PREW

TO GO MENU
3441 Waialae Avenue
Honolulu, HI 96816

CRAFT P

808-732-2337

296816

vE

E-mail: kevin@brewdcraftpub.com
HOURS: 4:00 to 9:00 PM

GROWLER FILLS!
Please bring our own growler and we will sanitize, fill and seal.
32 Ounce $12
64 Ounce $18
128 Ounce (gallon) $32

SMALL BITES

Filthy Bacon Fat Fries $12

Bacon, Parmesan Cheese, Chopped Herbs, Garlic IPA

Aioli on the side

Candied Garlic Bacon $8

Applewoood Bacon, Brown Sugar, Roasted Garlic

*Spicy Fire Pickles $5

Locally Made with Ghost & Habanero Chili

LARGER BITES

Waipoli Greens Pub Salad $11
Maui Greens, Cherry Tomato, Cucumber, Red Onion,
Pressed Barley, Mac Nuts, Blue Cheese, Lemon
Vinaigrette.

ADD Roasted Beets $3
*IPA Brined Chicken Wings (8 PCS) $13
Honey Balsamic, Szechuan or Jalapeno IPA Aioli
Smokey Mac And Cheese $11

Bechamel, Smoked Mozzarella, Parmesan, Breadcrumb
ADD Candied Bacon $4

BREW’d Burger $14
Kunoa Cattle Co. Grass Fed Beef, Big Island Tomatoes,
Maui Greens, Sweet Onion, Garlic IPA Aioli & French
Fries

ADD Candied Bacon $4
ADD Cheddar Cheese $1

Sautéed Bacon Caesar Brussels Sprouts $9
Bacon, House Made Caesar Dressing, Parmesan
Spinach and Onion Dip $10
Smoked Mozzarella, Goat and Cream Cheese,
Onions, Mini Naan Bread

Hummus with Naan Bread $9
Brisket Poutine $13

Stout Braised Brisket, White Cheddar Curds, Over Easy
Egg, Demi Gravy, Green Onion

*Beer Battered or Grilled Fish Tacos (3PCS) $13
Fresh Local Island Fish, Salsa Fresca, Slaw, Cilantro,
Sriracha IPA Aiol

*Beer Battered or Grilled Fish & Chips $14
Fresh Local Island Fish, French Fires, Malt Vinegar
Tartar Sauce

‘White BBQ Pulled Pork Sammy $14
Slow Braised Pork Shoulder, Slaw, Alabama White
BBQ Sauce & French Fires

“Blackened Fish Sammy $14
Fresh Local Fish, Slaw, Miso Aioli & French Fries

SWEETS

Irish Car Bomb

$8

Chocolate Stout Brownie, Baileys Anglaise, Jameson Caramel

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.



