
BETTY’S TASTY PUPUS

Crispy Fries  $6
tasty french fries deep fried to a golden crisp 

Sweet Potato Fries  $7
served with garlic aioli

Dirty Fries $8
fries topped with brown onion gravy
& bleu cheese crumbles | top with over easy egg +$2 

Spicy Chicken Wings  $12
tasty wings tossed in our zesty Hawaiian buffalo 
sauce and served with green onion ranch dip 

Chips & Salsa  $7
fresh tortilla chips served with our spicy homemade salsa

Coconut Prawns  $13
4 coconut prawns, slaw, lemon and mango citrus glaze

Mahi Ceviche  $12
Betty’s homemade ceviche made with mahi, tomatoes, 
onions, cilantro, cucumbers and lime juice, served with 
Betty’s homemade tortilla chips

Betty’s Most Tasty Nachos  $13
crispy fresh corn tortilla chips topped with pinto beans, 
melted cheese, green onions, jalapeños, diced toma-
toes, black olives, salsa
Add kalua pork or grilled chicken + $5.95
Add sour cream + $1

Sandwiches & SaladsSandwiches & Salads
Teriyaki Chicken Breast
& Grilled Pineapple  $17
breast of chicken charbroiled and basted with a honey gin-
ger teriyaki glaze, topped with Maui fresh grilled pineapple 
and served on a fresh Maui made sesame bun, served with 
french fries

BBQ Kalua Pork Sandwich  $15
kalua pork in a BBQ plum sauce & grilled onions on a fresh 
Maui made sesame bun, served with french fries

Grilled Ono Sandwich  $17
grilled ono topped with lettuce, sliced tomato, pickles and zesty 
mango mustard aioli served on a fresh Maui made sesame 
bun, served with french fries

Pineapple Sesame Chicken Salad  $18
local farm fresh Kula greens and shredded cabbage, green 
onions, tomatoes, cucumbers, Maui fresh pineapple,topped 
with grilled teriyaki chicken; finished with soy ginger & 
sesame vinaigrette

Chicken Nacho Salad  $18
crispy tortilla chips topped with pinto beans, local farm 
fresh Kula greens, cabbage, grilled chicken, cheese, 
green onion, diced tomatoes, black olives, vinaigrette 
dressing, jalapeños, salsa
Add sour cream + $1

Spinach Salad $15
fresh spinach, sliced strawberry, toasted macadamia nuts & 
bleu cheese crumbles, tossed with papaya seed dressing
Add grilled chicken or blackened ono + $5.95

Betty’s Garden Salad  $13
local farm fresh Kula greens topped with tomatoes, red onion, 
carrots, cucumbers, hard boiled egg, croutons, black olives, 
cheese and choice of dressing
Add grilled chicken or blackened ono + $5.95

Caesar Salad  $12
crisp romaine tossed in creamy Caesar dressing, garlic 
croutons, and parmesan cheese
Add grilled chicken or blackened ono + $5.95

Add cheese, grilled onions, mushrooms, pineapple + $1.25  | Add bacon + $3  Add avocado + $3

Pupus, Dillas, Tacos & WrapsPupus, Dillas, Tacos & Wraps
Quesadillas, Wraps

& Soft Tacos 
Add sour cream + $1 | Add avocado + $3

Cheese Quesadilla with
Grilled Pineapple Salsa  $10
Add kalua pork or grilled chicken + $5.95
Add sour cream + $1 

Garden Quesadilla  $12
grilled flour tortilla stuffed with cheese, green onions, 
mushrooms, black olives and served with Betty’s 
homemade salsa
Add chicken or kalua pork + $5.95

Blackened Ono Quesadilla  $17
grilled flour tortilla filled with blackened ono, cheese, 
greenonions, roasted peppers, and our cajun spiced 
blackened ono, served with Betty’s homemade salsa

Mamacita’s Fish Tacos  $17
2 flour tortillas filled with grilled white fish lettuce, 
cilantro, tomatoes and green onions, served with
pinto beans and Betty’s homemade salsa

Jr’s Pork Tacos  $15
2 flour tortillas stuffed with kalua pork, shredded cab-
bage, cilantro, tomatoes & green onions, served with 
pinto beans and Betty’s homemade salsa 

Chicken Club Wrap  $16
charbroiled chicken, lettuce, tomato, cheese, bacon, 
lightly tossed with balsamic dressing and a drizzle of 
ranch all wrapped up in a flour tortilla



Beach Boy Hula Burger  $16
Maui fresh grilled pineapple & onion, mixed cheese & Betty’s honey ginger teriyaki
Add bacon + $3  Add avocado + $3

Bacon Avocado Burger  $18
with crisp lettuce, tomatoes, onion, dill pickle, smoky bacon, avocado, mixed cheese
& Betty’s secret sauce

Betty’s Sunset Burger  $14
with crisp lettuce, tomatoes, onion, dill pickle, mixed cheese & Betty’s secret sauce
Add bacon + $3  Add avocado + $3

Angus Bleu Cheese Burger $15
with crisp lettuce, tomatoes, onion, dill pickle, bleu cheese & Betty’s secret sauce
Add bacon + $3  Add avocado + $3

Betty’s Juicy BurgersBetty’s Juicy Burgers
all Betty’s burgers 1/2 lb grass fed, all natural Maui Cattle Co. beef grilled to a 
juicy medium served on a fresh Maui made hot sesame bun & with french fries

Whenever possible, we source the freshest fish, meats and produce from local farmers and vendors with an emphasis on sustainability.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Please make staff aware of any food allergies  |  Gratuity not included  |  Items subject to availability  |  Split orders $2.95

Teriyaki Sesame Chicken Breast & Grilled Pineapple  $19
charbroiled chicken breast basted in Betty’s honey ginger teriyaki sauce and topped with grilled pineapple, 
served with steamed white rice and Betty’s fresh papaya seed slaw

Betty’s Fish & Chips  $19
lightly seasoned and breaded ono, fried crispy golden served with french fries and Betty’s fresh papaya seed slaw

Malaysian Coconut Prawns  $21
6 coconut prawns with lemon mango citrus glaze sauce, served with steamed white rice and
Betty’s fresh papaya seed slaw

Island Fever Ono  $22
lightly seasoned and charbroiled ono, topped with roasted pineapple salsa and mango aioli, served with 
steamed white rice and Betty’s fresh papaya seed slaw

Kalua Pork & Cabbage  $17
dry spice rubbed kalua pork, slow roasted and finished with BBQ plum sauce, served with 
steamed white rice and Betty’s fresh papaya seed slaw

Mango Citrus Ono $22
lightly seasoned and baked in a mango citrus glaze,served with steamed white rice and
served with Betty’s fresh papaya seed slaw

Betty’s Featured PlatesBetty’s Featured Plates

Betty’s Weekly SpecialsBetty’s Weekly Specials
Live Maine Lobster
Every Wednesday &
Saturday after 4pm
with white rice & drawn butter

Prime Rib
Every Friday Evening

 after 4pm
slow roast with mashed potoates

$19.95
Each



Betty’s 
Cocktails

$12 - $14 each

Wine List
Proverb Pinot Grigio         $9 $36

Canyon Road Cabernet          $9 $36

Canyon Road Chardonnay  $9 $36

Proverb Sauvignon Blanc    $9 $36

Proverb Pinot Noir  $9 $36

Beer List
$5.50 - $7 each

Maui Coconut Porter
Budweiser
Bud Light
Coors Light
Corona
St. Pauli Girl N/A 

Kona Long Board Lager 
Kona Big Wave Golden Ale
Kona Wailua Wheat
Maui Big Swell IPA
Maui Bikini Blonde Lager
Maui Seasonal Beer

Betty’s 
Beverages

Virgin Lava Flow $6

Virgin Mojito $5

Strawberry Lemonade $5

Ginger Beer $5

Betty’s Old Fashioned Milkshake $8
(Chocolate, Vanilla, Strawberry, Mango)
Add Oreo Cookie Crumbles $1

Strawberry & Banana Smoothie $7

Mango Breeze Smoothie $7

Iced Tea, Soft Drinks, Hot Tea, 
Milk, Lemonade $4

Fresh Maui Oma Coffee, 
Hot or Iced $3.50

Juice $5
(Orange, Pineapple, Cranberry, POG,
Tomato, Grapefruit)

Watermelon Lemonade
watermelon flavored vodka, fresh lemon 
juice, triple sec, and a splash of sweet & sour 
and 7-up

Betty’s Kula Mai Tai
tropical Kula toasted coconut rum, POG, 
dash of grenadine & float of Kula dark rum

Tropical Itch
smooth Captain Morgan rum, pineapple 
juice, lime juice, a splash of cranberry, with a 
dark rum float

Bahama Mama Colada
creamy Bailey’s Irish Creme blended with 
rum, fresh bananas, coconut, and topped 
with whipped cream   

Betty’s Mango Margarita
Hornitos tequila, mangos, sweet & sour, and
lime fresh lime juice, served blended or on 
the rocks

Lava Flow
a molten creation of light rum blended to-
gether a coconut and strawberries, topped 
with whipped cream 

Mojito de Cuba
light rum, local farm fresh Kula mint, sugar, 
and fresh squeezed limes, and a splash of 
soda water

Jalapeño Pineapple Margarita
Don Julio Reposado with agave, muddled 
pineapple and jalpeno with a splash of lime & 
pineapple juice

Lilikoi Mojito
Naked Turtle light rum, local farm fresh Kula 
mint, lilikoi puree, sugar, and fresh squeezed 
limes, and a splash of soda water 

Moscow Mule
Ocean vodka mixed with fresh squeezed 
limes and topped with ginger beer 


