w BREAKFAST
I:|_: Served from 8am - 11am daily

>y BEERLAH

(Last call at 10:45am)

Like our beer, food dishes will be brought to yowr table as they are made becaube Preshest is bestest!

FRENCH-TOAST-

2 slices of our signature fluffy French Toast made with
Punalu"u sweet bread and cream cheese sauce

LILIKOI BOBA 14
STRAWBERRY 14

BANANA CREME BRULEE 14

PLAIN FRENCH TOAST WITH MAPLE SYRUP 12

SWEET-

BANANA LUMPIA & COFFEE

house made banana lumpia with cup of coffee or hot tea.
9

BERRY PANNA COTTA

vanilla bean milk gelatin, strawberry & blueberry compote.
11

SIDES—

POTATO MEDLEY 5
TATER TOTS 4

SPAM 5

BACON 7

PORTUGUESE SAUSAGE 5
2 EGGS 6

WHEAT TOAST 4

WHITE RICE 3

SIDE SALAD 4

LOCAL PREWERY
B s
SO | LOCALFAVORITES

E———

SAVORY—
WAGYU BREAKFAST BURGER

wagyu beef patty, american cheese, bacon, scrambled eqg,
brioche bun, tots. 17

WAGYU LOCO MOCO
wagyu hamburger patty, 2 local waialua farm eggs, rice,
creamy mushroom gravy. 17

OMURICE
fried rice, bacon, baby shrimp, onion, chopped kimchee,
waialua scrambled egg, demi-glace sauce, green onion. 19

BACON AVOCADO SANDWICH
ciabata bun, bacon, scrambled egg, avocado, muenster
cheese, arugula, tomato garlic aioli with tater tots. 15

BACON EGG SANDWICH
canadian bacon, scrambled eggs, tots toasted bun. 14

BACON KIMCHEE BENEDICT
bacon & kimchee on english muffin topped with
hollandaise and potato medley side. 16

CLASSIC BENEDICT
spinach, canadian bacon on english muffin topped with
hollandaise and potato medley side. 16

VEGGIE BENEDICT
spinach, tomato, mushroom benedict, on english muffin
topped with hollandaise and potato medley side. 16

MEAT LOVERS OMELET
4 local waialua farm egg omelet with spam, ham, bacon,
onion, spinach and cheese with rice and wheat toast. 16

GARDEN OMELET
4 local waialua farm egg omelet with spinach, tomato,
mushroom, onion and cheese with rice and wheat toast 15

BREAKFAST TATERS
bacon, cheddar cheese, scrambled eggs topped with
hollandaise sauce. 12

2 EGGS

choice of bacon, portuguese or sausage, spam, 2 eggs, 2
scoop rice, 2 slice toast. 15

Consuming raw or undercooked meats, poultry, or eggs may increase you risk of foodborne illness.
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by BEERLAS
Drinks

MORNING LIPATIONS

Beer Lab Mimosa - beer lab hazy ipa with a splash of orange juice. 10
Mimosa - sparkling wine with a splash of orange juice. 8

Kombucha Cocktail - beer lab kombucha with a shot of vodka (so it's pretty much a health drink). 10

WINE COFFEE & TEA
Totts (california) 11 Hot Brewed Coffee 2.5/ 3
Honoro Vera Rose (spain) 9 Cold Brewed Coffee 3.5/ 4.5
Talbot Kali Hart Chardonnay (california) 9 Iced Latte 4.5/ 5.5
Martin Codax Albarifio (spain) 10 Iced Chai Tea Latte 4.5/ 5.5
Hedges Cabernet (washington) 12 Iced Matcha Latte 4.5/ 5.5
Matua Pinot Noir (new zealand) 12 Iced Tea -passion fruit black tea or hibiscus

mint with mamaki by oribe tea company. 3/ 4

Hot Tea - kona mango black tea, green tea,
ginger lime herbal (caffeine free) by oribe tea
company. 3

JUICE & SODA

Homemade Cream Soda (strawberry, lilikoi,
green river, li hing) 4

Soda (coke, diet coke, sprite) 2
Orange Juice 4
Passion Orange Juice 2

Milk (Whole, Soy) 4

Consuming raw or undercooked meats, poultry, or eggs may increase you risk of foodborne illness. 6/21/23
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