhipinti, Terre Siciliane, Italy ‘18.........................................................................................................................76
O	 Gamay, Domaine Dupeuble, Beaujolais, France ‘20...........................................................................................................48
O	 Gamay, Jean Foillard, Fleurie, Beaujolais, France ‘19............................................................................................................76
O	 Grenache/Carignan, Alvaro Palacios, Les Terrasses, Priorat, Spain ‘16...........................................................................76
	 Malbec, Vista Flores, Catena, Argentina ‘17...........................................................................................................................52	
O	 Merlot/Cabernet Sauvignon, Chateau Le Puy, Bordeaux, France ’15..............................................................................100
O	 Merlot, Peju, Napa Valley, California ‘17...................................................................................................................................48
O	 Nero d’Avola/Frappato, COS, Cerasuolo di Vittoria, Sicily, Italy ‘14...................................................................................68	
O	 Pinot Noir, Alit, Willamette Valley, Oregon ‘15.......................................................................................................................60	
	 Pinot Noir, Scherrer, Sonoma, California ‘15..........................................................................................................................76
	 Pinot Noir, Grosjean, Vigne Tzeriat, Valle d’Aosta, Italy ‘15..................................................................................................88	
O	 Pinot Noir, Uliz, Clos Cornieres, Santenay, Burgundy, France ‘15.......................................................................................100	
O	 Pinot Noir, Littorai, Cerise Vineyard, Anderson Valley, California ‘16................................................................................140	
O	 Sangiovese, Poggio Scalette, Il Carbonaione, Alta Valle Della Greve IGT, Tuscany, Italy ‘15.......................................120		
O	 Syrah, Arnot Roberts, Sonoma Coast, California ‘19............................................................................................................52		
O	 Tempranillo, R. Lopez de Heredia Vina Cubillo, Rioja, Spain ‘11.........................................................................................68
O	 Teroldego, Foradori, Morei, Alto-Adige, Italy  ‘19..................................................................................................................64
O	 Trousseau, Arnot Roberts, North Coast, California ‘18.......................................................................................................60	
O	 Zinfandel, Bedrock Wine Co, Old Vine, Sonoma, California ’18.......................................................................................60	

	 DESSERT WINE
		  Bot	 glass
	 Madeira, Rare Wine Company, New York Malmsey, Portugal .........................................................................................	 12
	 Moscato d’Asti, Saracco, Piedmont, Italy.................................................................................................................................48
	 Port, Taylor Fladgate, 20 Year Tawny Port, Portugal (2oz).....................................................................................................	 12
	 Sauternes, Chateau Gravas, Bordeaux, France ‘15 (2oz)......................................................................................................	 9
	 Sherry, Lustau, East India Solera, Jerez, Spain (2oz).................................................................................................................	 8


