
Kuleana 

Rum SHACK
An Authentic Taste of Hawaì i 

Queens’ MarketPlace, 
Waikoloa Beach Resort,  Hawaii  

On this beautiful Island of Hawaì i, we 
respect and honor the land still forming 

under our feet. We cultivate, harvest, 
and fi sh sustainably. We look after 

our community. 

And we celebrate new beginnings, 
birthdays, and anniversaries together on 
our lanais, in our garages, and at Kuleana 

Rum Works, in the rum shack on our 
farm. The Kuleana Rum Shack we’ve built 

here in Queens’ MarketPlace is for you 
to enjoy our hand-crafted Kuleana Rums 
and authentic Hawaì i family-style food.

Kuleana Rum is made right here on 
the Island of Hawaì i from 40 heirloom 
varieties of kō (sugarcane), which we 
harvest by hand, press, and distill into 
Kuleana Hawaiian Rum Agricole and 
blend into Kuleana Huihui®. We also 

blend our Kuleana Nanea® from 
exceptional rums we discovered 

around the world.  

To complement our signature rum 
cocktails, our chef Keola Valdez worked 

with Nakoa Pabre, owner of Kona’s 
popular Umekes Restaurants, to 

create an authentic menu that takes 
its inspiration from generations of 

Hawaì i’s best recipes.

Eat, drink, have fun and go home with 
a bottle of rum and happy memories of 

your new Kuleana ̀ ohana. 

Aloha pumehana!

L

NO ADDED SWEETENERS,  
FLAVORS OR COLORING

kuleanarum.com

@kuleanarumworks

PUPU (small bites) 

 Soup of the Day | $10 
A daily-revolving bowl of  
multi-generational wisdom  
simmering in awesomeness.

Kuleana Rum-Fired  Shrimp | $12 
Kaua‘i shrimp, hibachi grilled and  tossed 
in our lilikoi and rum fi red  glaze, Hawaiian 
chili, scallions.

Sashimi* | MP 
Fresh, line-caught ‘ahi sliced and  served 
with tamari, Hawaiian chili  pepper or 
wasabi & shoyu.

Pipi Kaula Lumpia | $14 
Hawaiian salted & dried beef, served with 
swiss cheese, house-made kim-chee, 
kochu-jang aioli.

The Luau Bomb | $10 
Cone sushi topped with kalua pig, cabbage, 
lomi tomato,  and poi drizzle.

Poke Nachos | Half $12 Full $18
Fresh-made wonton chips topped with sea-
weed salad, lomi tomato relish and spicy 
‘ ahi. garlic chili pepper aioli and 
unagi drizzle.

Poke by the Scoop* | $8 
Choose 1 from any of our 5 original  
poke scoops that all start with the freshest 
local ‘ahi (yellow fi n tuna): 

 • Da Hottie - Green onions, Hawaiian 
salt, tossed in our  Hawaiian chili aioli.  

• Da Sweetie - Furikake, green  onion,  
sweet onion tossed in our sweet shoyu 
glaze.  

• Da Avo - Fresh diced avocado, 
onion, green onion, Hawaiian salt tossed 
in avocado aioli.  

• Kanaka - Chili pepper water, onion, 
green onion, ogo & Hawaiian salt in 
sweet shoyu. 

• Hawaiian - Crushed and roasted 
inamona, onion, green onion, limu kohu, 
Hawaiian salt, chili pepper & sesame oil.

Poke Flight | $22 
Your choice of 4 of our original  recipe, 
super fresh poke scoops. 

BBQ Jackfruit Tacos | $12
Grilled local jackfruit with housemade BBQ 
sauce & pickled asian slaw, topped with 
pineapple relish.

HI Punch and Poke* | $25 
Our HI Punch cocktail paired  with any 
three of our original poke scoops.  

Poke Bowl* | MP 
Choose from any one of Umeke’s original 
recipe poke  scoops served over steamed 
rice and two sides.

‘Aina Cakes | $10 
Locally sourced veggie patty, 
crispy-pan-sautéed and served with 
our coconut crème sauce.

Fresh Fish Tacos | $14
 Local, fresh catch seasoned and tempura 
battered, served with pickled slaw, Ha-
waiian chili aioli and fresh fruit relish. 

Pupu Chicken Bites | $12 
Boneless bites, breaded and fried then 
tossed in your choice of Korean style 
sauce or house-made Adobo sauce. 

LAU ÀI (salads) 

Kuleana Rum-Fired Shrimp  
Salad | $18
Jumbo Kaua‘i prawns grilled, skewered 
and served with our lilikoi 
rum-fi red glaze, local baby spinach, 
strawberries, feta cheese, red onions and 
rum-soaked strawberry vinaigrette.  

Hale Kuleana Greens | $8
Fresh local salad greens, cherry tomato 
and cucumber, avocado served with our 
house dressing.

Add chicken bites +$4 
Add seared poke +$6

Kuleana Caesar Salad | $14 
Big Island baby romaine drizzled in  our 
house Caesar dressing topped with 
crumbled parmesan crisps.

Add chicken bites +$4 
Add seared poke +$6

Seared Poke Salad | $18 
Fresh poke, mixed greens, carrots, 
cucumber, cherry tomatos, red onion, 
and avocado in a crispy lumpia 
shell with oriental dressing

*Consuming raw or undercooked meats, poul-
try, seafood, shellfi sh, or egg may increase your 
risk of foodborne illness.

• Take home a bottle of Kuleana rum today! 
• Taste all of the Kuleana rums for $10 and receive a 10% discount on bottles

• An 18% gratuity will be added to parties of 6 or more

GF VEG

NO ADDED SWEETENERS,  



Fresh ‘Ahi Sandwich | $19
Local ‘ ahi cooked to your liking with bacon, avocado, spicy aioli 
sauce, lettuce, and tomato.

Big Island Style Backyard Pipi Kaula | $19
 Kiawe smoked and dry aged bone-in shortribs fl ash seared  in a 
seasoned cast-iron skillet. Little chewy, little crispy,  lotta good. 

Pulehu Island Beef* | $18 
Chef’s choice cut grilled and seasoned with our smoked Ala‘ea 
salt and toasted cracked black pepper.

Hulihuli Chicken | $17 
Chicken quarter seasoned and Kiawe smoked, fried crispy.

Shoyu Pork ‘Ōpū | $18 
Luscious pork belly slow braised in a sweet shoyu-ginger sauce, 
 served sliced on a bed of Asian slaw.

Chicken Mochiko | $16 
Boneless bites, mochiko breaded and lightly fried. Tossed in your 
choice of Korean or adobo Sauce.

The V.O.D. | $15 
Vegetables of the Day. Vibrant, fresh and pure Hawai‘i.  If you were 
a plant, this is where you’d want to be. 

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh,  
or eggs may increase your risk of foodborne illness.

ÒHANA STYLE (family style)
Served with three daily sides and rice; add poi for +$4.

Kaua‘i Prawns | $22 
Skewered, head-on Kaua‘i prawns hibachi grilled and  glazed 
with a rum-fi red lilikoi butter.

F.O.T.B. Catch of the Day* | MP 
The Chef’s daily preparation of our fresh o�  the boat  catch.

Big Island-Style Lau Lau | $17
Pork wrapped  and steamed in luau leaf and ti.

Rum Shack Spa-mmm | $16
 Our housemade version of the Hawai‘i favorite. Pan seared  and 
served over a bed of sautéed cabbage, sweet onions 
green beans, and oyster sauce drizzle

Kuleana Loco Moco | $20
 Braised shortribs served over a taro hash cake and  covered in a 
rich Hamakua mushroom demi-glace,  topped with a sunny-side-
up egg.

Roast Pork and Gravy | $17 
A traditional staple: slow roasted pork sliced and served  with 
homestyle pan-jus gravy. 

Tutu’s Amazing Burger | $17 
Big Island beef, bacon, and Tutu’s special meatloaf sauce on a 
Hawaiian sweet bun.

MEÀ ONO (sweets) 

‘Uala Haupia | $10 
Homemade coconut custard served over sweet potato  and 
coconut creme puree topped with toasted coconut fl akes.

Malasadas (3) | $10 
Fresh made and fried Portuguese donuts served with  
3 self-serve sauce injector fi llings.

Pineapple-Upside-Down Kuleana  Rum Cake | $10 
Hawaiian pineapple baked into a rich buttery cake  fi nished 
with a Kuleana Rum soak.  
Á la mode +$4

Big Island Chocolate Decadence | $10
 Rich and creamy fl ourless chocolate cake served with  
Waimea strawberry sauce and hand whipped cream.
Try it with a shot of our lucious Nanea®  +$10

Seasonal Ice Cream & Sorbet | $6
 Ask server for seasonal Hawaiian ice cream & fruit sorbet.

• Take home a bottle of Kuleana rum today! 
• Taste all of the Kuleana rums for $10 and receive a 10% discount on bottles

• An 18% gratuity will be added to parties of 6 or more

GF VEG

BEER & WINE
 BI Brewhaus Golden Sabbath | 8.5% | 22oz | $11
BI Brewhaus Overboard IPA | 6.7% | 22oz | $10
Belching Beaver Phantom Bride | 7.1% | 16oz | $8
Hitachino Nest White Ale | 5.5% | 11.2oz | $8
Honolulu Beer Works Kewalos Cream | 5.25% | 12oz | $6
Honolulu Beer Works Cocoweizen | 5.5% | 12oz | $6
Heineken | 5% | 12oz | $6
Maui Brew Pineapple Mana Wheat | 5.5% | 12oz | $6
Maui Brew Bikini Blonde | 5.2% | 12oz | $6
Kona Big Wave | 4.4% | 12oz | $6
Tecate | 4.5% | 12oz | $4
Ola IPA | 6.3% | 12oz | $6
Hawaii Nui Hapa Brown | 6.4%| 12oz | $6
Anchor Steam | 4.9% | 12oz | $6

Spellbound Cabernet Sauvignon | $8 
A-Z Chardonnay | $8
Bouve Brut | $9
Nicolas Feuillatte Brut Bottle | $75


