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SEARED AHI SALAD

I\ L p seared ahi, mixed greens, avocado, cucumber,
carrots, sesame seeds, mandarin wedges,
house huckleberry dressing. 22

D €. 14 STEAK & WEDGE

char-grilled sirloin, romaine, red onion, tomato,
avocado, bleu cheese crumbles and dressing. 24

eared DR
: DET, Credy BLass <40 CAESAR SALAD
M R R Crisp romaine, parmigiano reggiano,
. . , crumbled bacon, tomato, boiled egg, croutons. 16
dozen 16 / half dozen 10 HOUSE SALAD
olce O eone g0 nabanero, bbq Cucumber, tomato, carrots, crouton. 9
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na SOUP DU JOUR
) Cup 6 | Bowl8
D Slele eese 0 e. 14
JORK EGE ROLLS SOUP AND SIDE SALAD 1
A LOCAL FAVOR BREADSTICKS (order of 2) 4
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green onio e d 0]O Sa e
o : “ » ADD YOUR CHOICE OF PROTEIN «
ALAPENU PUPPER EGGRULLY K chicken 5/ salmon 7 / steak 11/
e eese edde edd bacon 4 / pulled pork 7 / shrimp 7

» DRESSINGS «
1000 Island, Homemade Ranch, Blue Cheese,
Caesar, Raspberry Vinaigrette, Balsamic

Dle O green onio @)
J) “vegetarian and gluten free options
Suse frie S 6 available upon request™
e eese curds, baco e
s TACDOS
@ e e e (@ e .
go Habanero, Buffalo, BBQ, Korean BBQ Tacos come with a corn and flour tortilla
Peach BBQ melted with cheddar jack cheese and

served with fresh tortilla chips & house salsa.

AHI TACOS
, F L AT B R E A ]] S ‘ blackened ahi, cilantro cabbage, cucumber wasabi,
soy reduction ginger mandarin sauce,
pineapple mango salsa. 22

CHICKEN BACON RANCH grilled chicken, BEEF BARBACOA
parmesan ranch, bacon, house cheese blend,

Lo braised beef, cilantro, cabbage,

southwest aioli, fresh pico de gallo. 19

BEEF BARBACOA braised beef, southwest aioli, SHRIMP TACOS

cheese blend, onions, house salsa, house ranch. 17 crispy shrimp, thai aioli, cilantro cabbage,

heddar jack ch ol Isa. 19
STEAK AND BLUE grilled steak, caramelized onion, NN ST ==
cheese blend, blue cheese crumbles, balsamic drizzle. 17 KAHALA STREET TACOS

BBQ CHICKEN grilled chicken, red onion,
cheese blend, house BBQ sauce. 15

MARGHERITA olive oil, fresh mozzarella,

sliced tomato, fresh basil. 15

beer braised pulled pork, cilantro cabbage,
cilantro-lime crema, house salsa. 18

BLACKENED FISH TACOS

blackened mahi mahi, cilantro cabbage,

cilantro lime crema, southwest aioli, mango salsa. 19
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BURGERS
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Burgers are served with French fries. Upgrade to
Onion Rings, Sweet Potato Fries, or Side Salad +3

NOAH’'S BURGER*

two patties, cheddar cheese, bacon, ham,
fried onion rings, lettuce, tomato,
pickles, bbg sauce. 28

NORTHERN LIGHTS*

sautéed mushroom & onion, bacon,
Swiss cheese. 21

JACKASS BURGER*

beef patty, pulled pork, bacon, cheddar cheese,
mango habanero sauce. 21

ALTITUDE BURGER*

cheese curds, bacon, house fries,
brown gravy. 21

BEAR GRASS BURGER*

guacamole, bacon, cheddar cheese,
lettuce, tomato, onion, pickles. 19

SHEER BLISS*

cajun season, blue cheese crumbles,
lettuce, tomato, onion, pickles. 19

SADDLEBACK BURGER*

Ham, bacon, cheddar cheese,
bbg sauce, onion rings. 21

BACON JAM*

bacon jam, crispy bacon, white cheddar cheese,
over easy egg. 21

I'M YOUR HUCKLEBERRY*

huckleberry jam, white cheddar cheese,
bacon. 24

SILVER MOUNTAIN BURGER*

classic burger, lettuce, tomato,
onion, pickles. 16
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) » SANDWICHES ¢

All served with French fries. Upgrade to
Onion Rings, Sweet Potato Fries or Side Salad +3

BLACK DIAMOND

blackened chicken, bacon, white cheddar,
avocado, bacon jam, brioche bun. 18

TRI-TIP DIP

slow roasted black angus tri-tip, white cheddar cheese,
horseradish cream, ciabatta roll, au jus. 19

BARBACOA BEEF SANDWICH
(South of the Border)
braised beef, southwest aioli, guacamole, ciabatta roll. 19

SUNSET CHICKEN SANDWICH

grilled chicken, bacon, white cheddar, avocado,
bacon jam, brioche bun. 18

HOT HONEY CHICKEN

grilled chicken, bacon, avocado, hot honey,
ciabatta roll. 18

CUBANO

house made pulled pork, ham, swiss cheese, pickles,
dijonaise, ciabatta roll, green chili au jus. 21

STEAKS, FISH
> PASTA

s (i BLACKENED CHICKEN PORK RIBEYE STEAK
TORTELLINI fire grilled pork ribeye, seasonal
RIBEYE “A Local Favorite” veggies, garlic mash. 29

cheese stuffed tortellini, diced
blackened chicken, sautéed onions
and mushrooms, tomato, broccoli,
signature cajun cream sauce. 24

CHEESE TORTELLINI

cheese stuffed tortellini, scratch
made alfredo, parmesan cheese. 19

GRILLED SALMON

grilled salmon, seasonal veggies,
garlic mash, lemon slices. 28

GRILLED SIRLOIN ) o=
fire grilled USDA Choice sirloin,
seasonal veggies, garlic mashed
potatoes. 32

fire grilled USDA choice ribeye,
seasonal veggies, garlic mash. 48

NOAH'S GOURMET
MACARONI & CHEESE

mascarpone, gouda, cream cheese,
gruyere, parm blend. 22

FISH & CHIPS

panko breaded cod, fries,
tartar sauce. 18

SHRIMP ALFREDO

garlic sautéed shrimp, fire-roasted
tomato, green onion, parmesan,
garlic cream sauce, fettuccine. 27

NOAH’S CHICKEN ALFREDO

grilled chicken, fire-roasted tomato,
green onion, parmesan, garlic
cream sauce, fettuccine. 21

Chicken 5 | Salmon 7 | Steak 11 | Bacon 5 | Shrimp 7
Pulled Pork 7 | Sautéed Mushroom & Onions 4

*vegetarian and gluten free options available upon request™

A 20% gratuity will be added to parties of 8 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




