S & APPETIZERS
PUPU
Alehouse Calamari

Y’S SPECIALTIES
HUMP

$11.99

Alehouse Halibut & Chips

ISLAND PLATES

$16.99

Dusted in seasoned flour and flash-fried. Served with
marinated cucumbers and zesty Alehouse-made
tartar sauce or cocktail sauce.

Our famous beer-battered wild Alaskan halibut
served with our zesty Alehouse-made tartar sauce and
fries.

Crispy Chicken Strips

Onolicious Fish & Chips

$9.99

$14.99

Served with your choice of our Alehouse-made honey
mustard dipping sauce or Alehouse-made Buffalo
sauce with bleu cheese dressing.

Hawaiian Ono fingers coated in our Alehouse beer
batter and served with our zesty Alehouse-made
tartar sauce and fries.

Humpalo Wings

Humpy’s Original Fish Tacos

$11.99

Meaty chicken wings tossed in our Alehouse-made
Buffalo wing sauce (medium spicy). Served with bleu
cheese dressing, celery, and carrot sticks.

Pan-Seared Crab Cake

$10.99

Traditional Maryland recipe with blue crab and
Old Bay seasoning. Seared and served with
Dijonnaise on the side.

Steamed Clams

$14.99

One pound of clams sautéed in a white wine cream
sauce with reindeer sausage, tomatoes, and fresh
herbs. Served with toasted garlic bread.

Humpy’s Hummus

$12.99

A vegan blend of garbanzo/edamame beans, tahini,
and garlic. Served with diced cucumbers, tomatoes,
feta, kalamata olives, crackers, and toasted pita bread.

Bavarian Pretzels

$9.99

Bavarian pretzel sticks hot and fresh from our pizza
oven. Served with our delicious Alehouse-made bier
cheese sauce.

Gourmet Nachos

$12.99

Tri-colored tortillas, freshly cut and cooked in-house,
loaded with a blend of melted Mexican cheeses, black
beans, diced tomatoes, fresh jalapeño slices, and black
olives. Topped with sour cream and Alehouse-made
guacamole. Add kalua pork $3. Add blackened
chicken $4. Add grilled steak $8.

Kalua Pork Sliders

$11.99

In-house slow roasted kalua pork coated in our
Alehouse bourbon BBQ sauce and topped with lilikoi
cole slaw.

$15.99

Health Nut
Fillet of fresh island fish, salmon fillet, or herbmarinated chicken breast (charbroiled or blackened)
served with steamed white rice, tomato wedges,
marinated cucumbers, and salsa or zesty Alehousemade tartar sauce.
Fresh island fish $15.99
Wild Alaskan salmon $15.99
Marinated chicken $13.99

As seen in Sunset Magazine. An Alaskan favorite for
two decades! These things are loaded! Two soft tacos
stuffed with fresh island fish, black beans, jack cheese,
salsa, sweet jalapeño relish, crisp shredded cabbage,
sour cream, and guacamole.

North Shore Garlic Shrimp

Baja style with fried Ono $15.99
One taco with chips and salsa $11.99

Kalbi Ribs

Total Mac N’ Cheese

$12.99

Nothing’s out-of-the box at Humpy’s! Alehouse mac
and cheese made with our blend of cheeses, fusilli
pasta, caramelized bacon, toasted panko, and finished
with Parmesan crisps.

Veggie Lasagna

$12.99

Organic noodles layered with broccoli, zucchini,
yellow squash, eggplant, mushrooms, basil, marinara
sauce, Jack and mozzarella cheeses. Finished with
more marinara and melting Parmesan cheese.

$17.99

Our rendition of a North Shore Oahu favorite! Peeled
jumbo tiger shrimp sautéed in garlic, shallots, and
Parmesan cheese. Served with potato-mac salad and
steamed white rice.

$16.99

Humpy’s Hawaiian-style short ribs marinated and
grilled to perfection, glazed with sweet soy sauce,
and garnished with green onions, garlic, and toasted
sesame seeds. Served with potato-mac salad and
steamed white rice.

Kalua Pork

$13.99

Slow roasted pork “Hawaiian style” with sautéed
cabbage, toasted sesame seeds, and green onion
wisps. Served with potato-mac salad and steamed
white rice.

FRESH SALADS

ALEHOUSE-MADE SIDES
All salads served with your choice of Alehouse-made
ranch, bleu cheese, thousand island or vinaigrette of
the day.
Add grilled or blackened chicken $4
Add grilled or blackened island fish $5
Add smoked salmon crumbles $4

Alehouse Soup of the Day

Steamed Rice
Potato-Mac Salad
Fries
Cheese Fries
Starch of the Day
Vegetables of the Day
Side Salad

$1.99
$2.99
$3.49
$4.99
$2.99
$2.99
$4.99

Served with oyster crackers.
Bowl $5.99 • Cup $4.99

Classic Caesar Salad

$8.99

Locally-grown romaine lettuce tossed in our
Alehouse-made Caesar dressing with croutons and
Parmesan crisp. Side salad $4.99. Add anchovies $.50

Humpy’s Bleu Cheese Wedge

$8.99

Flash-grilled iceberg lettuce topped with bleu
cheese dressing, caramelized bacon bits, blue cheese
crumble, and sliced Maui onion.

Aloha Spinach Salad

$9.99

A bed of fresh spinach topped with chèvre,
caramelized bacon bits, grilled pineapple, avocado,
and sweet Maui onions. Side salad $6.50

Alehouse Dinner Salad

$8.99

A bed of mixed greens topped with croutons, diced
cucumber, julienne carrots, and cherry tomatoes.
Side salad $4.99

www.humpyskona.com
facebook.com/HumpysKona
@HumpysKona
Humpy’s uses local and organic produce when available.
Halibut, salmon, and king crab are imported
by Humpy’s directly from Alaska.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Because of the high cost of green containers, we are forced to charge a $1.00 surcharge on all to-go items.

DESSERTS
CLASSIC

E BAKED PIZZAS
STON

BAKED SUBS
STONE

All of our 10” pizzas begin with fresh Alehouse-made
beer dough, hand tossed, topped with the freshest
ingredients, then baked in our stone oven to crispy
perfection and brushed with herbed garlic olive oil on
the crust. Please allow 15-25 minutes.

Our Alehouse-made sub rolls are baked fresh in our
stone ovens, brushed with herbed garlic olive oil, and
stuffed with only the freshest ingredients. Please allow
15-25 minutes.

Alehouse-made warm chocolate brownie topped
with raspberry sauce, vanilla ice cream, and whipped
cream.

Hot Turkey Club

Kilauea Hot Lava Cake

Gluten-free pizza available for $1 extra.

Alehouse Pizza

$13.99

Our signature pizza sauce, mozzarella cheese,
pepperoni, ham, Alehouse-made Parmesan sausage,
green peppers, black olives, Maui onions, and
mushrooms.

The Olympian

$13.99

Our signature pizza sauce, Alehouse-made Parmesan
sausage, Maui onions, Kalamata olives, spinach, feta
and mozzarella cheeses, and diced fresh tomatoes.

$12.99

Stuffed with crisp bacon, sliced turkey, ham, melting
cheddar and mozzarella cheeses, dressed with ranch
dressing, lettuce, tomato, and shaved sweet Maui
onions.

Steak Bomb

$15.99

Stuffed with thin-sliced prime rib, Maui onions,
mushrooms, bell peppers, melting mozzarella cheese,
and finished with garlic oil.

Ale-talian

$13.99

Lemon-basil pesto, topped with grilled chicken,
chèvre, mushrooms, mozzarella cheese, and finished
with fresh basil.

Stuffed with thin sliced ham, pepperoni, Alehouse
Parmesan sausage, mushrooms, bell peppers, black
olives, melting mozzarella cheese, dressed with
Italian vinaigrette, lettuce, tomato, and shaved Maui
onions.

The True Hawaiian Pizza

BBQ Kalua Pork

The Ironman

$12.99

$12.99

$12.99

Our Alehouse bourbon BBQ sauce, roasted garlic,
Alehouse kalua pork, sweet Maui onions, grilled
pineapple, mozzarella cheese, and finished with crisp
Maui onion straws.

Stuffed with slow-roasted BBQ pork, melting cheddar
and mozzarella cheeses. Dressed with lilikoi coleslaw
and crispy onion straws.

Veggie Lovers Pizza

Stuffed with grilled chicken breast, sliced ham, and
melting Swiss cheeses. Dressed with spicy Dijon beer
mustard, lettuce, tomato, and shaved Maui onions.

$11.99

Our signature pizza sauce, roasted garlic, mozzarella
cheese, mushrooms, black olives, green peppers,
onions, tomatoes, and finished with chopped parsley.

Shrimp & Spinach Pizza

$13.99

Our flaky hand tossed pizza dough dressed with a
lemon-basil pesto sauce, topped with jumbo tiger
shrimp, fresh spinach, chèvre, and mozzarella cheese.

Classic Pepperoni
Classic Cheese

$11.99
$9.99

MET BURGERS
GOUR
Served with choice of french fries, potato-mac salad,
steamed rice, fruit, cup of soup, or side salad.

Humpy Burger

$11.99

Smothered with cheddar cheese, sautéed Maui
onions and peppers, topped with salsa, and served
on a toasted fresh brioche bun with Alehouse-made
guacamole.

Old Fashioned Cheeseburger

$10.99

Topped with cheddar cheese, served on a toasted fresh
brioche bun with mayo, lettuce, tomato, and shaved
Maui onions. Add Bacon $2

Paniolo Burger

$14.99

Topped with melting cheddar cheese, Alehouse-made
bourbon BBQ sauce, smoked bacon, beer-battered
Maui onion rings, served on a toasted fresh brioche
bun with mayo, lettuce, and tomato.

Alehouse Fresh Garden Burger

$12.99

Why do frozen when you can make your own? Our
new Alehouse made garden patty. Black beans,
edamame, fresh parsley and thyme, lemon juice, and
blended with a bit of oatmeal to bind. Topped with
Swiss cheese and served on a toasted fresh brioche
bun with lemon-basil pesto, lettuce, tomato, and
shaved Maui onions.

Cordon Brew

Served with choice of french fries, potato-mac salad,
steamed rice, fresh fruit, cup of soup or side salad.

$11.99

Herb-marinated chicken breast on a toasted fresh
brioche bun with pesto aioli, Swiss cheese, lettuce,
tomato, and shaved Maui onions. Charbroiled or
blackened. With bacon $13.50

Island Fish Sandwich

$13.99

Fillet of fresh island fish, served on a toasted brioche
bun with zesty Alehouse-made tartar sauce, lettuce,
and tomato. Charbroiled or blackened.

Portobello Mushroom Sandwich

$13.99

Herb-marinated grilled Portobello topped with Swiss
cheese, served on a toasted fresh brioche bun dressed
with pesto aioli, lettuce, tomato, and shaved Maui
onions. Add garden patty $3. Add beef patty $3

Turkey BLTG Sandwich

$7.95

$8.99

Warm chocolate cake with gooey chocolate inside.
Topped with our chocolate sauce, vanilla ice cream,
and whipped cream.

Wild Alaskan Berry Crisp

$7.99

As seen in Bon Appétit magazine. Berry compote
and sweet crumble. Served warm and topped with a
generous scoop of vanilla ice cream.

Lilikoi Cheese Cake

$7.99

Fresh Island made lilikoi cheese cake. Garnished with
fresh berries.

Mauna Kea Mud Pie

$8.99

A mountainous slice layered with Oreo cookie crust
and chocolate, vanilla, and coffee ice creams. Topped
with Oreo cookie crumble, fresh berries, and our
Alehouse-made chocolate sauce.

$12.99

WICHES & WRAPS
SAND

Grilled Chicken Sandwich

Mauna Loa Volcano Brownie Sundae

$12.99

NON-ALCOHOLIC
BEVERAGES
Fountain Drinks

$2.50

Bottle & Can

$3.00

Coke, Sprite, Barq’s Root Beer, Pink Lemonade
Diet Coke, Dr. Pepper, Fruit Punch
Sparkling Water, Hawaiian Water,
IBC Root Beer, IBC Cream Soda

Red Bull
Sugar-Free Red Bull
Cranberry Juice
Orange Juice (14 oz)
Grapefruit Juice
Pineapple Juice
POG
Milk
Flavored Ice Tea
Ice Tea
Hot Tea
100% Kona Coffee
Hot Chocolate

$3.50
$3.50
$2.99
$2.99
$2.99
$2.99
$2.99
$2.50
$3.25
$2.50
$2.99
$2.99
$2.50

Locally-baked egg bread dressed with Alehouse-made
guacamole and layered with smoked turkey, apple
cider bacon, lettuce, and tomato.

Alehouse Fish Wrap

$14.99

Fresh catch of the day wrapped in a large flour tortilla
dressed with Alehouse-made tartar sauce and layered
with lettuce, tomato, and shaved Maui onions.
Charbroiled or blackened.

For Beer Lovers,
By Beer Lovers!

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Because of the high cost of green containers, we are forced to charge a $1.00 surcharge on all to-go items.

