
  Sway 
 

 

 

YELLOW FIN TUNA SPRINGROLL  $12 

with soybean coulis and chukka salad 

 

MAUI  PORTER BRAISED SHORT RIBLETS  $12 

with garlic, ginger, scallions, fermented Chinese 

black beans and sesame 

 

CRISPY HOUSE CUT BELGIAN FRIES  $6 

with Maytag blue cheese mayo, chipotle/adobo  

ketchup and whole grain pineapple/honey mustard 

 

EDAMAME $6 

flash fried with garlic and sesame 

 

CHATEAUBRIAND WRAP $12 

grilled filet of beef and bearnaise sauce in a sundried  

tomato tortilla wrap with pickled fennel and flat leaf parsley 

 

SWEET POTATO FRIES $6 

with sriracha dipping sauce 

 

VEGETABLE SUMMER ROLL    $8 

with avocado, pickled carrot, daikon radish, 

roasted red bellpepper and shredded napa cabbage  
              + shrimp  $2 
 

“LIKE NO OTHER WING YOU HAVE EVER HAD….”  $10 

deep fried drumettes tossed in a wok with a garlic, ginger,  

hoisin and sambal glaze 

 

 

CHILLED BUCKWHEAT SOBA    $10 

with bok choy, daikon, scallions, spinach, smoked tofu,  

toasted macadamia nut and ponzu/sesame vinaigrette 

 
“YES WE HAVE A CAESAR AND YOU CAN ADD $10 

EITHER CHICKEN OR SHRIMP TO MAKE IT AN ENTRÉE” 

                      + shrimp $4 or chicken $2 

 

HULI HULI CHICKEN SALAD     $14 

with romaine, bibb, toasted macadamia nuts, pineapple- 

habanero vinaigrette and a fried egg 

 

all of our burgers are made from Island raised grass fed beef and are served  

with house cut Belgian fries 
 

STAY BURGER  $15 

apple wood smoked bacon, house pickles,  

vine ripe tomato, shredded lettuce, smoked  

gouda cheese and Wild Turkey spread 
 

 

18% gratuity added for parties of 6 or more 

 

SAIKO BURGER $12 

togarashi seasoned beef with pickled daikon,  

kyuri cucumbers, beni shoga and wasabi mayonnaise 

 

BAHN MI BURGER $12 

sliced cucumbers, pickled carrot, daikon radish,  

sliced jalapenos and nuoc cham chay mayonnaise 

 

NO FUSS BURGER $11 

Tillamook cheddar cheese, shredded lettuce,  

sliced tomato, house pickles and roasted garlic dressing 

 

AUTHENTIC BAJA FISH TACOS  $13 

two large corn tortillas filled with beer  

battered Mahi-Mahi, creamy baja sauce,  

pico de gallo, shredded cabbage, cilantro and lime 

 

CARNE ASADA BEEF TACOS $13 

citrus marinated flap meat grilled and served  

with shredded cabbage, pico de gallo, cilantro  

and avocado cream 

 

KALBI TACOS $14 

braised beef short rib with spicy kalbi glaze,  

kimchi and sesame dressing 

 

 

RICE NOODLES AND CRISPY DUCK $16 

with bok choy, cranberries and a spicy hoisin/sambal glaze 

 

TEA STEAMED SALMON $19 

marinated with miso and served on buckwheat soba  

with steamed bok choy 

 

ROASTED BEER CAN CHICKEN $15 

(Kona Longboard lager and Alaea sea salt) lightly lacquered with  

huli huli sauce and served with Belgian fries and 3 dipping sauces 

 

YELLOW FIN TUNA POKE BOWL $14 

marinated yellow fin tuna, sticky rice, ogo, sweet onions,  

scallions and avocado 

 

 

Crispy banana spring roll with Tahitian vanilla $7 

gelato and caramel sauce 

 

Grilled pineapple chop with macadamia nut $7 

Ice cream, demarara rum sauce and shaved  

dark chocolate 

 

Steamed chocolate cake with salted 5 spice  $7 

caramel sauce, macadamia brittle and  

Kona coffee gelato 


