
We Proudly serve local ingredients. 
consuming raw or undercooked foods may increase your risk of foodborne illness.

Only good things @red%shpoke

Oysters On The HAlf Shell (Each) 
spicy soy mignonette, Mari’s Gardens micro shiso

Okonomiyaki Fries
YAKI GLAZE, KEWPIE MAYO, BONITO, SCALLIONS, FURIKAKE,  

PICKLED GINGER

Crispy Chicken Wings
P.O.G. glaze, fried garlic, red jalapeno

Crab And Artichoke Dip
artichoke hearts, crabmeat, butter panko topping,  

served warm with garlic bread 

House Burger
½ lb local & Kobe beef patty, Kamuela tomato, white cheddar,  
MA‘O Organic Farms sassy mix, honey dijon bbq, potato bun,  

crinkle fries 

MELON CREAMSICLE
melon crème soda, Kohana Kea 
Rum, lime, coconut jelly

Sake Spritz
Hana lychee sake, soda water, 
sparkling wine

Hi-Ball Shochu
Yokaichi shochu, ginger beer, 
lemon oil

Hi-Ball Tequila
honey, yuzu soda, cucumber

Happy hour

A gratuity of  18% will be charged to parties of  6 or more.



We Proudly serve local ingredients. 
consuming raw or undercooked foods may increase your risk of foodborne illness.

Only good things @red%shpoke

Happy hour
Late Night

Waikiki
May 23

Oysters On The HAlf Shell (Each) 
spicy soy mignonette, Mari’s Gardens micro shiso

Okonomiyaki Fries
YAKI GLAZE, KEWPIE MAYO, BONITO, SCALLIONS, FURIKAKE,  

PICKLED GINGER

Crispy Chicken Wings
P.O.G. glaze, fried garlic, red jalapeno

Crab And Artichoke Dip
artichoke hearts, crabmeat, butter panko topping,  

served warm with garlic bread 

House Burger
½ lb local & Kobe beef patty, Kamuela tomato, white cheddar,  
MA‘O Organic Farms sassy mix, honey dijon bbq, potato bun,  

crinkle fries 

MELON CREAMSICLE
melon crème soda, Kohana Kea 
Rum, lime, coconut jelly

Sake Spritz
Hana lychee sake, soda water, 
sparkling wine

Hi-Ball Shochu
Yokaichi shochu, ginger beer, 
lemon oil

Hi-Ball Tequila
honey, yuzu soda, cucumber

A gratuity of  18% will be charged to parties of  6 or more.


