
A s h e v i l l e
E S T  ' 2 1

W a i m e a
E S T  ' 0 6

BBQ NACHOS
pork, chicken or vegetarian with guacamole, cilantro sour cream, 
jalapenos, salsa & bbq sauce

HOUSEMADE KIELBASA SAUSAGE
100% pork sausage smoked & served with pickles

FRESH POKE NACHOS*
fresh fish served raw with house made sauce, ocean salad, 
cherry tomatoes, onions, cucumbers, avocado on tortilla chips

REUBEN SPRING ROLLS*
house-made pastrami, Swiss, sauerkraut & Russian dip

CHEDDAR & GREEN CHILE CORNBREAD
with honey candy bu�er, 2 pieces

UNCLE’S SWEET & SPICY CHICKEN WINGS

POKE*
Choose between shoyu or spicy. fresh �sh served raw with
ocean salad, cherry tomatoes, cucumbers, avocado, onions

BEER BATTERED FRIED PICKLES

GARLIC SHRIMP
deep-fried, tossed in garlic bu�er

CRISPY SMOKED BABY BACK RIBS 
battered, fried & lilikoi glazed, 3 to a plate

DEEP FRIED BRUSSELS SPROUTS 
house-made chipotle aioli, red pepper �akes

.............................................................$22.00

..................................$11.00

...................................................$24.00

...............................................$15.00

.......... ....................$8.00

.................$16.00

................................................................................$18.00

.......$9.50

..................................$16.00

.....$16.00

.......$10.50

For the Table

PULLED PORK

QUARTER CHICKEN (LEG)

THE SAMPLER
prime brisket, pulled pork, baby back 
ribs & house-made sausage

BABY BACK RIBS ½ RACK

CHICKEN & RIB COMBO

RIBEYE THICK CUT PRIME STEAK
smothered in onions and mushrooms

THE HOT HAWAIIAN
pineapple rosemary habanero jelly, grilled pineapple, applewood 
smoked bacon, cheddar

BLACK N’ BLEU
pepper crusted, blue cheese, caramelized mushrooms, onions

SON OF A GUN
cheddar, applewood smoked bacon, beer ba�ered onion ring, paniolo 
BBQ sauce

MAUNA KEA SUNRISE
sunny side up egg, applewood smoked bacon, 
cheddar cheese

brisket burger topped with smoked pork, 
cheddar cheese, bacon and crackseed 
bbq sauce
DOUBLE B
brisket burger topped with smoked brisket, 
bacon, cheddar cheese and paniolo bbq 

$2.00

$1.00
$3.00

cheddar, Swiss, provolone, pepper jack cheese
guacamole
caramelized mushrooms, caramelized onions
bacon

Rainbow Coleslaw
Cheddar & Green Chile Cornbread
Classic Potato Salad
Ben’s Smokey, Sweet & Spicy Beans
Sweet Potato Fries

Side Salad
White Rice
Beer Ba�ered Onion Rings
Grilled Pineapple
House Cut Fries

...............................$5.95
......$8.00

...........................$6.95
..$6.95

..............................$6.95

...........................$6.50

...........................$6.25
$8.75

.................$7.25
...................$7.75

SMOKED PORK

Stre e t Taco s
caramelized ancho pineapple salsa,
cilantro sour cream, pickled red onions

SMOKED BRISKET

SMOKED PORK

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS . 
ALTHOUGH WE HAVE GLUTEN FREE DISHES, OUR KITCHEN IS NOT "GLUTEN FREE" AND CROSS CONTAMINATION IS POSSIBLE

1/3 LB 100% DAILY 
HOUSE-GROUND PRIME BRISKET

ALL SANDWICHES
SERVED WITH FRIES

BURGERS SERVED WITH FRIES, LETTUCE, TOMATO, ONIONS  AND 
PICKLE  AIOLI, ON A HAWAIIAN SWEET ROLL.

Smoker & Grill Burgers*

Signature BBQ Dishes
Mac n '  Che ese
topped with bacon, Parmesan cheese & bbq sauce

SMOKED  BRISKET

A l a Carte Sides

Pastrami burger
house made pastrami, Swiss cheese, 

Russian 

Smokehouse Burgers

THE MOINK!

Bu ild yo ur O wn

FISH TACOS
grilled or beer battered; guacamole, salsa & cilantro sour 
cream on flour tortillas with cabbage................$25.00

DAILY CATCH FISH SANDWICH
house-made tartar, lettuce, tomato, onion and a pickle on a 
Hawaiian sweet roll & fries.............................$22.00

POKE BOWL
Choose between shoyu or spicy.
fresh fish* served raw with ocean salad, cherry tomatoes, 
cucumbers, onions on rice .......................................$22.00

SHRIMP N' CHIPS*...............................$23.00

FISH PLATE
grilled, beer battered or blackened fresh catch
of the day served with your choice of 2 sides......$24.00

From the Sea
FISH N’ CHIPS* .....................................$24.00
house made tartar sauce 

 $21.95

$16.50

BBQ BRISKET SANDWICH......................................$19.00
rraw onions, pickles, slaw

SMOKED CHICKEN CLUB*
Swiss, bacon, Caesar dressing, lettuce, tomato, onions and a 
pickle! 

THE REUBEN*
house made pastrami, Swiss, sauerkraut on rye, Russian dressing

THE CUBAN
house-smoked pulled pork, ham, pickles, provolone & mustard

VEGETARIAN
mixed vegetables, pesto, provolone

SMOKED BRISKET FRENCH DIP
bacon, provolone & au jus

....................................$18.00

.........................................................$19.95

............................................................$18.95

..................................$16.50

..........$21.75

BBQ PULLED PORK SANDWICH. 
onion ring, slaw, pickles............................$18.00

..................$9.50

..........................$14.00

...............................$18.00

........................$18.50

...............$19.50

...................................................................$14.00

.................................................$18.50

Sandwiches

FRENCH ONION SOUP

CAESAR SALAD*
tossed with our original lemongrass 
dressing*, croutons & Parmesan (add 
fish for $10, shrimp $9, chicken for $6)

COBB SALAD
avocado, tomatoes, bacon, egg, house- smoked 
chicken, croutons, blue cheese, ranch dressing*

SOUTHWESTERN
smoked pork or chicken; beans, corn, avocado, 
cheese, onions, tortilla strips, creamy bbq dressing*

SMOKEHOUSE SALAD
sliced brisket, blue cheese, sautéed 
mushrooms, cherry tomatoes, hard boiled egg, 
crispy onions, bacon, blue cheese dressing*

GUMBO
house-made andouille sausage. shrimp, �sh & rice topped 
with cilantro sour cream

FISH TACO SALAD
seared fish of the day, cabbage, avocado, salsa, beans and 
corn, tossed with chipotle aioli dressing, tortilla strips & 
jalapenos

Soups & Salads
ADD TO ANY PLATTER: WHOLE 

SAUSAGE $9
5 PIECES GRILLED SHRIMP $9

The Fish and The Hog

ALL BBQ PLATES COME WITH YOUR 

CHOICE OF 2 SIDES.

PRIME BRISKET ........................$30.95

............................$27.95

.........$19.95

............................$35.95

.......$28.95

...........$25.95

..$36.95

purveyors of fine grindz  • fishandthehog.com

................................$24.00

..................................$22.00

.....................................$23.00

...........................................$21.00

 $ 2 2 . 9 5

$3.00

Waimea Farm Vegetables, battered & fried  ......$14.00 
sirarcha-ranch dip.

Sub Fries with Onion Rings or Salad for 2 bucks



This & That

DRINKS & DESSERTS

OUR ORIGINAL LILIKOI MULE
vodka, house lilikoi shrub, gingerbeer & freshly squeezed lime

BLUE HAWAIIAN
rum, pineapple juice, blue curacao

LAVA FLOW
coconut rum, strawberries, pineapple, coco lopez

PINA COLADA
rum, coco lopez, pineapple juice

MOJITO
add $1 for strawberry, guava or lilikoi

MAITAI
 local rums, freshly squeezed OJ,  orgeat syrup, 
pineapple juice

BBQ BLOODY MARY
vodka, homemade spiced bloody mary & a splash of lemon

MAPLE WHISKY SMASH
brown sugar maple syrup, freshly squeezed lemon juice, 
bitters and bulleit bourbon

Bulleit mint JULEP 
mint, bourbon, lemon juice, mint simple

TROPICAL TORPEDO
passionfruit, freshly squeezd orange juice, grenadine and rums

..............................14

......................................................13

..............................................................14

.........................................................14

....................................................................13

.....................................................................14

...............................................13

.........................................13

.............................13

..............................................13

IPA

 ........................................................6

.......................................................................6

This & That
ASK YOUR SERVER WHAT WE ARE POURING TODAY! alL $7

OLA Brew, Ciders & Seltzers 

BIG ISLAND OWNED & OPERATED!

MA'A LAGER

Maui Brewing Co. Beers on Tap 

PAU HANA PILSNER CAN ..................................6

Mocktails $9

BLOODY MARY MOCKTAIL
Our special homemade bloody mary mix 

NOJITO
lilikoi, muddled mint and freshly squeezed lime juice

MULE
gingerbeer, club soda & freshly squeezed lemon juice

JUICY JULEP
pineapple juice. freshly squeezed orange, mint lilikoi puree

SIERRA NEVADA HAZY LITTLE THING

MODELO ESPECIAL.........................................................5

HEINEKEN LIGHT 

HEINEKEN ZERO

.....................5

HEINeKEN   ...................................................................5

..........................................................5

...........................................................5

More Beers

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS . 
ALTHOUGH WE HAVE GLUTEN FREE DISHES, OUR KITCHEN IS NOT "GLUTEN FREE" AND CROSS CONTAMINATION IS POSSIBLE

THE CLASSIC
tequila, triple sec, freshly squeezed lime juice, sugar
Add 1$ for strawberry, guava or lilikoi

THE CADILLAC
casadores reposado, grand marnier, cointreau, lime juice

THE CC

cilantro and cucumber with a li�le jalapeno

GUAVA BITE

guava puree, fresh lime juice, jalapeno tequila

..........................................................13

........................................................15

....................................................................13

............................................................13

Glass Wines $10 / GLASS

CABERNET SAUVIGNON 

PINOT NOIR

CHARDONNAY

PINOT GRIGIO

MAUI BREWING CO. ROOTBEER 

MAUI ISLAND GINGER BEER

Craft Sodas

Juice
APPLE, PINEAPPLE,
CRANBERRY

Sodas
COKE, DIET COKE, GINGER ALE, SPRITE

$5

$4

$4

$8

DAILY SQUEEZED MEYERS LEMONADE

STRAWBERRY LEMONADE

ICED TEA-LEMONADE 

LOCAL ORANGE LEMONADE

Freshly Squeezed 
ORANGE JUICE

....................8

.......................................8

................................................7

.....................................8

Lemonades

BANANA CREAM PIE

TRIPLE LAYER COCONUT CAKE

CHOCOLATE CAKE

TROPICAL DREAMS ICE CREAM (LOCALLY MADE)

ADD A LA MODE

...............................................11

........................11

...................................................11

..8

.......................................................4

FRESHLY BREWED ICE TEA

PINEAPPLE MINT ICED TEA

HOT TEA

HERBAL TEA

HOT COFFEE

....................................5

....................................6

....................................................................3

............................................................3

.............................................................4

Desserts

Teas & Coffees

EACH SLICE IS BIG ENOUGH
FOR 2-3 FOODIES

purveyors of fine grindz  

LILIKOI LEMONDROP..............................................14
lemon vodka, lilikoi puree, lemon juice, simple

sunburnt tourist...............................................13
cachaca, lime juice, strawberry, simple 

Margaritas

ginger   margarita...................,,.........................13

French ginger liqueur, lime juice, tequila, triple sec

100% ESTATE KONA COFFEE

Roasted and bagged for huli Sue's and the fish 
and the hog. 
small boutique farm with limited harvest. hand 
picked meticulously in small batches.
$35/10 ounce bags 

Thank you so much for dining with us! Come 
and see us at our sister restaurant Huli Sue's 
bbq and Grill in Asheville, N.C. and follow us 
on IG @thefishandthehog and @hulisuesbbq




