MAKAWAO STEAK HOUSE

An Upcountry Tradition Continues . . .
The Makawao Steak House was originally built in 1927 as a fish market. In 1935, Mr. and Mrs. Tetsujiro
Iwaishi purchased the property and opened a restaurant and soda fountain. After WWII, their son,
Melvin, a member of the 100th Japanese-American Battalion that fought in Cassino, Italy, and his
wife took over the operation of the restaurant.
In 1974, the Iwaishi’s sold the business along with the house they built in the back. In 1982, Larry Phillips
purchased the house and the restaurant business, by then known as the Makawao Steak House.
Within a few years, Larry expanded the restaurant from the original 13 tables in the front dining room
to include the cocktail lounge, the larger dining area both with fireplaces, and the private party room.
During this time, Larry also acquired most of the original artwork by well-known Hawaiian artists
that still surround you. Larry’s daughter, Jane Phillips-McCullough, continues to support our local
artists and has added to the collection.
Since the mid-1980’s, the restaurant has had several changes in management, but has always
maintained its warm Upcountry atmosphere. As of February 1st, Hōkūnui Farms is very excited
to transition the restaurant to a farm-to-table concept over the coming years, and to provide the
community with locally raised and grown natural food. We will be evolving our menu to incorporate
products from our farm as well as other local farms. We appreciate your patronage and look forward
to serving you as we grow.
Mahalo, Hōkūnui

DINNER
STARTERS
Shrimp Cocktail

15

Makawao Steak House Calamari

13

Cowboy Steak Tacos

12

Makawao Beef Sliders

12

Truffle Fries

8

Sweet Potato Fries

8

Hurricane Fries

10

Soup of the Day

9

Jumbo shrimp, chilled and poached, with horseradish sauce

Katsu style, lemon caper butter sauce

Marinated grilled steak, pico de gallo and chipotle aioli

Grilled and topped with caramelized onion, tomato and sharp cheddar

Steak fries with parmesan and truffle garlic aioli

Served with Caesar dipping sauce

Steak fries with wasabi aioli, chipotle aioli and furikake

SALAD BAR
With Entrée

7

As Entrée

17

SIDES
Steamed Rice
Mashed Potato
Baked Potato
Polenta

5
7
7
6

Sautéed Mushrooms
Grilled Asparagus
Steamed Broccoli

9
10
8

*Warning: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the risk or foodborne illness

S T E A K S & E NT RE E S
STEAKS

Seasoned with Hawaiian sea salt and toasted pepper blend.
Beef Tenderloin 8 oz

32 		

Ribeye 12 oz

34		

Bone-In Ribeye 18 oz

38

New York Steak 12 oz

32		

Top Sirloin 8 oz

27

Prime Rib

34 		

* Add Wild Shrimp or Scallops to any Steak

11

Topped with herb butter
Served with Makawao Steak House BBQ sauce
Served with Makawao Steak House BBQ sauce
Topped with herb butter

Topped with herb butter			
Served with au jus and creamy horseradish

ENTRÉES
Braised Lamb Shank

Carrots, onions and creamy garlic parmesan polenta

Daily Local Fish Special
Created each day with available local products

28
Market
Price

Shrimp Linguine Alfredo

28		

Oven Roasted Chicken

27		

Open Fire Grilled Jumbo Scallops

28		

Linguine and shrimp in a garlic parmesan cream sauce topped with fresh tomatoes

Herb-brine half chicken roasted with natural jus, mashed potato and broccoli florets

Lemon caper butter sauce and broccoli florets

Makawao Steak House Burger

16		

Prime Rib Dip Sandwich

14 		

Sharp cheddar, lettuce, tomato, caramelized onions

Au jus dipping sauce served with creamy horseradish and steak fries
18% service charge is added to parties of 6 or more

Hōkūnui Maui is a land management group developing an innovative project on a 258-acre property
located less than 5 minutes from the Steak House at 186 Pi’iholo Road in Makawao. We are creating
a “Regenerative Farming Community” with focus on soil regeneration, water management and
conservation, renewable energy, local food production, native forestry, culture, local jobs, and
housing. We take great pride in the care that we give to our animals and the land that we steward.
We practice natural farming methods and do not use pesticides, herbicides, or hormones.

Hōkūnui Maui | Regenerative Farming Community
186 Pi’iholo Rd, Makawao, Hawai’i 96768
www.hokunui.com
FB: hokunui | IG: hokunuimaui

Makawao Steak House
3612 Baldwin Avenue, Makawao, Hawai’i 96768
(808) 572-8711
Tuesday through Sunday, 4:30pm-9:00pm
FB: Makawao Steak House | IG: makawaosteakhouse

