
Pupus
HAPPY HOUR: $2 OFF / 3-5PM DAILY

Coconut Shrimp* Coconut and panko fried
shrimp served with pineapple habanero sauce. 18.

Furikake Fries (V) House french fries topped with
Teriyaki glaze, sriracha aioli, green onions, furikake. 15.

Happy Talk Sliders* Three mini brioche buns.
Choice of Kalua pulled pork with papaya slaw OR
Meatballs with pickles and pepperjack cheese. 19.

Meatballs in Sugo* Beef and pork slow cooked
in sugo, parmigiano reggiano, fresh basil, focaccia. 19.

Shrimp Ceviche* Shrimp, cucumbers, onions,
tomato, cilantro, lime, avocado, house chips. 19.

Calamari 'N Shrimp* Tempura calamari &
shrimp, shishito peppers, wasabi aioli. 20.

Chicken Wings* tossed in your choice of sauce
served with house ranch. 20.

● Kiawe-Smoked BBQ
● Salt N Pepper with kaffir lime butter
● Spicy Sriracha chili sauce

Mac-Nut Hummus (V) Homemade beet
infused hummus, kalamata olives, feta, mac nuts,
olive oil, house pita. 18.

Cauliflower 'N Leeks (V) Cauliflower and
leeks tossed in oil and WikiSpice, roasted and finished
with Agave ponzu. 16.

Rum Glazed Brussels Brussel sprouts and
leeks fried, topped with baked spam and topped with
Lilikoi rum glaze 17. *Available w/o Spam

Quesadilla Choice of one, chicken, Kalua pulled
pork, shrimp or cheese. Sour cream, pico de gallo,
guacamole 18.

Salads
Add Grilled Mahi Mahi, Chicken or Shrimp. + 10.

Caesar Chop Salad Kale and butter leaf lettuce
tossed in creamy house Caesar topped with
breadcrumbs, anchovy chimichurri, parmesan. 16.

House Salad (V) Mixed greens, cucumber,
sunflower seed, feta, carrots, grape tomato, mandarin
orange, grape tomato, papaya dijon dressing. 17.

Kale & Beet Salad (V) Local kale, lentils,
toasted pecans, goat cheese, red beets. Mango balsamic
vinaigrette. 19.

Mains
Porky Smokehouse* Braised pork ribs, smoked bbq
sauce on top of house fries seasoned with WikiSpice, papaya
slaw. ½ Rack. 34.

Pasta Bolognese* Vine-ripe tomatoes slow cooked
with pork & beef, fusilli pasta, fresh basil, parmigiano
reggiano. 31.

Pesto Pasta (V) Basil pesto, fusilli pasta, olives,
capers, artichokes, roasted corn, Sun dried tomatoes,
breadcrumbs, parmigiano reggiano. 29.

Beer Battered Fish Tacos* Flour tortillas, Mahi
Mahi, cabbage, pico de gallo, spicy aioli, pinto beans, house
chips. 28. *Available Grilled

Shrimp Tacos* Flour tortillas, grilled shrimp, cabbage,
pico de gallo, spicy aioli, pinto beans, house chips. 26.

Kalua Pork Tacos* Flour tortillas, Kalua pulled pork,
pico de gallo, cabbage, green chili sauce, pinto beans, house
chips. 27.

Volcano Poke* Ahi tuna, seaweed salad, avocado,
onion, tobiko, jasmine rice, wasabi aioli, furikake. 27.

Fish N Chips* Mahi-Mahi Beer Battered or Grilled,
served with tartar sauce, malt vinegar, fries. 27.

Happy Talk Loco-Moco* Wagyu beef smash
patty’s, local egg, brown gravy, jasmine rice, crispy leeks. 27.

Chicken Strips* Tenderloins panko crusted and
fried with honey mustard sauce, fries. (5 pc) 25.

Hot Chick Sandwich* Crispy fried chicken, chipotle
aioli, butter leaf, american cheese, pickles, brioche bun. 26.

Happy Talk Smash Burger* Wagyu beef grilled
onions, american cheese, pickles, ketchup, special sauce,
butter leaf, tomato, brioche bun. Single: 25. Double: 27.
+ Bacon 3. *Substitute Beyond Meat Patty

Veggie Burger (V) ”Braddah Dave’s” Taro patty on
brioche, raspberry sauce, sprouts, butter lettuce, tomato. 26.

Fish Sandwich* Mahi Mahi Beer Battered or Grilled,
brioche, butter leaf, tomato, tartar sauce. 27.

** All burgers and sandwiches come with a choice of Fries or
House Salad.**

Gluten free buns available

Sides: House salad: 8, Side Fries: 8, Protein: 10,
Grilled Veggies: 8, Focaccia: 3, Chips & Guacamole: 12

Dessert
Molten Lava Cake Baked cake with chocolate center,
caramel sauce, pecans, chocolate sauce, vanilla ice cream. 15.

Cheesecake Creamy cheesecake with graham cracker
crust, strawberry preserve, mint. 13.

Lappert’s Ice Cream Two scoops of Kauai pie or
Vanilla ice cream, roasted pecans, dark chocolate and caramel
sauce. 12.

* Consuming raw or undercooked meats, poultry, seafood or shellfish or eggs may increase your risk of foodborne illness.
(V) - Vegetarian

Automatic 25% gratuity added for parties of 6+



Tropical Cocktails
HAPPY HOUR TROPICAL COCKTAILS $2 OFF / 3-5PM DAILY

Bali Hai Tai Ron Matusalem rum, mai tai mix,
orgeat syrup, Whaler’s Dark Rum float. 15.

Coco for Coconuts Koloa coconut rum ,
pineapple juice, pina colada on the rocks with Koloa
dark rum float. 18.

Tropical Mojito Muddled mint & pineapple
chunks Koloa Coconut Rum, house rum, syrup, lime,
pineapple juice, soda. 17.

Pina Colada Ron Matusalem rum, blended with
coconut cream & pineapple juice. 15.

Lava Flow Ron Martusalem rum, blended with
coconut cream & pineapple juice. Layered with your
choice of strawberry, mango or both. 16.

Specialty Cocktails
Happy Mary New Amsterdam vodka and house
mix featuring kiawe-smoked hot sauce with salt rim. 15.

Hawaiian Mule Hapa Coconut vodka, lime &
pineapple juice, topped with ginger beer. 15.

High Tide Rye whiskey, lemon & pineapple juice,
bitters. Served on the rocks. 16.

Margaritas
Perfect Margarita Patron Silver, Cointreau, lime
juice, simple syrup with Hawaiian sea salt rim. 17.

Chili Mangorita El Jimador Reposado, lime juice,
mango puree, basil, hot sauce, ginger elixir, with chili salt
rim. 16.

Beach Fire Tanteo Jalapeño Tequila, triple sec,
syrup, lime juice, candied jalapenos with salt rim. 16.

Happy Talk Shots
FREE SOUVENIR SHOT GLASS!! All shots $13.

Cinnamon Toast Crunch Rumchata &
Fireball with cinnamon sugar-coated rim.

Riptide Hapa coconut vodka, mai tai mix blend and
Blue Curacao.

Mangopeno Tanteo Jalapeño Infused Tequila,
lime juice & mango puree.

Live Music Daily 6pm-9pm

Beers On Tap
Golden Road Brewing Mango Cart Wheat Ale
ABV 5.0%, IBU 10, Los Angeles, California. 10.
Honolulu Beerworks PGB Pale Ale ABV 6.0%, IBU
13, Honolulu, Hawaii. 10.
Coors Light (ABV 4.2%, IBU 10) Golden, Colorado 8

Deschutes Brewery IPA Fresh Squeezed
(ABV 6.4%, IBU 60) Portland, Oregon. 10.
Modelo Negra (ABV 5.4%, IBU 16) Mexico. 9.

Elysian Space Dust IPA (ABV 8.2%, IBU 22) Seattle,
Washington. 11.
Sierra Nevada Hazy Little Thing IPA (ABV 6.7%,
IBU 35) Chico, California. 10.
Kona Brewing Kua Bay IPA (ABV 7.3%, IBU 68) Big
Island, Hawaii. 10.
Kona Brewing Lava Man Red Ale (ABV 5.6%, IBU 30)
Big Island, Hawaii. 10.
Kona Brewing Hanalei IPA (ABV 4.5%, IBU 40) Big
Island, Hawaii. 10.
Kona Brewing Longboard Lager (ABV 4.6%, IBU
20) Big Island, Hawaii. 9.

Kona Brewing Fire Rock Pale Ale (ABV 5.8%,
IBU 35) Big Island, Hawaii. 9.

Maui Brewing Coconut Hiwa Porter (ABV 6.0%,
IBU 30) Maui, Hawaii. 11.
Maui Brewing Co. Bikini Blonde (ABV 5.2%, IBU
18) Maui, Hawaii. 9.
Pacifico (ABV 4.5% IBU 10) Mexico. 8.

Stella Artois (ABV 5.0%, IBU 25) Belgium. 9.

Heineken Zero Non-Alcoholic, Bottle. 6.

Wine Sparkling
Prosecco Cavicchioli 1928 Veneto, Italy (13/46)
Brut Rose Poema Penedes, Spain (13/46)

Wine White
Chardonnay - Raeburn (Oaked) Russian River Valley,
California (13/46)
Chardonnay– Gran Moraine ‘16 Willamette Valley,
Oregon (89)
Sauvignon Blanc - Babich Marlborough, New Zealand
(12/42)
Pinot Grigio - Armani Friuli Italy (13/46)
Rose - Belleruche Rosé M Chapoutier Cotes Du
Rhone, France (12/42)

Wine Red
Cabernet Sauvignon-Alexander Vly Estate ‘16
Alexander Valley, California (16/58)
Old vines Zinfandel-St. Francis ‘15 Sonoma County,
California (13/42)
Malbec– Montes ‘16 D.O. Colchagua Valley, Chile
(12/42)
Pinot Noir– Hahn SLH ‘17 Santa Lucia Islands,
California (15/52)
Pinot Noir - Innocent Bystander ‘18 Yarra Valley,
Australia (14/49)

*Premium Wines List available*

Please show your Aloha by dining a maximum of 1.5 hours (90 minutes). Automatic 25% gratuity added for parties of 6+
KAUAI LIQUOR COMMISSION STATES ALL ALCOHOL MUST BE CONSUMED WHILE SEATED. WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE. DRINK RESPONSIBLY


