
B R U N C H
T H E  U L T I M A T E *  
Waffle Bun. Fried Chick. Bacon. Sunny Egg. Pineapple
Bourbon Butter. Maple Syrup. $17

T H E  N O T O R I O U S  P . I . G *
Toasted Cheddar Jalapeno Cornbread. Maple Pork
Belly. Sunny Egg. $17

T H E  S O U T H E R N  C H I C K *

Fried Chick. Spicy Sausage Gravy. Cheddar. Sunny Egg.
Biscuit. $17

T H E  B I S C U I T S  &  G R A V Y *
Two Biscuits Smothered in Spicy Sausage Gravy.
Topped with Two Eggs. $14

E G G S  &  T H I N G S

T H E  N O M  L O C O  M O C O *
Shoyu Braised Beef. Fried Coconut Grit Cakes. Topped with Savory Jus.
Sunny Egg. $20 

T H E  P O R K Y  H A S H *
Crispy Pork Belly.  Home Fries. Butter-Braised Onions. Kale. Avocado
Smash. Tapatio Aioli. Topped with a Sunny Egg. $17  

T H E  P I N E A P P L E  E X P R E S S *
House Biscuits served French Toast Style. Applewood Smoked Ham.
Pineapple Bourbon Compote. Topped with Sunny Eggs. $17 

T H E  D A N C I N G  A V O C A D O *
Toasted Multigrain Bread. Avocado Smash. Goat Cheese Crumbles.
Everything Bagel Seasoning. Sunny Egg. Served with Mixed Greens &
Pineapple Vinaigrette. $16 V/GF  

T H E  V E G  S C R A M B O W L *
3 Scrambled Eggs. Local Greens. Tomato. Onions. Mushrooms. Avocado
Smash. Sweet Bread. $15 V/GF

B U R G E R S

T H E  S L O P P Y  T O M *  
Burger. House Beef Chili. Cheddar. Fresh Jalapeno.
Crispy Onion Straws. Sunny Egg. $17  

T H E  P H E N O M E N A L  P B & J *
Burger. Goat Cheese. Peanut Butter. Bacon. Butter-
Braised Onions. Chili Pepper Jam. $16  

T H E  H A N G O V E R *
Burger. Cheddar. Bacon. Sunny Egg. Lettuce. Tomato.
Tapatio Aioli. $15

T H E  C . B . C *
Burger. Cheddar. Bacon. Butter-Braised Onions.
Pickles. NOM Sauce. $15

T H E  B L U E B E R R Y  C O B B L E R
Pound Cake served French Toast Style. Topped with House Blueberry
Syrup & Cinnamon Oat Streusel. Finished with Whipped Cream. V $15 

T H E  T O A S T Y  E L V I S  
Banana Bread served French Toast Style. Bacon. Peanut Butter.
Pecans. Whipped Cream. V $15

T H E  A L O H A  B O W L
Warm Sweet Coconut Grits. Topped with Fresh Mango, Banana,
Pineapple, and Papaya. Finished with Toasted Coconut Sugar. V/GF $14

S W E E T  T H I N G S

T H E  B R E A K I E  B A L L S !

T H E  F L U F F Y  O R  H O T  &  F L U F F Y *

Scrambled Eggs. Cheddar (Jalapeno Jack Cheese). Bacon. Lettuce.
Lemon Herb Aioli (Tapatio Aioli). Tomato. on Brioche Bun. With
Seasoned Home Fries. $15 V/GF 

T H E  N O M *
Burger. Swiss. Butter-Braised Onions & Mushrooms.
Lettuce. NOM Sauce. $15 V

T H E  B A C K Y A R D *

Burger. American. Lettuce. Tomato. Onion. Pickles.
NOM Sauce. $15 V 

C H I C K S  
T H E  K A P A A  H O T  C H I C K E N
Fried Chick. Tossed in House Hot Sauce. Sweet Bread.
Pickles. Slaw. $15 

T H E  B A S I C  C H I C K  
Fried Chick. Lettuce. Tomato. Pickles. Lemon Herb
Aioli on Brioche Bun. $15

T H E  S O U T H E R N  S A L A D
Mixed Greens. Fried Chick. Bacon. Tomato. Blue
Cheese. Lemon Herb Dressing. $17

T H E  H E R B  G A R D E N

Mixed Greens. Tomato. Carrots. Avocado Smash. Micro
Greens. Pineapple Vinaigrette. V/GF $11 
add chicken +$6

T H E  C L A S S I C *
Two Eggs. Choice of: Bacon, Applewood Smoked Ham, or Grilled
Tomatoes. Choice of: Seasoned Home Fries, Coconut Grits, or Cheesy
Grits. Sweet Bread & Pineapple Butter. V/GF $13

M U N C H I E S

F R I E D  G R E E N  T O M A T O E S  V

L O C A L  F R U I T  B O W L  V / G F
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L O A D E D  M A C  &  C H E E S E  

1 0C H I L I  C H E E S E  M A C  &  C H E E S E   

1 0

Sweet Mango Fritters tossed in Toasted Coconut Sugar. Served with
Local Honey Vanilla Cream. Grab em' for the table! V $8

V = CAN BE VEGETARIAN, ASK ABOUT OPTIONS.
GF = CAN BE GLUTEN FREE, ASK ABOUT OPTIONS.
= THIS DISH HAS HEAT! ONLY FOR SPICY LOVERS.

SUBSTITUTIONS POLITELY DECLINED, CHEF KNOWS BEST
 

T H E  S A U C Y  C H I C K  
Fried Chick. Buffalo Sauce. Blue Cheese. Lettuce.
Tomato. Lemon Herb Aioli on Brioche Bun. $16*Consuming raw or under cooked goods may increase your risk of food borne illness. 

2% Kitchen Hospitality added to each check for our incredibly hard working chefs.

Burgers Cooked to Medium
Burgers & Chicks served with Seasoned Home Fries 

 
Upgrade Options + $3 

Garlicky-Parmesan Home Fries, Mac & Cheese, or Garden Salad
 

Gluten Free Bun + $3 
Hanalei Taro Co. Vegetarian Patty + $1

Sub Egg Whites + $2

T H E  B E N E D I C T  C H I C K *
Fried Chick. Biscuit. Pickled Green Tomato. Pimento
Hollandaise. Sunny Eggs. Served with Mixed Greens &
Pineapple Vinaigrette. $17  

T H E  R O C K  O U T  W I T H  Y A  G A U C  O U T *
Blackened Burger. Jalapeno Jack Cheese. Bacon.
Avocado Smash. Fresh Jalapeno. Lettuce. Tomato.
Tapatio Aioli. $16 V 

T H E  B . L . T .  B I T E S
Fried Green Tomatoes. Pork Belly. Roasted Garlic
Tomato Jam. Mixed Greens & Pineapple Vinaigrette.
$15



H O U S E  F A V O R I T E S
B L U E B E R R Y  L E M O N A D E
Fresh Lemonade. House Blueberry Syrup. Shaken over
Ice. $4

G I N G E R  S N A P  
Ginger Beer. Orange Juice. Lime. Cinnamon & Sugar
Rim. $4

S W E E T  P I N E A P P L E  I C E D  T E A
Fresh Brewed Sweet Tea with Pineapple Juice. $4

C O F F E E  &  T E A
C O C O N U T  T H A I  I C E D  C O F F E E
Cold Brew. Coconut Condensed Milk. Toasted Coconut $5.50

V I E T N A M E S E  S T Y L E  C O F F E E
Imua PheNOMenal Blend with Condensed Milk. $4.50

H O U S E  C O L D  B R E W

Brewed for 24 Hours. Strong & Smooth. $4.50    

J U I C E  &  S O D A
J U I C E
Orange, Pineapple, Guava $4

T A Z O  H O T  T E A
Awake - English Breakfast Tea $2.50
 
Calm - Chamomile & Rose Tea $2.50
 
Refresh - Peppermint Tea $2.50

S O D A

Coke, Diet Coke, Sprite, Root Beer, Ginger Ale $2.50

M I L K S H A K E S

T H E  M O C H A  M A D N E S S
Vanilla Ice Cream. House Cold Brew. Espresso. Cocoa.
Whipped Cream & Chocolate Syrup. $8

T H E  N U T T A '  B U T T A '
Vanilla Ice Cream. Peanut Butter. Caramel. Whipped
Cream & Caramel Sauce. $8

T H E  P I N A  C O L A D A

Vanilla Ice Cream. Pineapple Compote. Coconut
Condensed Milk. Whipped Cream & Toasted Coconut. $8

D R A F T  B E E R
H O N O L U L U  B E E R W O R K S

N E W  B E L G I U M  B R E W I N G  C O .

S I G N A T U R E  C O C K T A I L S

T H E  G I N G E R Y  M I M O
Ginger Liqueur. Fresh Lemonade. Sparkling Brut $8 

T H E  K I C K I N '  M A R Y
Three Olives Citrus Vodka. House Spicy Bloody Mary
Mix. Leilani's Seasoned Salt. $10 

T H E  N A U G H T Y  C O F F E E

Koloa Coffee Rum. Kula Toasted Coconut Rum.
Coconut Cream. House Cold Brew Coffee with a Coffee
Cube. $10

T H E  L I L I K O I  M U L E
Pau Maui Vodka. Passion Fruit Puree. Lime. Ginger
Beer. Served on the rocks. $10

T H E  B R U N C H  T E A *
Local Honey Infused Gin. Elderflower Liqueur.
Hibiscus Tea. Fresh Lemonade $10

T H E  C O F F E E  O L D  F A S H I O N E D
Panioli Coffee Whiskey. Chocolate Mac Nut Liqueur.
House Cold Brew. Simple Syrup. Bitters.Served over a
big cube. $10

T H E  T R O P I C O O L  P U C K E R
Passion Fruit Vodka. Triple Sec. Pineapple & Guava
Juice. Fresh Lime. Topped with Soda. $10

LOCAL INGREDIENTS • SOUTHERN ROOTS

H O U S E  D R I P  C O F F E E

With Cream or Macadamia Nut Milk. Free Refills. $3 

T H E  B L U E B E R R Y  B L I S S

Vanilla Ice Cream. House Blueberry Syrup. Whipped
Cream & Frozen Berries. $8 

T H E  F L O A T

Vanilla Ice Cream swimming in Root Beer. $6 

C A N  &  B O T T L E  B E E R
H O N O L U L U  B E E R W O R K S
Cocoweizen $7 - Coconut Hefeweizen 5.5% ABV 

P A B S T  B L U E  R I B B O N  $ 3

T H E  B A S I C  M I M O

Sparkling Brut with your choice of Orange, Guava, or
Pineapple. $6 

www.nomkauai.com

@nomkauai

Hand-spun, please allow up to 10 minutes.
Bartender knows best and all drinks are created to be enjoyed as is.

Please read all ingredients and choose accordingly as we don't accept
exchanges or returns.  

P*$$Y Grabs Back $8 - Extra Pale Ale 6.0% ABV 
Pia Mahi'ai $6.50 - Honey Citrus Saison 6.0% ABV
 

Fat Tire $6.50 - Amber Ale 5.2% ABV
Voodoo Ranger $8 - Juicy Haze IPA 7.5%
 

F I R E S T O N E  W A L K E R
Nitro Merlin $7.50 - Milk Stout 5.5% ABV 

T H E  P E A N U T  B U T T E R  C U P
Maui Moon Chocolate Mac Nut Vodka. Cream. Peanut
Butter Sauce. Hershey's Chocolate. Served over a big
cube. $10

N E W  B E L G I U M  B R E W I N G  C O .
Citradelic $7.50 - Tangerine IPA 6.0% ABV 


