
HULA STICKS GF    16 
Tender chicken, pineapple, in a sweet Hawaiian sauce             
       
COMBO PLATE    17 
Chicken strips, onion rings & fries • Sub sweet potato fries, 2

RIB PLATE GF    19 
Our baby backs char-broiled in house BBQ sauce   
           
CHICKEN STRIPS    16  
with ranch or BBQ sauce 
           
CHILI FRIES     12
Our fries covered in chili, cheese and onion 
            
BOWL OF CHILI    10  
topped with cheese and onion      
                   
CHILI & RICE    12 
homemade chili over white rice with cheese and onion 
 
LUCY SALAD GFO
 Fresh greens with croutons, cucumbers, and tomatoes 10 
 
BASKET OF FRENCH FRIES GF  8.5 
with side of ranch    
            
BASKET OF SWEET POTATO FRIES GF P 10 
with side of aioli      
          
BASKET OF ONION RINGS  10
with side of house BBQ              

FRINGS     10 
1/2 fries & 1/2 onion rings Sub sweet potato fries, 2               

LOADED BAKED POTATO GF
Butter, sour cream, cheese, bacon, scallions                    10

GARLIC BREAD    7  
             
STEAMED WHITE RICE GF                    3 / 4

HOMEMADE PINEAPPLE
COLE SLAW GF                 5

AVOCADO WEDGES
House-Made served with ranch    14 

MOZZARELLA STICKS
House-Made served with marinara    15 
 
   KRACKIN CALAMARI
Panko breaded strips w/spicy tartar & cocktail sauce   15

Shared Plates

Salads

BLUE HAWAII* GFO Fresh fish piled atop a large serving 
of fresh mixed Kula greens with tomatoes, cucumbers, croutons, egg, 
cheddar & jack cheeses and mango fruit salsa.
Try it blackened, add 1  22

BUDDY HOLLY Chicken strips piled atop a large serving 
of fresh mixed Kula greens with tomatoes, cucumbers, croutons, egg, 
cheddar & jack cheeses.   19

BEYOND THE SEA GFO Two scoops of tuna salad piled 
atop a serving of fresh mixed Kula greens with tomatoes, cucumbers, 
croutons, egg, cheddar & jack cheeses. 17
 
ALL SHOOK UP GFO House-roasted sliced turkey, bacon 
and avocado piled atop a large serving of fresh mixed Kula greens, with 
tomatoes, cucumbers, croutons, egg, cheddar & jack cheeses. 20

RICKY RICARDO GFO Grilled chicken breast piled atop a 
large serving of fresh mixed Kula greens with tomatoes, cucumbers, 
croutons, egg, cheddar & jack cheeses. 
Try it blackened, add 1   17

All salads come with choice of: Italian, Thousand Island, 
Ranch, Blue Cheese, Honey Mustard, Mango Vinaigrette, 

Oil & Vinegar or House dressing.

Cool Cat Burgers
Our hand pattied and made to order, always fresh never frozen, 6.5oz 100% Angus Beef® burger is seasoned with our 

special blend of spices, topped with daily prepared veggies and served on a freshly baked bun. Burgers are cooked 
medium to medium well unless otherwise specified. Please alert your server to any food allergies. 

Sub Veggie Burger $2 • Substitute a Gluten Free Bun $3
 Add Fries $4 • Onion Rings $5  • Salad $5  • Sweet Potato Fries $5 • Pickled Jalapenos $2

THE DUKE*  
Our burger with two delicious strips of bacon, melted cheese, and 
golden onion rings, all covered in our special BBQ sauce. 18.5

LUNA* GFO  
This fabulous burger is dressed with avocado, bacon, melted jack 
cheese, lettuce, tomatoes, pickles, sweet Maui onions, mayo and 
thousand island dressing.  19.5

BOGY BURGER* GFO
Our delicious burger topped with bacon and cheese. Dressed with 
lettuce, tomatoes, pickles, sweet Maui onions, mayo and thousand 
island dressing.  18 

FRISCO*
A burger on grilled sourdough with your choice of melted jack, 
swiss, cheddar, pepper jack or  American cheese. Dressed with 
mayo, lettuce, and tomatoes. Grilled onions on request.  17

JAILHOUSE ROCK* GFO 
Juicy burger with sautéed mushrooms and jack cheese on a French 
roll, dressed with lettuce, tomatoes, pickles, sweet Maui onions, 
mayo and thousand island dressing. Grilled onions on request.  
19.5

SH-BOOM*
This burger is served open-faced on grilled sourdough, smothered 
with our mouth-watering, spicy homemade chili,  four kinds of 
cheese and sweet Maui onions. Messy and spicy.  18.5

LA BAMBA BURGER*
This incredible edible burger comes smothered with our 
mouth-watering spicy homemade chili, topped with cheddar & 
jack cheese and sweet Maui onions. It’s a hot one.  17.5 

DON HO*GFO   
Our famous burger topped with pineapple, bacon, and melted 
jack cheese. Smothered with our homemade sweet Hawaiian sauce. 
18

BLUE SUEDE SHOES* 
A juicy burger with bacon, blue cheese, mayo, lettuce, tomato, 
pickle and sweet Maui onion.  19.5

MARILYN BURGER* GFO
Our burger with melted jack cheese and a mild green Ortega chili 
pepper. Dressed with lettuce, tomatoes, pickles, sweet Maui onions, 
mayo and thousand island dressing.   16.5

ALI’I*
This traditional patty-melt is grilled on rye bread with American 
cheese, dressed with grilled onions and thousand island dressing.  
16

LEADER OF THE PACK* GFO
Our burger with lettuce, tomatoes, pickles, sweet Maui onions, 
mayo and thousand island dressing. 15
With cheese, add 1

BIG BOPPER* GFO
Two burger patties dressed with lettuce, tomatoes, pickles, sweet 
Maui onions, mayo and thousand island dressing.  20 
With cheese, add 2  

BONANZA*
Three burger patties on a French roll with lettuce, tomatoes, 
pickles, sweet Maui onions, mayo and thousand island dressing.  
27 With cheese, add 2  

Every month we roll out custom classics to showcase true 
burger mechanics. From donuts to French Dips, we’ve 

always got something to turn heads.  

ASK YOUR SERVER ABOUT THIS MONTH’S BURGER!
 

Follow us on Instagram to see all our custom creations.

WE’RE SKREWED 
SKREWBALL PEANUT BUTTER WHISKEY, 
ROSELANI VANILLA ICE CREAM, PEANUT 

BUTTER, CHOCOLATE DRIZZLE

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

P Contains pork   GF Made without gluten containing ingredients  GFO Can be ordered without gluten containing ingredients
A Captain Jack’s Island Grill Specialty!

Additions
Avocado 4 • Bacon 3 • Egg 4 •  Pico De Gallo 2 • Mushrooms 3

Sour Cream 2 • Pickled Jalapeños 2 • Ortega Green Chili 3
 

Homemade Sauces 50¢ each
Ranch, House BBQ, Honey Mustard, Tartar Sauce, Bacon Aioli, Teriyaki, 

Hula, Fire, Blue Cheese, Thousand Island 

Fish Sandwiches & Tacos

BLACKENED FISH
SANDWICH* GFO Our fresh catch of the day blackened 
in our own cajun spices and served on a bun with tartar sauce, 
lettuce and tomatoes. 23

TERIYAKI FISH
SANDWICH* Our fresh catch cooked with teriyaki sauce, 
dressed with tartar sauce, lettuce, and tomatoes.  22.5

FISH SANDWICH* GFO Our fresh catch of the day 
seasoned and grilled, dressed with tartar sauce, lettuce, and 
tomatoes. 22 

SALSA FISH SANDWICH* GFO Our fresh catch 
grilled and served on a bun with tropical fruit salsa, lettuce and 
tomatoes. 23

FISH TACOS* GF P Grilled local fresh fish on two corn 
tortillas topped with jack & cheddar cheeses, shredded cabbage, our 
homemade fire roasted garlic chili aioli sauce & a side of pico de 
gallo. Blackened, add 1. Add Avocado 3  23

   BAJA FISH TACOS P  
Lilikoi beer battered ono on flour tortillas with cheese, cabbage 
and fire roasted garlic chili aioli & side of pico de gallo 21

CAP’N JACK’S FISH & CHIPS
 Lilikoi beer battered ono, fries, coleslaw, house tartar sauce
Two Piece 21 Three Piece 25  Four Piece 29

All fish sandwiches made with fresh locally caught fish. Ask your server about today’s selection
Add Fries $4 • Onion Rings $5  •Sweet Potato Fries $5 • Salad $5 • Substitute a Gluten Free Bun $3



Chicken Sandwiches
Grilled Chicken is 5 oz. all- white breast meat. Substitute Crispy Chicken $2

Add Fries $4 • Onion Rings $5  •Sweet Potato Fries $5 • Salad $5 •  Substitute a Gluten Free Bun $3

LAHAINA LUNA GFO 
Chicken breast on white bun topped with 
avocado, bacon and jack cheese. Dressed with 
mayo, lettuce, and tomatoes. 19.5
WESTERN CHICKEN  
Chicken breast with bacon, onion ring, jack and 
American cheese, smothered with BBQ sauce 
and served on a fresh baked bun.  18.5 
CHUBBY CHECKER  
Chicken breast on grilled sourdough with 
melted jack cheese, bacon, mayo, lettuce, and 
tomatoes.  19

GREAT BALLS OF FIRE GFO   
Hot and spicy chicken on a hamburger bun with 
mayo, lettuce, tomatoes and pepper jack cheese  
17

AT THE HOP GFO   
Grilled chicken breast cooked in BBQ sauce 
served on a fresh baked bun with mayo, lettuce, 
tomatoes and jack cheese  17

LOCO MOTION  
Chicken breast on grilled sourdough with melt-
ed jack cheese, an Ortega chili pepper, mayo, 
lettuce, and tomatoes.  18
PEGGY SUE
Chicken breast with an Ortega chili pepper and 
jack cheese on a wheat bun with mayo, lettuce, 
and tomatoes.  17
BOOGIE WOOGIE GFO
Grilled chicken breast on a wheat bun with 
mayo, lettuce, and tomatoes. 15
With cheese, add 1  

HULA CHICKEN GFO  
Chicken breast with two pieces of bacon, pineapple, melted jack cheese, smothered with 

our homemade sweet Hawaiian sauce and served on a fresh baked bun.   18

Other Sandwiches
ROCKIN’ ROBIN   
House-roasted sliced turkey melt on grilled 
sourdough with melted jack cheese, mayo, 
lettuce, and tomatoes. 16

ELVIS MELT  
Tuna salad on grilled sourdough with jack 
cheese, mayo, lettuce, and tomatoes. 15 

LOOP DE LOOP
Fresh sliced ham on grilled sourdough with 
melted jack cheese, mayo, lettuce,
and tomatoes.  16

BETTY BOOP GFO
Bacon, lettuce, tomatoes, and mayo on grilled 
sourdough. 15 
Add avocado 3  Add cheese 1

CALIFORNIA DREAMIN’ GFO  
House-roasted sliced turkey, bacon, avocado 
with mayo lettuce and tomato on a ciabatta 
bun. 18 Add cheese 1

HULA HAM  
Mouth-watering ham with pineapple and 
melted American cheese on grilled
 sourdough, smothered in our own delicious 
homemade sweet Hawaiian sauce.  15 

PORKY PIG GFO   
Tender shredded pork cooked in our tangy 
BBQ sauce served on a French roll, topped with 
homemade pineapple cole slaw.  16 

GRAFFITI GRILL  
Melted American cheese on grilled sourdough.  
9.5 Add ham or  bacon 3  

    BLACKBEARD’S PHILLY 
CHEESESTEAK
Fresh sliced ribeye steak, grilled onions and
bell peppers, white American cheese on an 
Amoroso roll. 23

100% Beef Hot Dogs
Substitute Beyond Veggie Dog $2

HOUND DOG 
Hot dog with mustard, onion and relish. 11 

SPLISH SPLASH   
Grilled hot dog served open-faced on sour-
dough smothered with our homemade chili, 
four kinds of cheese and sweet Maui onions. 
Spicy.  16

UNDER THE BOARDWALK   
Sliced hot dog on grilled sourdough bread with 
melted American cheese and mustard.   15

CHILI CHEESE DOG 
A hot dog covered in our homemade chili 
topped with cheddar cheese and 
sweet Maui onions.   16

BABY BACK RIBS GFO
Our famous 1/2 rack of baby back ribs are slow 
smoked and then char-broiled with our house 
BBQ sauce. Served with homemade pineapple 
cole slaw 32 Make it a full rack, add 14  
FRESH CATCH* GFO
Our fresh fish is caught locally and cooked 
to perfection. Your server will tell you about 
today’s selection.  36 
Blackened, add 2 or Teriyaki, add 2  
 
PRIME TERI STEAK*
Our 8 oz. Prime Flat Iron cooked in our own 
teriyaki glaze.  38 

RIBEYE STEAK*GFO 
Our 12 oz. Ribeye is well-marbled, seasoned 
and cooked to your liking. 42
Blackened, add 2      
PRIME FLAT IRON 
STEAK*GFO 
Our 8 oz. Prime Flat Iron is seasoned and cooked 
to your liking. 37 Blackened, add 2   
 
CHICKEN GFO
2 Juicy chicken breasts. Pick your style: Hula 
style, Teriyaki style, BBQ .  27

 Add Sweet Grilled Maui Onions $2 • Add Mushrooms $3 • Add Blue Cheese Crumbles $2

 Add Sweet Grilled Maui Onions $2 • Add Mushrooms $3 • Add Blue Cheese Crumbles $2

Entreés
Featured entreés served with seasonal vegetables, garlic bread and 

your choice of rice, fries or baked potato. 
Substitute a side salad for $2. Substitute sweet potato fries or onion rings for $2. 

Combos are served with seasonal vegetables, garlic bread and 
your choice of rice, fries or baked potato.  

Substitute a side salad for $2. Substitute sweet potato fries or onion rings for $2. 

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

STEAK & RIBS* GFO 
A tender 8 oz. cut of Prime Flat Iron Steak 
served alongside our Baby Back Ribs. Sub 12 
oz. Ribeye add 6  44

STEAK & FISH* GFO 
A tender 8 oz. cut of Prime Flat Iron Steak 
served with our fresh catch.
Sub 12 oz. Ribeye add 6  45

STEAK & CHICKEN GFO
A tender 8oz. cut of Prime Flat Iron Steak with a 
chicken breast and choice of Homemade
Hula sauce, teriyaki or BBQ. 42
Sub 12 oz. Ribeye add 6  

CHICKEN & RIBS GFO
Juicy chicken breast and our Baby Back Ribs in 
our house BBQ sauce.  33

Cool Cat Combos
Mocktails

Fountain DrinksMocktails
VIRGIN COOL
CAT PUNCH 6.5
POG, pineapple, sprite, grenadine

VIRGIN LAVA FLOW  8
Liquid ice cream blended pineapple and 
coconut juices with strawberry swirl

VIRGIN PIÑA COLADA   7
Liquid ice cream blended pineapple and 
coconut juices

VIRGIN STRAWBERRY 
DAQUIRI  8

STRAWBERRY 
LEMONADE    5 Refills $1
Pink lemonade with strawberry puree

ARNOLD PALMER   4
Half pink lemonade, Half iced tea

PLANTATION ICED TEA   4
Half pineapple juice, Half iced tea

BOTTOMLESS DRINKS  4
Coke, Diet Coke, Sprite, Barq’s Root Beer, Pink 
Lemonade, Dr. Pepper

FLAVORED SODAS   4.5
Refills $1
Roy Rogers, Shirley Temple, Chocolate Coke, 
Vanilla Coke

JUICES  4
Apple, POG, Pineapple, Orange, Cranberry, 
Grapefruit

ICED TEA    3
Fresh brewed tea (unsweetened)

ROOT BEER FLOAT   6
14oz. Barq’s Root Beer with a scoop of Roselani 
vanilla ice cream

MILK     3

CHOCOLATE MILK    4

HOT COFFEE OR TEA    2

HAVEN’T HAD ENOUGH?
Check out our dessert & build your own milkshake menu!

P Contains pork   GF Made without gluten containing ingredients  GFO Can be ordered without gluten containing ingredients
Please be aware that some ingredients used may contain trace amounts of gluten from other products made in the same facility due to shared cooking and preparation areas of our kitchen. 

All prices are subject to 4.712% Hawaii State Tax. Prices and items are subject to change and availabilty.

Vegetarian Selections
Add Fries $4 • Onion Rings $5  • Sweet Potato Fries $5 • Salad $5 •  Substitute a Gluten Free Bun $3

JACK LA LANNE GFO 
This veggie burger comes on a fresh baked bun 
with mayo, lettuce, tomatoes, pickles, and sweet 
Maui onions.  16.5 Add avocado 3  

THE HUKILAU GFO
Veggie burger on a fresh baked bun topped 
with jack cheese and pineapple all smothered in 
our homemade sweet Hawaiian sauce.  17.5

DUKE LA LANNE
Veggie burger on a fresh baked bun smothered 
in BBQ sauce, golden onion rings, and topped 
with American and jack cheese. 18.5

BURNIN’ LOVE
A Beyond Meat® vegetarian hot dog served on 
a sesame seed bun with fresh pico de gallo and 
avocado. 16 Add pickled jalapeños 2  
 
PATSY KLEIN 
Grilled sourdough with melted jack cheese, two 
mild Ortega chili peppers with mayo, lettuce, 
tomatoes, pickles, and sweet Maui onions.  
12.5 Add a veggie burger 6   

DREAM LOVER GFO 
Veggie burger served with an Ortega chili 
pepper and jack cheese on a fresh baked bun 
with mayo, lettuce, tomatoes, pickles, & sweet 
Maui onion.  18

ELAINE LA LANNE (VEGAN)
Our completely vegan option with our locally 
made taro patty on ciabatta, Kula mixed greens, 
local tomatoes from DaKine Herb Farm, 
avocado and our very own tropical fruit salsa.  
19.5

KAMEHAMEHA 
This vegetarian patty-melt is grilled on rye 
bread with American cheese, dressed with 
grilled onions, mushrooms and mayo.  17 

FLY ME TO THE MOON GFO
Our vegetarian Beyond Burger is on a fresh 
baked white bun with melted jack cheese,
lettuce, tomato, pickle, sweet Maui onion, 
avocado and mayo.  19.5

A Captain Jack’s Island Grill Specialty!



BUFFALO TRACE
BOURBON, BITTERS,

SIMPLE SYRUP, ORANGE,
LUXARDO CHERRY

Old Fashioned

Cocktails

MAUI’S OWN OCEAN
ORGANIC VODKA

FRESH LIME JUICE, GINGER
BEER

CAZADOREZ TEQUILA, TRIPLE
SEC, MANGO PURÉE, SOUR,

FRESH LIME, MUDDLED
SERRANO, TAJIN RIM

MAUI’S OWN OCEAN
ESPRESSO MARTINI

VODKA
LIQUID ICE CREAM

MAUI’S OWN OCEAN
ORGANIC VODKA,

STRAWBERRY PURÉE,
LEMONADE, FRESH

LEMON

CAZADOREZ TEQUILA,
TRIPLE SEC, 

SOUR, LIME, GRAND
MARNIER FLOAT 

BULLEIT BOURBON,
AVERNA AMARO,
LUXARDO CHERRY

Maui  Mule Some Like It Hot

Jessica Rabbit

Cool Cat
Cadillac 

Black
 Manhattan

Cuppa’ Joe

16

15

1412
14

14

14

Mai Tai

Lava Flow

MAUI’S OWN MAHINA SILVER
& DARK RUM, ORGEAT,

ORANGE CURACAO, POG &
PINEAPPLE JUICE

CRUZAN COCONUT RUM,
PINEAPPLE JUICE, COCONUT
CREAM, LIQUID ICE CREAM &
STRAWBERRY SWIRL with a
MAHINA DARK RUM FLOAT

13

12



Draft Beers

Wine & Bubbles

Bottles & Cans
Budweiser 5
Bud Light 5
Coors Light 5
Stella 7
Corona 7
Stella N/A 6

LOKAHI PILSNER
Kohola Brewery, HI ABV 5.5%

LAHAINA HAZE
Kohola Brewery, HI ABV 6.3%

TALK STORY PALE ALE
Kohola Brewery, HI ABV 5.1%

KONA GOLD CLIFF IPA
Kona Brewing Co., HI ABV 

LONGBOARD LAGER
Kona Brewing Co., HI ABV 4%

WAILUA WHEAT
Kona Brewing Co., HI ABV 5.4%

KUA BAY IPA
Kona Brewing Co., HI ABV 7%

BIG WAVE GOLDEN ALE
Kona Brewing Co., HI ABV 4.4%

LAVA MAN RED ALE
Kona Brewing Co., HI ABV 5.6%

BUD LIGHT
Anheuser-Busch, ABV 4.2%

SPACE DUST
Elysian Brewing Co., WA ABV 8.5%

ROTATING DRAFT
Please Ask Your Server...

9/12

9/12

9/12

8/11

8/11

8/11

8/11

8/11

8/11

5/8

9/12

Hess Maverick Ranches Cabernet
Hess Persson Estates, CA

Belle Glos Pinot Noir
Wagner Family Wines, CA

Sofa King Bueno Red Blend
Chronic Cellars, CA

Kim Crawford Sauvignon Blanc
Kim Crawford Wines, NZ

Ecco Domani Pinot Grigio
Friuli-Venezia, Italy

Butter Chardonnay
Jam Cellers, CA

La Marca Prosecco Split
Italy

19

Modelo Especial 8
Michelob Ultra 5
Aloha Mellow Waves 8 

 6oz. Pour/Bottle

High Noon 7
Assorted Flavors
Maui Brew Co. Seltzer 7
Dragonfruit

Deschuttes Black Butte Porter 9

15/57

17/65

18/69

13/49

12/45

12/45

Check out our milkshake menu for a list
of our Adult Shakes!


