
P U P U S 
Garlic Parmesan Fries  7 
Garlic butter, aged parmesan, parsley (GF) 
 

Chef Mike’s Spicy Chicken Wings 16 
Swell sauce, mango papaya salsa, vegetable sticks  

 
 

S A L A D  
Buddha Bowl   13 
Red quinoa, heirloom tomato, avocado, Kamuela    
cucumber, sweet potato, edamame, cabbage, beet 
curls, sunflower seeds, Lilikoi papaya seed dressing (V) 
Add chicken +5, shrimp or fish of the day +7 
 
 

P I Z Z A S  ( Served on cauliflower crust) 

Cheeseburger Pizza 15 
Local beef, cheddar, lettuce, tomato, onions, pickles  
 

Prosciutto Pizza 15 
Mozzarella, arugula, truffle essence, tomato sauce  
 

Garden Pesto Pizza 15 
 Mozzarella, spinach, artichoke, cherry tomato, basil 
pesto 
 
 

BURGER 
Swell Burger  13 
6 oz local beef, cheddar, lettuce, tomato, red onion, 
awesome sauce (DF) 
Served with choice of fries, Maui onion chips, or 
farmer’s salad. 

 
 

 
 

C O C K T A I L 
Alohilani Mai Tai  10 
Bacardi Gran Reserva Light & Dark Rums, Ferrand Dry 
Orange Curacao, Disarrono Amaretto, Govinda’s  
Pineapple Juice, Fresh Lime Sour 
 

Cocktail of the Day  10 
 
 

W I N E 
House White Wine  7 
 
House Red Wine   7 

 
 

B E E R 
Beer of the Day  5    
 
 
 
(V) Vegan, (DF) Dairy Free, (GF) Gluten Free 
Additional modifications can be made by request.  

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

H A P P Y  H O U R 
Available Daily from 2 - 5 PM 



HAPPY HOUR 

2PM-5PM 

DAILY 


