
SPOTLIGHTING 
MAUI’S 
CULINARY SCENE 
Filled with menus grouped by 
neighborhoods, MAUI MENU GUIDE
magazine will be the one-stop source 
for diners to decide “where to eat.”

Featuring 2-page menu spreads and 
a QR code that points to your website, 
online menu, etc.

CIRCULATION
25,000 copies 
printed 3x a year

DISTRIBUTION
• Maui International Airport
• Hotel Concierges
Other various locations across Maui.

Maui
Menu

Guide
Maui’s Premier 

Restaurant Menu Guide

PUBLICATION & CLOSING DATES:

Spring: March, April, May, June 2023
SPACE: January 16, 2023  

CAMERA-READY: January, 23, 2023

Summer: July, August, September, October 2023
SPACE: May 15, 2023  

CAMERA-READY: May 22, 2023

Winter: November-December 2023, 
January-February 2023
SPACE: Sept. 11, 2023  

CAMERA-READY: Sept. 19, 2023

  

Tentative and subject to change.

To advertise: Denise Ching
dching@staradvertiser.com | 808-529-4796
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WARD SPECIALSLobster AppetizerLobster tail wok fried with garlic and butter.Thai Spicy ClamsFresh manila clams tossed with bell peppers and basil with a savory garlic chili sauce.
Bacon and Basil ClamsFresh Manila Clams wok fried with thai basil and bacon. Served with Crostini.

Fresh Clams AppetizerFresh manila Clams with garlic and butter sauce.
CURRIES
Yellow Curry (KAENG LEUNG)House yellow curry sauce, coconut milk, pota-toes, carrots, and onions.

Red Curry (KAENG PED DAENG)House red curry sauce, coconut milk, young bamboo shoots and sweet basil.
Green Curry (KAENG KIEW WAN)House green curry sauce, coconut milk, eggplant and sweet basil.

Masaman Curry (Masaman Neua)Masaman curry, coconut milk, potatoes, carrots and onions blended with peanuts.
Panang Curry
Thick red curry, coconut milk, bell peppers, onions, and basil topped with peanut sauce.Pineapple (Gaeng Saparot)Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts (PAD THAI)

Thai rice noodles prepared in sizzling hot wok with tofu, egg, bean sprouts and chives. Served with fresh bean sprouts and crunchy peanuts.Chow Fun Soy Sauce (PAD SIEW)Chow Fun noodles prepared in a sizzling wok with broccoli, egg, and soy sauce.
Stir Fried Long Rice Noodles (PAD WOON SEN)Bean thread (long rice) noodles stir-fried with young corn, onions egg, and bean sprouts in soy sauce

Spicy Basil Noodles (PAD KI MAO)Chow Fun noodles prepared in a sizzling wok with garlic, basil, egg, bean sprouts, and chili sauce.

Spicy Basil Noodles (PAD KI MAO)Chow Fun noodles prepared in a sizzling wok with garlic, basil, egg, bean sprouts, and chili sauce.

Chow Fun Soy Sauce (PAD SIEW)Chow Fun noodles prepared in a sizzling wok with broccoli, egg, and soy sauce.

500 Ala moana blvd.Honolulu 96813 | 808-000-0000mailesthaibistro.com Instagram @mailesthaibistro

Scan code for full 
menu, specials and hours of operation.
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GET FULL OR ‘THAI’ TRYING    There’s nothing quite like a home-cooked meal, and fans of Lao and Thai food can fi nd their next favorite dish at MAILE’S THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai that opened in 2008). It’s headed by namesake Maile Sengoura, who grew up namesake Maile Sengoura, who grew up watching her family members cook for gatherings and just-because occasions. ✘

Rice Noodles with Bean Sprouts 
Thai rice noodles prepared in sizzling hot wok with tofu, egg, bean sprouts and chives. Served with fresh bean sprouts and crunchy peanuts.Chow Fun Soy Sauce (PAD SIEW)Chow Fun noodles prepared in a sizzling wok with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
Bean thread (long rice) noodles stir-fried with young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)Chow Fun noodles prepared in a sizzling wok with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
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Kelli Shiroma BraiottaFoodie Expert + Editor

Wolfgang’s Steakhouse by Wolfgang Zwiener uses only USDA Prime Grade Black  

Angus Beef, dry-aged in house for 28 days for luxurious, meltingly tender, juicy steaks, 

served sizzling hot with a perfectly caramelized crust.  We also feature excellent  

seafood, signature side dishes, homemade soups, crisp salads, Black Angus burgers  

and sandwiches, delicious desserts, and an award-winning wine list!

Wolfgang Zwiener

UNMISTEAKABLY NEW YORKIN THE HEART OF WAIKIKI

Royal Hawaiian Center, Bldg C, Level 3 • Validated Parking 
wolfgangssteakhouse.net • 808.922.3600

Sunday thru thurSday 11 a.m. - 10:30 p.m.
Friday and Saturday 11 a.m. - 11:30 p.m.

Lunch • happy hour • Dinner • weekenD brunch • private rooms1258795-01 Wolfgangs Steakhouse.indd   1

1/21/20   12:51 PM
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Green Curry (KAENG KIEW WAN)House green curry sauce, coconut milk, eggplant and sweet basil.

Masaman Curry (Masaman Neua)Masaman curry, coconut milk, potatoes, carrots and onions blended with peanuts.
Panang Curry
Thick red curry, coconut milk, bell peppers, onions, and basil topped with peanut sauce.

Spicy Basil Noodles (PAD KI MAO)Chow Fun noodles prepared in a sizzling wok with garlic, basil, egg, bean sprouts, and chili sauce.

Chow Fun Soy Sauce (PAD SIEW)Chow Fun noodles prepared in a sizzling wok with broccoli, egg, and soy sauce.

Spicy Basil Noodles (PAD KI MAO)Chow Fun noodles prepared in a sizzling wok with garlic, basil, egg, bean sprouts, and 

Chow Fun Soy Sauce (PAD SIEW)Chow Fun noodles prepared in a sizzling wok with broccoli, egg, and soy sauce.

onions, and basil topped with peanut sauce.
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onions, and basil topped with peanut sauce.Pineapple (Gaeng Saparot)Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet basil.
Panang Curry
Thick red curry, coconut milk, bell peppers, onions, and basil topped with peanut sauce.
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Wolfgang’s Steakhouse by Wolfgang Zwiener uses only USDA Prime Grade Black  

Angus Beef, dry-aged in house for 28 days for luxurious, meltingly tender, juicy steaks, 

served sizzling hot with a perfectly caramelized crust.  We also feature excellent  

seafood, signature side dishes, homemade soups, crisp salads, Black Angus burgers  

and sandwiches, delicious desserts, and an award-winning wine list!

Wolfgang Zwiener

Royal Hawaiian Center, Bldg C, Level 3 • Validated Parking 

Sunday thru 

Lunch • happy 

Wolfgang’s Steakhouse by Wolfgang Zwiener uses only USDA Prime Grade Black  

Angus Beef, dry-aged in house for 28 days for luxurious, meltingly tender, juicy steaks, 
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seafood, signature side dishes, homemade soups, crisp salads, Black Angus burgers  
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Your Maui food 
adventure starts here.

Menus from Maui’s 
favorite restaurants 
— from casual fare 

to fi ne dining 
and everything else 

in between!

Ahi Poke Taco |  Honolulu Star-Advert iserl  photo |  OCTOBER - DECEMBER 2022 3 Issues 3 Issues 
Per Year!Per Year!
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To advertise: Denise Ching
dching@staradvertiser.com | 808-529-4796

ADVERTISING RATES 

2-Page Spread 3x $1,800 per issue

2-Page Spread 2x $2,000 per issue

2-Page Spread 1x $2,200 per issue

PREMIUM POSITIONS
Minimum 3x commitment.  
Inside Front Cover & Page 1 $3,000 per issue

Back Cover  $2,200 per issue

Pages 2 & 3  $2,400 per issue

Pages 4 & 5  $2,400 per issue

Pages 6 & 7  $2,400 per issue

Pages 8 & 9  $2,400 per issue

Pages 10 & 11  $2,400 per issue

Pages 12 & 13  $2,400 per issue

Pages 14 & 15  $2,400 per issue

Pages 16 & 17  $2,400 per issue

Pages 18 & 19  $2,400 per issue

First Spread in the 
Neighborhood  $1,750 per issue

Opposite Welcome  $1,250 per issue

Right Hand Page 
Opposite Neighborhood $1,250 per issue

Positions other than premium positions listed above are not 
guaranteed. A premium rate is required for guaranteed positions.  

ADDITIONAL CHARGES
Contact your Account Executive for additional design/
production rates if these services are required. 

FILE DELIVERY
FTP Site: http://ftp3-new.staradvertiser.com
Enter your Account Executive’s email 
(XXXXXX@staradvertiser.com)
Enter your email 
Upload file by clicking “upload” button

CAMERA-READY:
PRODUCTION SPECS - ADS
TRIM SIZE: 5.25” X 8”
SAFETY: All live matter must be at least 
0.25” from trim on all sides.
BINDING: Perfect bound, 8” side
Ads not built to exact size will be returned to advertiser for 
resubmission or adjusted and charged accordingly.

Trim Size:   5.25”w x 8”h 

Full Page with bleed:  5.5”w x 8.25”h
Build to trim size (5.25”w x 8”h)  
and extend the bleed .125” beyond trim on all sides. 

Full Page no bleed:  4.75”w x 7.5”h 

2-Page Spread trim size:  10.5”w x 8”h

2-Page Spread with bleed:  10.75”w x 8.25”h
Build to trim size (10.5”w x 8”h)  
and extend the bleed .125” beyond trim on all sides.

PRODUCTION SPECS - MENU
2-PAGE MENU LIVE AREA: 9.6”w x 7”h

1-PAGE MENU LIVE AREA: 4”w x 7”h
Bleed is not an option on the menu pages. Menus not built 
to exact size will be returned to advertiser for resubmission 
or adjusted and charged accordingly.

DIGITAL FILE REQUIREMENTS
All ad submissions must be PDF/X-1a files
The PDF/X-1a files must have:
• All fonts embedded.
•  CMYK or Grayscale color space. No RGB, LAB or 
embedded color profiles (such as ICC profiles).

• All PMS or Pantone colors must be converted to CMYK.
• Resolution: 300 dpi
• Maximum ink density: 300 total.
Failure to submit a SWOP or laser proof may jeopardize the final con-
tent within your ad. We will not be responsible for improperly prepared 
files. It is the responsibility of the advertiser to notify us of any ad 
changes or intent to provide a new camera-ready ad prior to the 
camera-ready deadline. 
QR CODES WILL NOT BE ADDED TO CAMERA-READY 
MENUS OR ADS.
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The aloha shirt has come a long way 
from its 1930s introduction.   

One of the most visible symbols of Hawaiʻi’s 
aloha spirit can be seen in CONTEMPORARY
Hawaiian fashion known as ALOHAWEAR. 

Its roots can be traced back to ���� when 
New England missionaries arrived in Hawaiʻi, 
which led to the creation of the holoku and the 
muʻumuʻu.

WAIKIKI

KALAPAWAI CAFE
Menu on page xx

The aloha shirt that we know today did not come 
about until the mid-����s. Shirtmaker Musa-Shiya, 
fi rst used the term in a ���� advertisement. However, 
it was tailor Ellery Chun who trademarked “aloha 
shirt” in ���� as tourism in Hawaiʻi grew. After World 
War II, bolder patterns with tropical images emerged. 
Later, rayon shirts called “silkies’ became popular in 
the ����s, followed by designs inspired by Hawaiian 
culture in the ’��s. Subdued looking “reverse print” 
aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 
fashion a more cosmopolitan feel. Hawaiian-print 
dresses, shorts and accessories inspired by the 
rich history of a society that has made alohawear a 
lifestyle. ◆

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO
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KALAPAWAI CAFE
Menu on page xx

The aloha shirt that we know today did not come 
about until the mid-����s. Shirtmaker Musa-Shiya, 
fi rst used the term in a ���� advertisement. However, 
it was tailor Ellery Chun who trademarked “aloha 
shirt” in ���� as tourism in Hawaiʻi grew. After World 
War II, bolder patterns with tropical images emerged. 
Later, rayon shirts called “silkies’ became popular in 
the ����s, followed by designs inspired by Hawaiian 
culture in the ’��s. Subdued looking “reverse print” 
aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 
fashion a more cosmopolitan feel. Hawaiian-print 
dresses, shorts and accessories inspired by the 
rich history of a society that has made alohawear a 

ADVERTISING - RIGHT HAND PAGE 
OPPOSITE NEIGHBORHOOD
6 Available

From her warm hospitality to her
steaks served on 500° sizzling plates, 

Ruth had a certain way of dooing things. 
Come in tonight and experience 

Ruth’s delicious, timeless recipe for yourself.

Make your reservation today.

RuthsChris.com
Waterfront Plaza, Honolulu | (808) 599-3860

Waikiki Beach Walk, Waikiki | (808) 599-3860

Waterfront Plaza, Honolulu | (808) 599-3860

Waikiki Beach Walk, Waikiki | (808) 599-3860

ADVERTISING -  2-PAGE SPREAD
Inside front cover and page 1
Pages 2&3, 4&5, 6&7, 8&9, 10&11, 12&13
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Kelli Shiroma Braiotta
Foodie Expert + Editor

Wolfgang’s Steakhouse by Wolfgang Zwiener uses only USDA Prime Grade Black  

Angus Beef, dry-aged in house for 28 days for luxurious, meltingly tender, juicy steaks, 

served sizzling hot with a perfectly caramelized crust.  We also feature excellent  

seafood, signature side dishes, homemade soups, crisp salads, Black Angus burgers  

and sandwiches, delicious desserts, and an award-winning wine list!

Wolfgang Zwiener

UNMISTEAKABLY NEW YORK
IN THE HEART OF WAIKIKI

Royal Hawaiian Center, Bldg C, Level 3 • Validated Parking 
wolfgangssteakhouse.net • 808.922.3600

Sunday thru thurSday 11 a.m. - 10:30 p.m.

Friday and Saturday 11 a.m. - 11:30 p.m.

Lunch • happy hour • Dinner • weekenD brunch • private rooms

1258795-01 Wolfgangs Steakhouse.indd   1 1/21/20   12:51 PM

Wolfgang’s Steakhouse by Wolfgang Zwiener uses only USDA Prime Grade Black  

Angus Beef, dry-aged in house for 28 days for luxurious, meltingly tender, juicy steaks, 

served sizzling hot with a perfectly caramelized crust.  We also feature excellent  

seafood, signature side dishes, homemade soups, crisp salads, Black Angus burgers  

Lunch • 
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Aloha, welcome to Hawai‘i   
Welcome message from Kelli goes here. 
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T A B L E  O F  C O N T E N T S

NORTH SHORE

CENTRAL 

SOUTH

The menus in this 
restaurant guide are 
grouped by neighborhoods 
across the island of Maui.

��|  WEST
 Waialua, Hele ̒iwa, Kahuku, Laʻie, Haʻula, Kaʻaʻawa 

��|  CENTRAL
 Ewa Beach, Kapolei, Ko Olina, Waiʻanae 

��| SOUTH
 McCully to Diamond Head 

��|  UPCOUNTRY
 Kakaʻako, Downtown, Manoa, Makiki, Ala Moana and Kalihi

��|  NORTH SHORE
 Kaneʻohe, Kailua, Waimanalo 

��|  EAST
Kaimuki, Kahala, Aina Haina, Hawaiʻi Kai 

EXQUISITE CUISINE
from Land to Sea

Takeout based on availability. 

Reservations highly recommended.

www.dkrestaurants.com

Sansei (808) 931-6286 • DK Steakhouse (808) 931-6280

Waikiki Beach Marriott • 2552 Kalakaua Ave • 3rd Floor • Honolulu

1382121-01 Sansei_OAHU MENU_FPB_9-5-22.indd   1 8/11/22   3:15 PM

WEST

UPCOUNTRY

EAST

EXQUISITE CUISINE

Waikiki Beach Marriott • 2552 Kalakaua Ave • 3rd Floor • Honolulu

The menus in this 
restaurant guide are 
grouped by neighborhoods 
across the island of Maui.

 Kakaʻako, Downtown, Manoa, Makiki, Ala Moana and Kalihi
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W A I K I K L

GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.

GET 
‘THAI’ 
There’s 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at 
THAI at 1200 Ala Moana Blvd. (there’s 

Rice Noodles with Bean Sprouts 

Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 

Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Honolulu 96813 | 808-000-0000

@mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.

MENU SPREAD

ALOHA, WELCOME TO 

Take out, day or night, 

we’re Hawaii’s #1 gathering spot 

for classic local favorites, 

tasty specialty foods and 

friendly, welcoming service. 

Bring your appetite home to Zippy’s.

20+ LOCATIONS ON OAHU.

zippy’s.com

Scan for 

Daily Specials,

Menu,

Locations, 

Hours

& More!

ADVERTISING -  FIRST 2-PAGE SPREAD 
INSIDE NEIGHBORHOOD SECTION
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The aloha shirt has come a long way 
from its 1930s introduction.   

One of the most visible symbols of Hawaiʻi’s 
aloha spirit can be seen in CONTEMPORARY
Hawaiian fashion known as ALOHAWEAR. 

Its roots can be traced back to ���� when 
New England missionaries arrived in Hawaiʻi, 
which led to the creation of the holoku and the 
muʻumuʻu.

WAIKIKI

KALAPAWAI CAFE
Menu on page xx

The aloha shirt that we know today did not come 
about until the mid-����s. Shirtmaker Musa-Shiya, 
fi rst used the term in a ���� advertisement. However, 
it was tailor Ellery Chun who trademarked “aloha 
shirt” in ���� as tourism in Hawaiʻi grew. After World 
War II, bolder patterns with tropical images emerged. 
Later, rayon shirts called “silkies’ became popular in 
the ����s, followed by designs inspired by Hawaiian 
culture in the ’��s. Subdued looking “reverse print” 
aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 
fashion a more cosmopolitan feel. Hawaiian-print 
dresses, shorts and accessories inspired by the 
rich history of a society that has made alohawear a 
lifestyle. ◆

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

KALAPAWAI CAFE
Menu on page xx

The aloha shirt that we know today did not come 
about until the mid-����s. Shirtmaker Musa-Shiya, 
fi rst used the term in a ���� advertisement. However, 
it was tailor Ellery Chun who trademarked “aloha 
shirt” in ���� as tourism in Hawaiʻi grew. After World 
War II, bolder patterns with tropical images emerged. 
Later, rayon shirts called “silkies’ became popular in 
the ����s, followed by designs inspired by Hawaiian 
culture in the ’��s. Subdued looking “reverse print” 
aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 
fashion a more cosmopolitan feel. Hawaiian-print 
dresses, shorts and accessories inspired by the 
rich history of a society that has made alohawear a 

To advertise: Denise Ching
dching@staradvertiser.com | 808-529-4796

Maui Menu Guide
RESTAURANT NEIGHBORHOODS

1  WEST MAUI
Kapalua, Napili, Kahana, Honokowai,

 Kaanapali, Lahaina

2  CENTRAL MAUI
Wailuku, Kahului

3  SOUTH MAUI
Ma‘alea, Kihei, Wailea, Makena

4  UPCOUNTRY
Makawao, Olinda, Kula, Ulupalakua

5  NORTH SHORE
 Paia, Haiku, Huelo

6  EAST MAUI
Hana, Haleakala 

Oahu
Menu

Guide
Menus from 
Oahu’s top 
restaurants—
including take out 
options!

Menus from 
Oahu’s top 
restaurants—
including take out 
options!
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WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

WINDWARD

EAST

WAIKIKI

WINDWARD

WAIKIKI

TOWN 
/ KAKA‘AKOWESTWEST/ KAKA‘AKOWEST/ KAKA‘AKO/ KAKA‘AKOWEST/ KAKA‘AKO

T O W N  /  K A K A ‘ A K O

GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

There’s 

Rice Noodles with Bean Sprouts 

Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 

Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
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WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

WINDWARD

EAST

WAIKIKI

WINDWARD

WAIKIKI

TOWN 
/ KAKA‘AKOWESTWEST/ KAKA‘AKOWEST/ KAKA‘AKO/ KAKA‘AKOWEST/ KAKA‘AKO

T O W N  /  K A K A ‘ A K O

GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘
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Salads 
@ GREEN PAPAYA SALAD (SOM TUM) ............................................................................................................................ $13.90 

Shredded green papaya, fresh tomatoes, long bean and house tamarind sauce. Served with cabbage and crunchy peanuts. Add Shrimp $3.00 

@ THAI SALAD .......................................................................................................................................................................... $12.90 
..iti, Romaine lettuce tossed with onions, tomatoes, cilantro, green onions, carrots and egg with homemade sweet and tangy dressing. Topped with garlic and crunchy peanuts. 

Add Chicken $2.00 

@ LAAB SALAD (CHICKEN or BEEF or PORK) ............................................................................................................... $16.90 
Your choice of minced meat tossed with fresh herbs, Thai spices, onions, cilantro, mint green onions. Served with a wedge of cabbage. 

GLASS NOODLE SALAD (YUM WOON SEN) 
Long rice tossed with tomatoes, onions, cucumbers, mint leaves, cilantro, green onions and a tangy Thai dressing over romaine lettuce 

♦Shrimp $18.90 ♦ Seafood $20.90 ♦ Beef $16.90

Soups 
@ SPICY LEMON GRASS SOUP (TOM YUM) 

♦Chicken $16.90

.,iti, Prepared with mushrooms, tomatoes, lemongrass, Thai ginger and kaffir lime leaves and your choice of protein in a special house broth. (medium or hot) 
J 

� ♦Shrimp $16.90 ♦Seafood $18.90 ♦ Tofu $14.90 ♦Chicken $15.90

@ THAI GINGER SOUP (TOM KHA) 
Tangy broth prepared with Thai ginger, tomatoes, mushrooms. Topped with cilantro and lightly sweetened with coconut milk. 

♦Shrimp $17.90 ♦Seafood $19.90 ♦ Tofu $15.90 ♦Chicken $16.90

WONTON SOUP .................................................................................................................................................................. $14.90 
Our homemade pork won tons simmered with choy sum in a mild broth. Topped with green onions, cilantro and crispy garlic. 

PHO THAI STYLE (gluten free by request) •••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
Rice noodle with beef balls and rare steak in a homemade broth. Topped with green onions, cilantro, onions and crispy garlic. Served with fresh Thai basil, bean sprouts, 
sriracha and hoisin sauce. 

DRAGON LADY SOUP ....................................................................................................................................................... $15.90 
Char siu pork, choy sum, and won tons with saimin noodles in a homemade broth. 

Curries 
@ YELLOW CURRY (KAENG LEUNG) @ MASAMAN CURRY (MASAMAN NEUA) 

House yellow curry sauce, coconut milk, potatoes, carrots and onions. Masaman curry sauce, coconut milk, potatoes, carrots, onions and whole peanuts. 

@ RED CURRY (KAENG PED DAENG) @ PANANG CURRY 
House red curry sauce, coconut milk, young bamboo shoots and sweet Thai basil. .,iti, Thick red curry, coconut milk, bell peppers, onions and basil blended with peanut sauce. 

� GREEN CURRY (KAENG KIEW WAN) @ PINEAPPLE (GAENG SAPAROTI 
� House green curry sauce, coconut milk, eggplant and sweet Thai basil. Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet Thai basil. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Noodles 
�

1 SPICY BASIL NOODLES (PAD Kl MAO) 
Chow fun noodles prepared in a sizzling wok with garlic, egg, basil, bean sprouts, broccoli and chili sauce. 

♦Tofu or Vegetable $17.90 ♦Beef/ Chicken/ Pork $19.90 ♦Shrimp $20.90 ♦Seafood or Fish $22.90

..iti. RICE NOODLES WITH BEAN SPROUTS (PAD THAI) 
Thai rice noodles prepared in a sizzling wok with egg, bean sprouts and chives. 
Served with fresh bean sprouts and crunchy peanuts. (Gluten free by request) 

STIR-FRIED LONG RICE NOODLES (PAD WOON SEN) 
Bean thread (long rice) noodles stir-fried in a sizzling wok with young corn, 
mushrooms, celery, egg, carrots and bean sprouts in soy sauce. Topped with cilantro. 

CHOW FUN SOY SAUCE (PAD SIEW) 
Chow fun noodles prepared in a sizzling wok with broccoli, egg and soy sauce. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Spice Levels: Mild, Medium, Hot, Thai Hot ($1 ), Lao Hot ($2) Maile Hot ($3) 
Please be careful when requesting your spice level as we CANNOT take a spicy dish back and remake it mild. 

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD
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 Kaanapali, Lahaina

2

3

 Kaanapali, Lahaina
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The aloha shirt has come a long way 

from its 1930s introduction.   

One of the most visible symbols of Hawaiʻi’s 

aloha spirit can be seen in CONTEMPORARY

Hawaiian fashion known as ALOHAWEAR. 

Its roots can be traced back to ���� when 

New England missionaries arrived in Hawaiʻi, 

which led to the creation of the holoku and the 

muʻumuʻu.

WAIKIKI

KALAPAWAI CAFE

Menu on page xx

The aloha shirt that we know today did not come 

about until the mid-����s. Shirtmaker Musa-Shiya, 

fi rst used the term in a ���� advertisement. However, 

it was tailor Ellery Chun who trademarked “aloha 

shirt” in ���� as tourism in Hawaiʻi grew. After World 

War II, bolder patterns with tropical images emerged. 

Later, rayon shirts called “silkies’ became popular in 

the ����s, followed by designs inspired by Hawaiian 

culture in the ’��s. Subdued looking “reverse print” 

aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 

fashion a more cosmopolitan feel. Hawaiian-print 

dresses, shorts and accessories inspired by the 

rich history of a society that has made alohawear a 

lifestyle. ◆

NORTH SHORE

CENTRAL/LEEWARD
CENTRAL/LEEWARD
CENTRAL/LEEWARD

WEST
EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKO
TOWN / KAKAAKO

WINDWARD
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KALAPAWAI CAFE

Menu on page xx

The aloha shirt that we know today did not come 

about until the mid-����s. Shirtmaker Musa-Shiya, 

fi rst used the term in a ���� advertisement. However, 

it was tailor Ellery Chun who trademarked “aloha 

shirt” in ���� as tourism in Hawaiʻi grew. After World 

War II, bolder patterns with tropical images emerged. 

Later, rayon shirts called “silkies’ became popular in 

the ����s, followed by designs inspired by Hawaiian 

culture in the ’��s. Subdued looking “reverse print” 

aloha shirts are now worn daily in Hawaiʻi.

Today, the shift towards resort wear gives aloha 

fashion a more cosmopolitan feel. Hawaiian-print 

dresses, shorts and accessories inspired by the 

rich history of a society that has made alohawear a 

WEST MAUI

1

CENTRAL MAUI
2

3

SOUTH
MAUI

4

UPCOUNTRY

5

NORTH SHORE

6 EAST MAUI



 | OAHU MENU GUIDE14

W A I K I K L

GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
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GET 
‘THAI’ 
There’s 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at 
THAI at 1200 Ala Moana Blvd. (there’s 

Rice Noodles with Bean Sprouts 

Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 

Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.
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WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.
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/ KAKA‘AKOWESTWEST/ KAKA‘AKOWEST/ KAKA‘AKO/ KAKA‘AKOWEST/ KAKA‘AKO

T O W N  /  K A K A ‘ A K O

GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

GET 
‘THAI’ 
There’s 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at 
THAI at 1200 Ala Moana Blvd. (there’s 

Rice Noodles with Bean Sprouts 

Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 

Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Honolulu 96813 | 808-000-0000

@mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.
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GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

WARD SPECIALS
Lobster Appetizer
Lobster tail wok fried with garlic and butter.

Thai Spicy Clams
Fresh manila clams tossed with bell peppers and 
basil with a savory garlic chili sauce.

Bacon and Basil Clams
Fresh Manila Clams wok fried with thai basil and 
bacon. Served with Crostini.

Fresh Clams Appetizer
Fresh manila Clams with garlic and butter sauce.

CURRIES
Yellow Curry (KAENG LEUNG)
House yellow curry sauce, coconut milk, pota-
toes, carrots, and onions.

Red Curry (KAENG PED DAENG)
House red curry sauce, coconut milk, young 
bamboo shoots and sweet basil.

Green Curry (KAENG KIEW WAN)
House green curry sauce, coconut milk, eggplant 
and sweet basil.

Masaman Curry (Masaman Neua)
Masaman curry, coconut milk, potatoes, carrots 
and onions blended with peanuts.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

Pineapple (Gaeng Saparot)
Red curry prepared with coconut milk, onions, 
bell peppers, pineapple and sweet basil.

Panang Curry
Thick red curry, coconut milk, bell peppers, 
onions, and basil topped with peanut sauce.

NOODLES
Rice Noodles with Bean Sprouts 
(PAD THAI)
Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 
(PAD WOON SEN)
Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 
soy sauce

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 
chili sauce.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

500 Ala moana blvd.
Honolulu 96813 | 808-000-0000
mailesthaibistro.com 
Instagram @mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.

GET 
‘THAI’ 
There’s 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at 
THAI at 1200 Ala Moana Blvd. (there’s 

Rice Noodles with Bean Sprouts 

Thai rice noodles prepared in sizzling hot wok 
with tofu, egg, bean sprouts and chives. Served 
with fresh bean sprouts and crunchy peanuts.

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Stir Fried Long Rice Noodles 

Bean thread (long rice) noodles stir-fried with 
young corn, onions egg, and bean sprouts in 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Spicy Basil Noodles (PAD KI MAO)
Chow Fun noodles prepared in a sizzling wok 
with garlic, basil, egg, bean sprouts, and 

Chow Fun Soy Sauce (PAD SIEW)
Chow Fun noodles prepared in a sizzling wok 
with broccoli, egg, and soy sauce.

Honolulu 96813 | 808-000-0000

@mailesthaibistro

Scan code for full 
menu, specials and 
hours of operation.
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GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-cooked 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at MAILE’S 

THAI at 1200 Ala Moana Blvd. (there’s 

also the original location in Hawai‘i Kai 
that opened in 2008). It’s headed by 
namesake Maile Sengoura, who grew up 
namesake Maile Sengoura, who grew up 
watching her family members cook for 
gatherings and just-because occasions. ✘

Scan code for full menu, specials and hours of operation.

500 Ala moana blvd. | Honolulu 96813 | 808-000-0000
mailesthaibistro.com | Instagram @mailesthaibistro

Salads 
@ GREEN PAPAYA SALAD (SOM TUM) ............................................................................................................................ $13.90 

Shredded green papaya, fresh tomatoes, long bean and house tamarind sauce. Served with cabbage and crunchy peanuts. Add Shrimp $3.00 

@ THAI SALAD .......................................................................................................................................................................... $12.90 
..iti, Romaine lettuce tossed with onions, tomatoes, cilantro, green onions, carrots and egg with homemade sweet and tangy dressing. Topped with garlic and crunchy peanuts. 

Add Chicken $2.00 

@ LAAB SALAD (CHICKEN or BEEF or PORK) ............................................................................................................... $16.90 
Your choice of minced meat tossed with fresh herbs, Thai spices, onions, cilantro, mint green onions. Served with a wedge of cabbage. 

GLASS NOODLE SALAD (YUM WOON SEN) 
Long rice tossed with tomatoes, onions, cucumbers, mint leaves, cilantro, green onions and a tangy Thai dressing over romaine lettuce 

♦Shrimp $18.90 ♦ Seafood $20.90 ♦ Beef $16.90

Soups 
@ SPICY LEMON GRASS SOUP (TOM YUM) 

♦Chicken $16.90

.,iti, Prepared with mushrooms, tomatoes, lemongrass, Thai ginger and kaffir lime leaves and your choice of protein in a special house broth. (medium or hot) 
J 

� ♦Shrimp $16.90 ♦Seafood $18.90 ♦ Tofu $14.90 ♦Chicken $15.90

@ THAI GINGER SOUP (TOM KHA) 
Tangy broth prepared with Thai ginger, tomatoes, mushrooms. Topped with cilantro and lightly sweetened with coconut milk. 

♦Shrimp $17.90 ♦Seafood $19.90 ♦ Tofu $15.90 ♦Chicken $16.90

WONTON SOUP .................................................................................................................................................................. $14.90 
Our homemade pork won tons simmered with choy sum in a mild broth. Topped with green onions, cilantro and crispy garlic. 

PHO THAI STYLE (gluten free by request) •••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
Rice noodle with beef balls and rare steak in a homemade broth. Topped with green onions, cilantro, onions and crispy garlic. Served with fresh Thai basil, bean sprouts, 
sriracha and hoisin sauce. 

DRAGON LADY SOUP ....................................................................................................................................................... $15.90 
Char siu pork, choy sum, and won tons with saimin noodles in a homemade broth. 

Curries 
@ YELLOW CURRY (KAENG LEUNG) @ MASAMAN CURRY (MASAMAN NEUA) 

House yellow curry sauce, coconut milk, potatoes, carrots and onions. Masaman curry sauce, coconut milk, potatoes, carrots, onions and whole peanuts. 

@ RED CURRY (KAENG PED DAENG) @ PANANG CURRY 
House red curry sauce, coconut milk, young bamboo shoots and sweet Thai basil. .,iti, Thick red curry, coconut milk, bell peppers, onions and basil blended with peanut sauce. 

� GREEN CURRY (KAENG KIEW WAN) @ PINEAPPLE (GAENG SAPAROTI 
� House green curry sauce, coconut milk, eggplant and sweet Thai basil. Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet Thai basil. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Noodles 
�

1 SPICY BASIL NOODLES (PAD Kl MAO) 
Chow fun noodles prepared in a sizzling wok with garlic, egg, basil, bean sprouts, broccoli and chili sauce. 

♦Tofu or Vegetable $17.90 ♦Beef/ Chicken/ Pork $19.90 ♦Shrimp $20.90 ♦Seafood or Fish $22.90

..iti. RICE NOODLES WITH BEAN SPROUTS (PAD THAI) 
Thai rice noodles prepared in a sizzling wok with egg, bean sprouts and chives. 
Served with fresh bean sprouts and crunchy peanuts. (Gluten free by request) 

STIR-FRIED LONG RICE NOODLES (PAD WOON SEN) 
Bean thread (long rice) noodles stir-fried in a sizzling wok with young corn, 
mushrooms, celery, egg, carrots and bean sprouts in soy sauce. Topped with cilantro. 

CHOW FUN SOY SAUCE (PAD SIEW) 
Chow fun noodles prepared in a sizzling wok with broccoli, egg and soy sauce. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Spice Levels: Mild, Medium, Hot, Thai Hot ($1 ), Lao Hot ($2) Maile Hot ($3) 
Please be careful when requesting your spice level as we CANNOT take a spicy dish back and remake it mild. 

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

GET 
‘THAI’ 
There’s 
meal, and fans of Lao and Thai food can 
fi nd their next favorite dish at 
THAI at 1200 Ala Moana Blvd. (there’s 

500 Ala moana blvd. | Honolulu 96813 | 808-000-0000
@mailesthaibistro

............................................................. $13.90 
$3.00 

.......................................................................................................................................................................... $12.90 .......................................................................................................................................................................... $12.90 .......................................................................................................................................................................... 
Topped with garlic and crunchy peanuts. 

............................................................................................................... $16.90 

$16.90

(medium or hot) 

$15.90

.................................... $14.90 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
fresh Thai basil, bean sprouts, 

........................................................................................ $15.90 

(MASAMAN NEUA) 
carrots, onions and whole peanuts. 

and basil blended with peanut sauce. 

SAPAROTI 
bell peppers, pineapple and sweet Thai basil. 

♦Seafood or Fish $21.90

or Fish $22.90

SIEW) 
broccoli, egg and soy sauce. 

♦Seafood or Fish $21.90

remake it mild. 
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Salads 
@ GREEN PAPAYA SALAD (SOM TUM) ............................................................................................................................ $13.90 

Shredded green papaya, fresh tomatoes, long bean and house tamarind sauce. Served with cabbage and crunchy peanuts. Add Shrimp $3.00 

@ THAI SALAD .......................................................................................................................................................................... $12.90 
..iti, Romaine lettuce tossed with onions, tomatoes, cilantro, green onions, carrots and egg with homemade sweet and tangy dressing. Topped with garlic and crunchy peanuts. 

Add Chicken $2.00 

@ LAAB SALAD (CHICKEN or BEEF or PORK) ............................................................................................................... $16.90 
Your choice of minced meat tossed with fresh herbs, Thai spices, onions, cilantro, mint green onions. Served with a wedge of cabbage. 

GLASS NOODLE SALAD (YUM WOON SEN) 
Long rice tossed with tomatoes, onions, cucumbers, mint leaves, cilantro, green onions and a tangy Thai dressing over romaine lettuce 

♦Shrimp $18.90 ♦ Seafood $20.90 ♦ Beef $16.90

Soups 
@ SPICY LEMON GRASS SOUP (TOM YUM) 

♦Chicken $16.90

.,iti, Prepared with mushrooms, tomatoes, lemongrass, Thai ginger and kaffir lime leaves and your choice of protein in a special house broth. (medium or hot) 
J 

� ♦Shrimp $16.90 ♦Seafood $18.90 ♦ Tofu $14.90 ♦Chicken $15.90

@ THAI GINGER SOUP (TOM KHA) 
Tangy broth prepared with Thai ginger, tomatoes, mushrooms. Topped with cilantro and lightly sweetened with coconut milk. 

♦Shrimp $17.90 ♦Seafood $19.90 ♦ Tofu $15.90 ♦Chicken $16.90

WONTON SOUP .................................................................................................................................................................. $14.90 
Our homemade pork won tons simmered with choy sum in a mild broth. Topped with green onions, cilantro and crispy garlic. 

PHO THAI STYLE (gluten free by request) •••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
Rice noodle with beef balls and rare steak in a homemade broth. Topped with green onions, cilantro, onions and crispy garlic. Served with fresh Thai basil, bean sprouts, 
sriracha and hoisin sauce. 

DRAGON LADY SOUP ....................................................................................................................................................... $15.90 
Char siu pork, choy sum, and won tons with saimin noodles in a homemade broth. 

Curries 
@ YELLOW CURRY (KAENG LEUNG) @ MASAMAN CURRY (MASAMAN NEUA) 

House yellow curry sauce, coconut milk, potatoes, carrots and onions. Masaman curry sauce, coconut milk, potatoes, carrots, onions and whole peanuts. 

@ RED CURRY (KAENG PED DAENG) @ PANANG CURRY 
House red curry sauce, coconut milk, young bamboo shoots and sweet Thai basil. .,iti, Thick red curry, coconut milk, bell peppers, onions and basil blended with peanut sauce. 

� GREEN CURRY (KAENG KIEW WAN) @ PINEAPPLE (GAENG SAPAROTI 
� House green curry sauce, coconut milk, eggplant and sweet Thai basil. Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet Thai basil. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Noodles 
�

1 SPICY BASIL NOODLES (PAD Kl MAO) 
Chow fun noodles prepared in a sizzling wok with garlic, egg, basil, bean sprouts, broccoli and chili sauce. 

♦Tofu or Vegetable $17.90 ♦Beef/ Chicken/ Pork $19.90 ♦Shrimp $20.90 ♦Seafood or Fish $22.90

..iti. RICE NOODLES WITH BEAN SPROUTS (PAD THAI) 
Thai rice noodles prepared in a sizzling wok with egg, bean sprouts and chives. 
Served with fresh bean sprouts and crunchy peanuts. (Gluten free by request) 

STIR-FRIED LONG RICE NOODLES (PAD WOON SEN) 
Bean thread (long rice) noodles stir-fried in a sizzling wok with young corn, 
mushrooms, celery, egg, carrots and bean sprouts in soy sauce. Topped with cilantro. 

CHOW FUN SOY SAUCE (PAD SIEW) 
Chow fun noodles prepared in a sizzling wok with broccoli, egg and soy sauce. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Spice Levels: Mild, Medium, Hot, Thai Hot ($1 ), Lao Hot ($2) Maile Hot ($3) 
Please be careful when requesting your spice level as we CANNOT take a spicy dish back and remake it mild. 

NORTH SHORE

CENTRAL/LEEWARDCENTRAL/LEEWARDCENTRAL/LEEWARD

WEST

EASTEAST

WAIKIKIWAIKIKI

TOWN / KAKAAKOTOWN / KAKAAKO

WINDWARD

............................................................. $13.90 
$3.00 

.......................................................................................................................................................................... $12.90 .......................................................................................................................................................................... $12.90 .......................................................................................................................................................................... 
Topped with garlic and crunchy peanuts. 

............................................................................................................... $16.90 

$16.90

(medium or hot) 

$15.90

.................................... $14.90 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
fresh Thai basil, bean sprouts, 

........................................................................................ $15.90 

(MASAMAN NEUA) 
carrots, onions and whole peanuts. 

and basil blended with peanut sauce. 

SAPAROTI 
bell peppers, pineapple and sweet Thai basil. 

♦Seafood or Fish $21.90

or Fish $22.90

SIEW) 
broccoli, egg and soy sauce. 

♦Seafood or Fish $21.90

remake it mild. 
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GET FULL OR 
‘THAI’ TRYING    
There’s nothing quite like a home-
cooked meal, and fans of Lao and Thai 
food can fi nd their next favorite dish at 
MAILE’S THAI at 1200 Ala Moana Blvd. 

(there’s also the original location in Ha-
wai‘i Kai that opened in 2008). It’s head-
ed by namesake Maile Sengoura, who 
grew up namesake Maile Sengoura, who 
grew up watching her family members 
cook for gatherings and just-because 
occasions. ✘

Scan code for full menu, specials and hours of operation.

500 Ala moana blvd. | Honolulu 96813 | 808-000-0000
mailesthaibistro.com | Instagram @mailesthaibistro

Salads 
@ GREEN PAPAYA SALAD (SOM TUM) ............................................................................................................................ $13.90 

Shredded green papaya, fresh tomatoes, long bean and house tamarind sauce. Served with cabbage and crunchy peanuts. Add Shrimp $3.00 

@ THAI SALAD .......................................................................................................................................................................... $12.90 
..iti, Romaine lettuce tossed with onions, tomatoes, cilantro, green onions, carrots and egg with homemade sweet and tangy dressing. Topped with garlic and crunchy peanuts. 

Add Chicken $2.00 

@ LAAB SALAD (CHICKEN or BEEF or PORK) ............................................................................................................... $16.90 
Your choice of minced meat tossed with fresh herbs, Thai spices, onions, cilantro, mint green onions. Served with a wedge of cabbage. 

GLASS NOODLE SALAD (YUM WOON SEN) 
Long rice tossed with tomatoes, onions, cucumbers, mint leaves, cilantro, green onions and a tangy Thai dressing over romaine lettuce 

♦Shrimp $18.90 ♦ Seafood $20.90 ♦ Beef $16.90

Soups 
@ SPICY LEMON GRASS SOUP (TOM YUM) 

♦Chicken $16.90

.,iti, Prepared with mushrooms, tomatoes, lemongrass, Thai ginger and kaffir lime leaves and your choice of protein in a special house broth. (medium or hot) 
J 

� ♦Shrimp $16.90 ♦Seafood $18.90 ♦ Tofu $14.90 ♦Chicken $15.90

@ THAI GINGER SOUP (TOM KHA) 
Tangy broth prepared with Thai ginger, tomatoes, mushrooms. Topped with cilantro and lightly sweetened with coconut milk. 

♦Shrimp $17.90 ♦Seafood $19.90 ♦ Tofu $15.90 ♦Chicken $16.90

WONTON SOUP .................................................................................................................................................................. $14.90 
Our homemade pork won tons simmered with choy sum in a mild broth. Topped with green onions, cilantro and crispy garlic. 

PHO THAI STYLE (gluten free by request) •••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• $14.90 
Rice noodle with beef balls and rare steak in a homemade broth. Topped with green onions, cilantro, onions and crispy garlic. Served with fresh Thai basil, bean sprouts, 
sriracha and hoisin sauce. 

DRAGON LADY SOUP ....................................................................................................................................................... $15.90 
Char siu pork, choy sum, and won tons with saimin noodles in a homemade broth. 

Curries 
@ YELLOW CURRY (KAENG LEUNG) @ MASAMAN CURRY (MASAMAN NEUA) 

House yellow curry sauce, coconut milk, potatoes, carrots and onions. Masaman curry sauce, coconut milk, potatoes, carrots, onions and whole peanuts. 

@ RED CURRY (KAENG PED DAENG) @ PANANG CURRY 
House red curry sauce, coconut milk, young bamboo shoots and sweet Thai basil. .,iti, Thick red curry, coconut milk, bell peppers, onions and basil blended with peanut sauce. 

� GREEN CURRY (KAENG KIEW WAN) @ PINEAPPLE (GAENG SAPAROTI 
� House green curry sauce, coconut milk, eggplant and sweet Thai basil. Red curry prepared with coconut milk, onions, bell peppers, pineapple and sweet Thai basil. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Noodles 
�

1 SPICY BASIL NOODLES (PAD Kl MAO) 
Chow fun noodles prepared in a sizzling wok with garlic, egg, basil, bean sprouts, broccoli and chili sauce. 

♦Tofu or Vegetable $17.90 ♦Beef/ Chicken/ Pork $19.90 ♦Shrimp $20.90 ♦Seafood or Fish $22.90

..iti. RICE NOODLES WITH BEAN SPROUTS (PAD THAI) 
Thai rice noodles prepared in a sizzling wok with egg, bean sprouts and chives. 
Served with fresh bean sprouts and crunchy peanuts. (Gluten free by request) 

STIR-FRIED LONG RICE NOODLES (PAD WOON SEN) 
Bean thread (long rice) noodles stir-fried in a sizzling wok with young corn, 
mushrooms, celery, egg, carrots and bean sprouts in soy sauce. Topped with cilantro. 

CHOW FUN SOY SAUCE (PAD SIEW) 
Chow fun noodles prepared in a sizzling wok with broccoli, egg and soy sauce. 

♦Tofu or Vegetable $16.90 ♦Beef I Chicken/ Pork $17.90 ♦Shrimp $19.90 ♦Seafood or Fish $21.90

Spice Levels: Mild, Medium, Hot, Thai Hot ($1 ), Lao Hot ($2) Maile Hot ($3) 
Please be careful when requesting your spice level as we CANNOT take a spicy dish back and remake it mild. 
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(there’s also the original location in Ha-
wai‘i Kai that opened in 2008). It’s head-
ed by namesake Maile Sengoura, who 

namesake Maile Sengoura, who 
watching her family members 

cook for gatherings and just-because 

OPTION A
All assets (1-8) provided. 
Menu layout produced by Oahu Menu Guide.

OPTION B
Assets (6, 7, 8) provided for (right) page 2.
Camera-ready menu submitted for (left) page 1.

OPTION C
Camera-ready menu submitted for (left) page 1 and 
(right) page 2. 

OPTION D
Camera-ready menu submitted for (right) page 2.  
Assets (6, 7, 8) provided for (left) page 1.
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dching@staradvertiser.com | 808-529-4796




