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BRUNCH

Poke Tacos

AHI POKE * MANGO SALSA 14
Pork Belly

BRUSSEL SPROUTS - GINGER SOY 10

Guacamame Dip 4
ISLAND CHIPS

Chicken Satay 14
RED CURRY PEANUT SAUCE * GREEN PAPAYA

Island Greens Salad

LOCAL GREENS - GOAT CHEESE . CITRUS

LILIKOI VINAIGRETTE 14

24 TUNA TATAKI
20 SHRIMP TEMPURA
17 CHICKEN

Cheese & Charcuterie
BRESAOLA - PROSCIUTTO - NDUJA * MANCHEGO
MARINATED CHEVRE *- ACCOUTREMENTS

Mainlander Burger
WAGYU BEEF - AMERICAN CHEESE
LTO - HOUSE SAUCE

2 ADD SUNNY EGG

2 ADD BACON

12
14

Laylow Breakfast

EGGS YOUR WAY WITH YOUR CHOICE OF
PORTUGUESE SAUSAGE * BACON * SPAM
BABY POTATOES

Manchego & Truffle Flatbread
MANCHEGO * HAMAKUA MUSHROOM
PORTUGUESE SAUSAGE * TRUFFLE OIL

505 Breakfast Burrito

HATCH GREEN CHILE *- SCRAMBLED EGGS

BABY POTATOES - CHEDDAR * BACON

LOCAL TORTILLA - MAUI TOMATO PICO DE GALLO

Hideout Eggs Benedict
ENGLISH MUFFIN * KALUA PORK
HOLLANDAISE - BABY POTATOES

SIP ON SOMETHIN’ SPECIAL
HIDEOUT “SIGNATURE” BLOODY MARY

PAU MAUI VODKA < HOUSE MADE BLOODY MARY MIX

LAYLOW WAIKIKI MIMOSA
POG . OJ - GUAVA . LILIKOI

MARY ON THE BOARDWALK

EL SILENCIO MEZCAL * HOUSE MADE TOMATILLO MIX

DOIN MATCHA NOTHIN
PAU MAUI VODKA *+ YELLOW CHARTREUSE
MATCHA . COCONUT - HONEY

GOTTA GET UP TO GET DOWN
FID STREET GIN * ORANGE JUICE
ROSEMARY + MILK

PITCHER PERFECT
60 HIDEOUT ROSE SANGRIA
60 APEROL SPRITZ

BUBBLES IN PARADISE
49 Caposaldo Prosecco, Italy
Lilikoi + Fresh OJ * Guava

SLAY ROSE

47 The Palm Rose by Whispering Angel, France
56 Lucien- Albrecht Cremant Brut Rose, France
79 Urban Provence Rose, France

165 Moet Imperial Brut Rose, France

LIKE A BOSS

72 Luc Belaire Luxe, France

79 Domaine Carneros Brut, California
105 Perrier Jouet Grand Brut, France
135 Veuve Clicquot Yellow Label, France
405 Dom Perignon Brut, France

590 Ace of Spades Brut, France

GO BIG OR GO HOME

90 Fleur De Mer Rose, France 1.5 Liter
198 Piper Heidsieck Brut, France 1.5 Liter
225 Taittinger Brut, France 1.5 Liter

468 Belair Brut, France 3 Liter

FROM THE TAP

MP Hideout Rotating Tap

8
Buckwheat Pancakes s
MACADAMIA NUT BUTTER s
KONA COFFEE MAPLE SYRUP
Smoked Salmon Toast 18
POACHED EGGS * CAPER & CILANTRO PESTO 18
AVOCADO PUREE -
A 7
Lobster Frittata 8
MAINE LOBSTER * BOURSIN CHEESE 8
CHILI OIL * BABY POTATOES 9o
8
Breakfast Fried Rice Skillet 7
PORTUGUESE SAUSAGE * SPAM 7
SUNNY EGGS * MAUI ONION [}
5]
Yogurt & Local Fruit 7
MANGO GREEK YOGURT * LOCAL GRANOLA 8
LOCAL FRUIT - BERRIES [}

SIDES

TOMATOES
MUSHROOMS
AVOCADO
BREAKFAST BREADS
2 EGGS

BACON
PORTUGUESE SAUSAGE
KALUA PORK

BABY POTATOES
SMOKED SALMON
CEREAL

FRUIT

[ 0 I IO RO O I N N N

Kona Longboard
Maui Bikini Blonde
Aloha Red Zeppelin

BREWSKIS

Lanikai Brewing Moku Imperial IPA 220z
Lanikai Brewing Route 70 Saison 220z
Waikiki Brewing Skinny Jeans IPA
Waikiki Brewing Hana Hou Hefe
Honolulu Beerworks Kewalos Cream Ale
Honolulu Beerworks Hop Island IPA
Maui Brewing Coconut Porter
Deschutes Da Shootz! Pilsner

New Belgium Hemporer IPA

Firestone Walker Rosalie Rose Beer
Primo

Bud Light

Corona

Asahi

Heineken

BEVERAGE & PASTRIES

ESPRESSO

HAWAIIAN PARADISE COFFEE
ASSORTED TEAS

LATTE

CAPPUCCINO

ASSORTED JUICE

LILIKOI BERRY SWEET ROLL
CRUFFIN

APPLE TURNOVER

MAC NUT STICKY BUN

o000 00noddw

EXECUTIVE CHEF BRYAN BYARD

CONSUMING RAW OR UNDERCOOKED FISH, BEEF, EGGS COULD INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

2299 KUHIO AVE - HONOLULU HI -

WWW.HIDEOUTWAIKIKI.COM



