sy MAUI

N7 BREWING C¢2
»*4

APRIL 1

AND

APRIL 3

Aloha menu available 30 minutes
prior to each game through the
start of the second half.

Served with your choice of BBQ sauce, one house-baked
cornbread muffin and two Cooky’s Fixins.

SMOKED BEEF BRISKET SMOKED PULLED PORK
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BURNT END SAUSAGE ..o, 9.50
COOKY'’S FIXINS CHOICES BBQ SAUCE CHOICES

BURNT-END BAKED BEANS CATTLEMAN'’S BBQ SAUCE

POTATO SALAD GIDDY-UP BBQ SAUCE Zesty!

PINEAPPLE COLESLAW PIT MASTER BBQ SAUCE with brisket drippings

HAWAIIAN MAC SALAD
MASHED POTATOES AND GRAVY

BREWING C¢°

ON TAP IN THE CAN

BIG SWELL IPA 6.75
A deep gold IPA with aromas of hops with
floral and citrus notes. On the palate, it is
smooth with a big burst of tropical and piney
hops. ABV 6.8; IBU 70

. BIKINI BLONDE LAGER 6.75
\ A clean, crisp and refreshing Helles, perfect
= anytime. It is pale gold in color with aromas
-] of caramel and malt. Flavor is crisp and clean
with low bitterness. ABV 4.8%; IBU 21

POG HARD SELTZER 6.75
Spiked sparkling water with a hint of natural
passion fruit, orange and guava flavors that is
just over one gram of carbs.

PINEAPPLE MANA WHEAT 6.75
A light gold wheat brew with a slight wheat
7| haze and a sweet and fruity aroma. On the

/ palate, it is sweet and mellow with modest
tartness. ABV 5.5%; IBU 18




