
*LOCO MOCO $32
Choice of beef patty or Kalua pork, steamed rice, 
sunny-side egg, brown mushroom gravy, chives

FISH N CHIPS $35
Beer battered local catch, fries, spicy slaw,
lemon, tartar sauce

TOFU STIR FRY $28 
Crispy fried tofu, sautéed peppers, Maui onions, carrots,
sweet soy sauce glaze, rice, furikake

PESTO ALFREDO PASTA $32
Penne pasta, cherry tomatoes, mushrooms, spinach, 
cream, shaved parmesan

Add teriyaki chicken $10 
*Shrimp skewer $14

SMASH BURGER $25
All beef patty, lettuce, tomato, pickles, 
American cheese, special sauce

add extra beef patty $7
sub beyond burger $5

FISH SANDWICH $27
Grilled local ahi, baby arugula, tomato, 
sriracha aioli, wasabi peas, wonton chip

MOA PAINA SANDWICH $25
Teri chicken thigh, spicy slaw, shaved jalapeno, 
grilled pineapple, huli-huli reduction

add bacon $3

THE RANCH BURGER $29
Beef patty, onion rings, bbq sauce, shaved jalapenos, 
American cheese, lettuce, tomato, on a brioche bun

add bacon $3
add avocado $4

PUA’A SANDWICH $24 
Kalua pork, Maui gold pineapple slaw, shaved onions, 
pickles, BBQ sauce

Saleta “Salad”
PUA’A FRIES $18 
Tender shredded pork, cheese blend, 
sriracha aioli, chives, toasted sesame seeds

HUMMUS OF THE MOMENT $21 
Mea kanu (crudité), warm pita bread

MOA (Chicken) WINGS $25
Choice of spicy guava or traditional buffalo, 
celery & carrots, served with ranch

*AHI POKE $29
Local tuna, Maui onions, green onions, 
sesame shoyu, togarashi, furikake,
two-way tobiko, wonton chips

add scoop of rice $4

CAESAR SALAD $19 
Waipoli farms baby romaine, 
shaved parmesan, fried capers,
croutons, Caesar dressing

HANA GREENS $18    
Spring mix, cucumbers, cherry tomatoes, 
shredded carrots, house vinaigrette

HRR COBB $24 
Spring mix, diced turkey, avocado, hard-boiled 
eggs, cherry tomatoes, cucumbers, blue cheese, 
tossed in green goddess dressing

ARUGULA & CITRUS SALAD $22 
Baby arugula, orange segments, cucumbers, 
shredded carrots, shaved radishes, feta cheese,
toasted almonds, papaya seed dressing

add protein to any salad
Teriyaki chicken 10, *shrimp skewer 14, 
*grilled local catch 14, *grilled steak 20, seared tofu 12

Kanauika “Sandwiches”

 ʻAina Awakea“Lunch”

    11:00am-4:30pm

 Pā Mea ʻAi “Entree”

Pūpū “Appetizer”

Large parties of 6 or more will include a 18% service charge
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Mea ʻOno “Dessert”

Happy Hour Dai ly 2pm-4pm. $2 Off  All
Draft  Beers

GLUTEN FREEVEGETARIAN VEGAN

Cookie Dough Sundae - $16
Mango Lilikoi Cheesecake - $16
Flourless Chocolate Torte - $16

NOTE
At Hana Ranch Restaurant, we are committed to using only the freshest ingredients, sourced locally from

Maui, as well as partnering with other Hawaiian farms.

All sandwiches are served with a choice of fries, 
salad or rice. Sub onion rings or sweet potato fries $5


