MANOA

HONEY & MEAD

........ * MEAD FLIGHTS - $18

Additional 20z Taster $4.50

ESSENTIAL FLIGHT
Lilikoi - Pineapple Sour
Punch 4 - Slee Ping Potion

IN-BLOOM FLIGHT
Lei Flower - Guava Lavender
Java Plum Rosé - Honey Spirit

BUILD YOUR OWN

~, Choose four from any mead on-tap -

HONEY COCKTAILS

KOKO HEAD 75
Honey Gin | Honey Syrup | Lilikoi Mead

MANOA MARTINI
Honey Gin | Vermouth | Lemon Juice
*Substitute Vermouth for our Fortified Yuzu Mead: +2

HIBISCUS HONEY DROP
Pau Maui Vodka| Hibiscus Honey | Lime

ROYAL SPRITZ
Honey Gin | Lilikoi | Mint

POLLINATOR MARGARITA
Lalo Tequila | P.0.G. Honey Syrup | Lime

APIARY OLD FASHIONED
Honey Spirit | Bitters | Orange

THE QUEEN’S SOUR
Honey Spirit | Egg White | Lemon

THE STINGAH
Honey Spirit | Campari | Vermouth

HONEY SPIRIT ON THE ROCKS

...... HAPPY HOUR
Daily from 12 - 4PM
$4 off cocktails | $1 off mead glasses

SUNDAY SPECIAL
$5 Meadmosas every
....... Sunday until 4PM

MANOAHONEY.COM
@manoahoneymead
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MEAD ON TAP
SPARKLING

LILIKOI SESSION

Our best-selling mead made with passionfruit
7.6% ABV | Off-Dry | ‘Ohi‘a Lehua honey

PINEAPPLE SOUR

Crisp, dry mead made with local pineapple
7.6% ABV | Dry | Macadamia honey

PUNCH 4

Our award-winning tropical fruit mead
7.6% ABV | Off-Dry | ‘Ohi‘a Lehua honey

JAVA PLUM ROSE

Unique mead made with wild java plum fruit
7.6% ABV | Off-Dry | ‘Ohi‘a Lehua honey

GINGER HONEY HOPPER

Earthy mead made with hops & local ginger
7.6% ABV | Dry | Macadamia honey

GUAVA LAVENDER SESSION

Aromatic & juicy mead with Waialua guava
7.6% ABV | Semi-Sweet | ‘Ohi‘a Lehua honey

LEI FLOWER SESSION

Floral bouquet of local tuberose flowers
7.6% ABV | Semi-Sweet | Macadamia honey

.ORG

Made with orange, rosemary & sea salt
6.5% ABV | Off-Dry | Mamane honey

PINA PENO

Made with mango, pineapple & jalapeno
6.5% ABV | Off-Dry | Macadamia honey

STILL & SPIRIT

PO
Traditional barrel-aged mead
13.4% ABV | Semi-Sweet | Macadamia honey

SLEE ¢ PING * POTION
Botanical mead made with lavender and citrus
12.8% ABV | Sweet | Christmas Berry honey

YUZU BLANC

Delicate mead made with yuzu citrus fruit
9.1% ABV | Semi-Sweet | Macadamia honey

YUZU FORTIFIED
Yuzu Blanc fortified with honey distillate
21.1% ABV | Sweet | Macadamia honey

HONEY SPIRIT

Distilled mead aged for two years in

American oak barrels

43.0% ABV | Pele’s Gold mixed blossom honey

Glass
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MANOA

HONEY & MEAD

HONEY SODAS

Our take on the Italian Soda - housemade honey syrups
using fresh local ingredients with sparkling water

P.O.G. 4.50

HIBISCUS & TULSI 4.50

HOPPED GINGER 4.50

GUAVA LAVENDER 4.50

SIMPLY HONEY LEMONADE 4.50
MOCKTAILS

Non-alcoholic cocktails using our housemade honey syrups,
sparkling water, and various fresh ingredients

HIVE APERTIF 10
N/A Apertif | Lemon | Honey Syrup

HONEY MOJITO 10
Honey Syrup | Lime | Mint

GINGER HIBISCUS 10
Ginger | Hibiscus | Lime

P.0.G MARGARITA 10
P.O.G | Lime | Sea Salt

FINGER FOOD

HONEY & CHEESE PLATTER 24
Raw honey & Sweetland Farms goat cheese

with fresh fruit, assorted nuts, salami & crackers
Contains: dairy, peanuts, tree nuts, wheat, sesame

TINNED FISH PLATE 16
Your choice of tinned fish from our

selection, plated with Sweetland Farms

goat cheese, bread, and olives

Contains: fish, shellfish, wheat, dairy

OLIVES 7
House blend of castelvetrano olives
marinated with herbs, garlic & orange peel

TORTILLA CHIPS 5

Tortilla chips served with salsa and lime
Serves 2

MIXED NUTS 3.50

A light snack mix of salty and
sweetened nuts with dried fruits
Contains: peanuts, tree nuts
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FROM A DROP TO SPIRIT

From a single drop of nectar to raw honey,
then fermented, distilled, mixed and
stirred - this is the ultimate destination to
witness the full spectrum of honey.
Discover how one pure ingredient can be
elevated, poured, and enjoyed.

MANOA

HONEY & MEAD

As beekeepers, artists, and mead-makers,
we are deeply appreciative of nature’s
wonders. Through our craft, we seek to

express the beauty of the special relationship
between plants, bees, and people - the
"Golden Triangle”.
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TOURS & EXPERIENCE
BEES TO MEAD Wahiawa | Fri & Sat 98

Join our beekeepers on an introductory tour
into the world of beekeeping, honey
production, and mead tasting. Watch and
learn how bees are kept, see how we harvest
honey, and how mead is made. The tour ends
back at our Wahiawa Honey House with a
mead tasting and a light snack board.

MEAD TALK Kaimuki| Coming Soon 50

Join our “drink & learn” experience where
you’ll journey through time with mead.
Throughout this talk, you’ll taste and learn
about the meads of the past, dive deep into
our modern mead, and we'll share our hope
for the future of Hawai‘i mead and beyond.
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https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ
https://www.canva.com/design/DAHKc6iwtaQ/A983lQ3jxThswV-_M5R3Cw/edit?ui=eyJEIjp7IkEiOnsiQSI6IktBSExGMnJmUlFFIiwiQyI6eyJBPyI6IkEiLCJBIjoiS0FITEYycmZSUUUifX19fQ

	MEAD FLIGHTS - $18
	ESSENTIAL FLIGHT Lilikoi - Pineapple Sour Punch 4 - Slee Ping Potion
	IN-BLOOM FLIGHT Lei Flower - Guava Lavender  Java Plum Rosé - Honey Spirit
	BUILD YOUR OWN Choose four from any mead on-tap

	HONEY COCKTAILS
	+2
	HONEY SPIRIT ON THE ROCKS
	HAPPY HOUR
	SUNDAY SPECIAL
	MANOAHONEY.COM


	MEAD ON TAP
	SPARKLING
	LILIKOI SESSION
	Glass

	7.50
	PINEAPPLE SOUR

	7.50
	PUNCH 4

	7.50
	JAVA PLUM ROSÉ

	7.50
	GINGER HONEY HOPPER

	7.50
	GUAVA LAVENDER SESSION

	7.50
	7.50
	7.50
	7.50

	STILL & SPIRIT
	Glass
	YUZU BLANC
	YUZU FORTIFIED
	HONEY SPIRIT


	HONEY SODAS
	P.O.G.
	HIBISCUS & TULSI
	HOPPED GINGER
	GUAVA LAVENDER
	SIMPLY HONEY LEMONADE
	4.50
	4.50
	4.50
	4.50
	4.50


	MOCKTAILS
	HIVE APERTIF N/A Apertif | Lemon | Honey Syrup
	HONEY MOJITO Honey Syrup | Lime | Mint
	GINGER HIBISCUS Ginger | Hibiscus | Lime
	P.O.G MARGARITA P.O.G | Lime | Sea Salt

	FINGER FOOD
	HONEY & CHEESE PLATTER
	Raw honey & Sweetland Farms goat cheese   with fresh fruit, assorted nuts, salami & crackers

	TINNED FISH PLATE
	Your choice of tinned fish from our selection, plated with Sweetland Farms goat cheese, bread, and olives

	OLIVES
	House blend of castelvetrano olives marinated with herbs, garlic & orange peel

	TORTILLA CHIPS
	Tortilla chips served with salsa and lime Serves 2

	MIXED NUTS
	3.50
	A light snack mix of salty and sweetened nuts with dried fruits
	From a single drop of nectar to raw honey, then fermented, distilled, mixed and  stirred - this is the ultimate destination to witness the full spectrum of honey.  Discover how one pure ingredient can be elevated, poured, and enjoyed.
	As beekeepers, artists, and mead-makers,  we are deeply appreciative of nature’s wonders. Through our craft, we seek to express the beauty of the special relationship between plants, bees, and people – the "Golden Triangle”.



	TOURS & EXPERIENCE
	BEES TO MEAD  Wahiawā | Fri & Sat
	Join our beekeepers on an introductory tour into the world of beekeeping, honey production, and mead tasting. Watch and learn how bees are kept, see how we harvest honey, and how mead is made. The tour ends back at our Wahiawā Honey House with a mead tasting and a light snack board.
	MEAD TALK  Kaimukī | Coming Soon
	Join our “drink & learn” experience where you’ll journey through time with mead. Throughout this talk, you’ll taste and learn about the meads of the past, dive deep into our modern mead, and we'll share our hope for the future of Hawai‘i mead and beyond.
	WANT MORE INFO? SCAN HERE →


