
 
Breakfast Served from 8am - 11am daily  

(last call at 10:45am) 
 

Consuming raw or undercooked meats, poultry, or eggs may increase you risk of foodborne illness.  5/11/22 

Check out the specials board to see what’s new!  
Like our beer, food dishes will be brought to your table as they are made because freshest is bestest! 

 
 

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

cheese sauce 

Churro 14 

Lilikoi Boba 14 

Strawberry 14 

Banana Crème Brulée 14 

Plain French Toast with Maple Syrup 12 

Sweet 
Greek Yogurt with Berries & Granola 

greek yogurt topped with fruit and granola. 9 
Josh’s Sugar Donuts & Coffee 

with strawberry jam and cup of coffee. 9 

Sides 
Potato Medley 3.5 

Tater Tot 3.5 

Spam 3.5 

Bacon 3.5 

Portuguese Sausage 3.5 

White Rice 3 

Potato Salad 4 

Side Salad 4 

Egg 1.75 

Savory 
Wagyu Loco Moco 

wagyu hamburger patty, 2 petersons’ local 
eggs, rice, creamy mushroom gravy. 16 

Bacon Avocado Sandwich 

ciabata bun, bacon, scrambled egg, avocado, 
muenster cheese, arugula, tomato garlic aioli, 
with tater tots. 14 

Bacon Kimchee Benedict  

bacon & kimchee on english muffin topped 
with hollandaise and potato medley. 16 

Veggie Benedict 

spinach, tomato, mushroom benedict, on 
english muffin topped with hollandaise with 
potato medley. 14 

Meat Lovers Omelet  

spam, ham, bacon, onion, spinach and cheese 
with rice and wheat toast. 12 

Garden Omelet 

spinach, tomato, mushroom, onion and cheese 
with rice and wheat toast. 12 

Kimchee Fried Rice 

topped with 1 petersons’ local egg. 9 

Breakfast Taters  

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

2 Eggs 

1 choice of meat (spam, bacon, portuguese 
sausage), 2 eggs, 2 scoop rice, 2 slice toast. 12 

 



 
Drinks 

 
 

Consuming raw or undercooked meats, poultry, or eggs may increase you risk of foodborne illness. 3/30/22 

Morning Libations 

Beer Lab Mimosa – beer lab hazy ipa with a splash of orange juice. 8 

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 

Gruet Brut (new mexico) 10 

Honoro Vera Rose (spain) 8 

Talbot Kali Hart Chardonnay (california) 8 

Martin Codax Albariño (spain) 9 

Hedges Cabernet (washington) 11 

The Crossings Pinot Noir (new zealand) 11 

 

 

 

Coffee & Tea 

Hot Brewed Coffee 2.5/ 3 

Cold Brewed Coffee 3.5/ 4.5 

Iced Latte 4.5/ 5.5 

Iced Chai Tea Latte 4.5/ 5.5 

Iced Matcha Latte 4.5/ 5.5 

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, ramune, 

green river, li hing) 3 

Soda (coke, diet coke, sprite) 2 

Orange Juice 4 

Hawaiian Sun Juice 2 

Milk (Whole, Non-Fat) 4 
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