
Seasonal Fruit Plate(GF) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Sundog Ulu Sourdough Avocado Toast  - toasted ulu 
bread, smashed avocado, pickled onion, shaved radish, 
furikake . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
                                                                           add an egg +3

Mochi Pancakes Magics Style  - lemon blueberry 
coconut syrup and toasted coconut .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Pineapple Custard Dipped French Toast  -  
charred pineapple, toasted mac nuts, maple syrup .  .  .  . 16

Classic Beach Breakfast  - 2 eggs any style, bacon 
or portuguese sausage, choice of rice or crispy ulu 
breakfast potatoes, and Japanese milk toast  .  .  .  .  .  .  .  .  .  . 16

Big Island Burrito  - eggs, bacon, cheddar cheese, 
potatoes, bell pepper and onions with fresh salsa  .  .  .  .  . 16

Ahi Eggs Benedict  - seared Ahi on a bed of white rice 
two poached eggs, lilikoi hollandaise fresh fruit  .  .  .  .  .  .  26

SUNDAY BRUNCH

SIDES

SUNDAY LUNCH

Bacon  3 pieces  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

Portuguese Sausage  4 pieces .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.5

One Egg  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

Japanese Milk Toast  2 pieces  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

(GF) Gluten-free  •    
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food-borne illness

Breakside Brussels(GF) - crispy brussels, miso glaze, 
bacon pieces .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Chef’s Fresh Catch Ceviche*  - seasonal island fruit, 
salsa, cilantro-lime dressing, corn tortilla chips  .  .  .  .  .  .  25

Hurricane ’Ulu(GF) - local ‘ulu, shoyu glaze, bacon, 
jalepenos, firecracker and umami sauces  
(plain ‘ulu wedges available) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .     19 

Caesar Salad* -local island romaine, traditional 
anchovy dressing, croutons, furikake  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Fish Sandwich - Fresh caught mahi mahi, grilled or 
mochiko tempura, big island tomato, greens, tartar sauce, 
and fries .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28

Fish and Chips(GF) - crispy mochiko tempura ono, 
volcano slaw, tartar sauce, and fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28

Firecracker Fish Tacos*  - choice of grilled or  
crispy mochiko tempura ono, volcano slaw, avocado, 
on an ube tortilla, and fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 
                                                                           sub shrimp +8

Classic Burger  - cheddar, tomato, greens, sweet 
onions, umami aioli, and fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 
                                                                          add an egg +3



Magic’s Mimosa  - sparkling wine, flavor of your choice: 
orange, lilikoi, mango, pineapple .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Classic Irish Coffee  - brewed coffee, Jameson Irish 
Whiskey, Irish Cream . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

Bacon Bloody Mary  - vodka, preservation bloody mary 
mix, pickled veggies .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 
upgrade to Tito’s Vodka: +2, bloody maria add tequila +2

Auntie’s Coconut Mai Tai -  Kula Coconut Rum, tropical 
juices, almond syrup, Whalers Dark Rum float  .  .  .  .  .  .  .  .  .  .  .  15

Get Fresh -  vodka, lemon, lillet blanc, cucumber-mint 
simple syrup, sparkling water. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

Phae’s Lei -  gin, elderflower liqueur, butterfly pea flower 
lavender simply syrup, lemon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

Sunset Cruise -  Makers Mark Bourbon, orange, lemon, 
honey, aperol float, rosemary sprig .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

Black Lava Mezcalrita - mezcal , mango pureé, orange 
l iqueur, house sour mix, orange bitters, black lava 
salt r im .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

Magics Margarita - Real del Valle Blanco Tequila,  
fresh lime, orange liqueur  . . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Magics Mule - Titos Vodka, ginger beer, fresh lime .  .  .  .  .  .  .  .  . 15

Paloma – local tequila, lime, grapefruit, soda  .  .  .  .  .  .  .  .  .  .  .  .  17

House Coffee - Big Island Roasters .  .  .  .  .  .  .  .  .  .  .  .  .              2.5

In-House Cold Brew .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                       4.5

Espresso  - Big Island Roasters.  .   .   .   .   .   .   .   .   .   .   .   .   .   .  3/3.5

Mocha  - hot or iced .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     5/5.5

Latte  - hot or iced .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   4.5 
Add Flavor: vanilla, ube, hazelnut, mac nut, caramel +.5 

Alternative Milk: coconut, soy, mac nut, oat + 1

Juice  - orange, pineapple, cranberry  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

NA Beer -Athletic Brewing Run Wild IPA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Keiki Tai -  almond syrup, orange juice, pineapple juice,  
molasses .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 

COCKTAILS

COFFEE

NON-ALCOHOL

Big Island Brewhaus  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    7/9 
rotating selection of beers

Ola Brew Hard Cider  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   11/13 
dragonfruit lemonade 

Ola Brew IPA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9/11

Kona Brewing Co.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9/11 
   Longboard Lager 
   Big Wave Golden Ale 
   Kua Bay IPA 
   Lavaman Red Ale  

Maui Brewing Co. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   11/13 
rotating selection of flavors 

Buy the Kitchen a Beer with a Special Tip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10

CRAFT ON DRAFT


