
 

 

CACTUS’ Tiempo Mucho Gusto!! 

3:30-5:30 PM 7 days a week 

$2 off: frozen Sangrias and frozen Margaritas,  

select house wines by the glass,  

Dos Equis lager draft, and all bar-menu pinchos! 

Pinchos 

Bar Nuts - dry roasted Spanish peanuts 

with “prickly spice”         4-  
 

House made Argentine Fry bread -  

Maui Pineapple, Rocoto chile’ jelly       4- 
 

“Killer” Olives - Warm Manzanilla olives, 

Black garlic, grilled tomato bread       5- 
 

House made Shinsato Farm’s Chicharrone - 

jalapeño, lemon, sea salt, black truffle                     7- 
 

Croquetas - Local squash, Big Island goat cheese,  

roasted Hau’ula tomato, chipotle chile sauce      5- 
 

Big Island Boar Picadillo Empanadas - 

island mango-tamarind salsa          6- 
 

Chips and Salsa 

Just made chips and island inspired salsa      5- 
 

CACTUS Guacamole - locally-sourced avocados, 

just made chips, tres salsas       12- 
 

Argentine Provoleta  - imported provolone cheese   

dusted with Hawaiian sea salt & cooked on the  

plancha, Hau'ula tomato salsa & grilled bread         10- 
 

Tortilla España* - local eggs, potatoes, onions, 

sweet peppers, garlic, roasted tomato aioli 

and whatever else we decide to throw in it!      6- 
 

“Queso Fries” - Sweet potato papas fritas, 

Huncaiana sauce, queso blanco         9-   
 

Turkey Chorizo Taco – Chorizo and potato hash, 

queso fresco, red cabbage slaw, salsa Mexicana       4- 
 

Turkey Chorizo Torta - housemade Shisato Farm’s 

Pork chorizo sausage, served on grilled torta roll 

with avocado, artisan jack cheese, “Nalo” arugala, 

Hau’ula vine ripe tomato, chiles escabeche 

& red chile salsa.            16- 
 

Penn Cove Mussels* -  Hau’ula tomatoes, garlic,  

ginger, sweet peppers, aromatic vegetables, 

rich shellfish stock & cerveza           14- 
 

Chilean Clam Bake* - Cedar Scholl’s clams simmered 

in vino blanco, housemade chorizo, garlic, tomato, 

red chile, fingerling potatoes & aromatic vegetables. 

Grilled bread.         16- 
 

Churrasco Sirloin* – grilled sirloin, aromatic vegeatables, 

Hamakua mushrooms, pineapple chimichurri     16- 

 

Celebrating the Cuisines of the New Americas, 

with Aloha! 

 

 

 
BEBIDAS 

Gusto Cocktails 

 
Classic Frozen ‘Rita 

Tequila and fresh juices served granita style             8-                

(Ask your server for our seasonal flavors, included) 

(Add a float of Grand Marnier or Cointreau for 2.00) 

 

Cactus Frozen Sangria 

Our house-made red sangria served granita style     8- 

 

Shangri La  

Cazadores Blanco Tequila, Pama, peach schnapps, 

and fresh lime juice served martini style                     9- 

 

Peruvian Elder Sour Martini* 

Barsol Pisco, St. Germain liqueur, egg whites, 

fresh lime.  Shaken and served martini style              9- 

 

St. ‘Rita 

Cazadores Tequila, St. Germain liqueur, 

and fresh lime juice served on the rocks                   8- 

 

St. Germain Gin & Tonic 

St. Germain elderflower liqueur, Hendricks’s Gin 

and tonic served on the rocks                                      9-          

 

Kinky Breeze 

Kinky blood orange liqueur, New Amsterdam vodka 

fresh grapefruit  juice, and cranberry       7- 

 

Cactus Mango Mojito 

Fresh mango and mint muddled together with  

Maui Light rum                                                           8-     

 

Vino Blanco                Vino Tinto 
William Hill Chard 7- Gascon Malbec 8- 

Yali Sauv Blanc   9- Bridlewood Pinot 8- 

 

Bottled Cervezas Cactus Tequilas           
Bohemia  5- Corzo Blanco                 9- 
Carta Blanca              5- Cazadores Blanco    7-         

Modelo Especial 5- Corralejo Repo      9-  

Conquistador  6- Dobel Repo                 11- 

Mucho Aloha  5- Don Julio Blanco 9-   

Estrella Gluten Free    6- Karma Blanco               8-         

Corona La Familiar    10- Patron Silver              8- 

 

Draft Cervezas             Non-Alcs 
Dos Equis Lager 4- Horchata  3- 
Negra Modelo  5- Hibiscus Limeade      3.5- 

Hawaii Nui Seasonal 5-     Cassis Iced Tea      3- 

Maui Brewing Co. 5- Jarritos                          4- 

 Seasonal  Mexican Coca-Cola     5- 

 
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness. 

 

Celebrating the Cuisines of the New Americas, 

with Aloha! 

 


