
"Porkie" (sweet chili dip-
ping sauce) hawaiian pork, 
mango salsa, sweet chili 

dipping sauce pepper jack, on rye.

Aloha Burger (spicy) 
House-made chipotle 
mayo, ketchup, caramelized 
onions, tomato, lettuce, 
melty vegan cheese and 
beyond burger all on a fresh 
toasted bun. An amazing 
juicy burger!

EARTH
ALOHA
EATS

"Fish Tacos" 
Rich in flavors, you 
can’t go wrong 

with anything on the menu.  Plus, 
over 50 kick-ass tequila choices!

"Combo Pizza" 
Red sauce, pepperoni, 
Canadian bacon, our 
Hawaiian sausage, 

mushrooms, green peppers, 
red onions and black olives. 

"Caramel Lilikoi French Toast" 
It’s rich, sweet but not too sweet, and 
showcases their treasured artisan 
sourdough bread.  Located inside 
South Maui Gardens next 
to Da Green Coffee Bar. 

"Buffalo Sando" – 
Hand breaded fried 
chicken thigh, house 
buffalo, blue cheese 

crumble, ranch, onion, lettuce, 
tomato on a brioche bun.

BLUE DOOR BREAD 
& PIZZA COMPANY

DESIGN / LAYOUT:    phil@philwinter.com
SELECTED PHOTOS:  Hawaii Media Collective FR
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WELCOME TO PARADISE

Aloha &

 F
A

V
O

R
IT

E 
EA

TS

Maui is considered one of the most beautiful places 
on the planet.  Our natural resources make Maui a 
paradise, and we are very protective of our beloved 
island.  We have some challenges.  A permanent 
population of about 160,000 and about 50,000 
tourists on island daily puts tremendous demands 
on our lifestyle, infrastructure and our fragile 
ecosystem.  We are happy to share Maui with visitors 
from around the world but we ask you to understand 
our concerns and expectations so your Maui visit 
can be a joy for both you and our island families. 

This brochure was written by our 
island family – the friendly, 
laid-back folks whose 
island tips you 
frequently
seek out.

VISITOR SAFETY
Please listen to our lifeguards and listen to the 
locals.  Drowning  is the leading cause of death for 
tourists.  So, let’s remind you again, when a lifeguard 
or local says “don’t do that,” you had better listen.

We call it paradise, but that does not mean there are no island 
hazards.  There are many:  The sun, weather, ocean, hikes 
and wildlife each can ruin your vacation.  You’re going to see 
yellow EMR trucks speeding to the many emergency calls 
they receive daily.  It’s usually not a local who had a medical 
event or accident - it’s a tourist who made a bad choice. 

MAUI TOURIST

Aloha

We operate at a different pace on Maui.  We have a 
saying – “You’re on island time.  We will get to it when 
we get to it.”   You’re on vacation so relax, take your 
time, drive slowly and stop for people in crosswalks 
and, if it’s safe, wherever they might need to cross.

Don’t drive and text or become fixated on your phone’s 
navigation app.  Stay alert and pay attention to our speed 
limits.  They are much lower than what you are used to 
on the mainland but we have our reasons.  You’re going 
to see bicycles, skateboards, Onewheels™ and scooters; 
plus lots of pedestrians with their kids and beach activity 
gear in tow.  Our Maui police really don’t want to give you 
a speeding or distracted driving ticket, but they will if you 
jeopardize the safety of our ohana (family) or visitors.

Don’t honk.             It’s considered rude on Maui, where 
patience is key.  You could easily enjoy your entire vacation 
on Maui and not hear anyone honk their horn.  Remember, 
you’re on vacation.  Honking to move things along faster 
will just have everyone thinking that you’re nuts.

“Don’t do that” - Don’t touch the turtles or monk 
seals while taking a selfie.  Actually, don’t touch any 
wildlife!  You could end up with a nasty bite wound.  
But even worse, you will have every islander pissed 
at you, and you could become the front-page story 
in every newspaper across Hawaii.  Not to mention 
that you’ll be subject to a wicked wildlife fine.

Respect private property. You may be curious to follow 
a group to a waterfall or wilderness area, but often it 
is a private tour with owner permission to be there.

PICK UP YOUR TRASH!   You’re a welcome guest 
on Maui.  Please be respectful of our laws (such 
as no smoking on the beach), our people, legal 
parking, culture, customs and lifestyle.  Mahalo

WHAT OUR MAUI ISLAND FAMILY 
EXPECTS OF OUR VISITING TOURISTS

2511 S. Kihei Rd • 808-879-1111

Chef Salad                
romaine, turkey, ham, 
cheddar, egg, black olives, tomato

Caesar Salad            	
romaine, parmesan cheese, garlic croutons
     add chicken	

The 808 Salad	
mixed greens, chicken, pine nuts, craisins, feta

Cobb Salad	
romaine, chicken, bleu crumbles, 
bacon, egg, avocado, onion, tomato

Chop Salad	
romaine, feta, kalamata olives, walnuts, 
garbanzo beans, salami, fresh basil, tomato, 
onions, walnut vinaigrette

The “Uncle Chad” Salad	
mixed greens, goat cheese, apple, candied 
pecans, cucumber, apple curry vinaigrette
     add chicken	

Kula Strawberry Salad	
greens, chicken, feta, candied pecans 
strawberries, balsamic vinaigrette

Beet Salad	
mixed greens, goat cheese, beets, green 
apple, candied pecans, choice of avocado 
or chicken, balsamic vinaigrette

McKenzie Salad
jerk seasoned chicken, grapes, 
bleu crumbles, onions, balsamic vinaigrette

Salads
Customer 
Favorite!

Dressing Choices 
Ranch, Bleu Cheese, 
Italian, Papaya Seed, 
Caesar, Spicy Ranch, 
Balsamic Vinaigrette, 
Apple Curry Vinaigrette, 
Walnut Vinaigrette 
1,000 Island

(half salads available)

Chicken Salad 	
homemade chicken salad, dried 
cranberries, walnuts, lettuce, tomato

Turkey	
lettuce, tomato, sprouts, avocado, 
cheddar, cranberry aioli

Toasted Italian	
ham, pepperoni, salami, tomato, onion, 
provolone, olive tapenade, italian dressing

Hot or Cold Pastrami	
lettuce, tomato, onion, swiss, 
mustard, mayonnaise

Toasted Wasabi	
roast beef, tomato, onions, 
pepper jack, wasabi aioli

Veggie-licious	
herb cream cheese, cucumber, tomato, 
onion, avocado, sprouts, swiss, lettuce

Tuna	
lettuce, tomato, cheddar and 
choice of sweet or dill pickles

Meatball Hero	
homemade meatballs, marinara, provolone

Shiitake Beef Melt	
roast beef, shiitake mushrooms, 
garlic aioli, swiss

Southern Squealer        	
pulled pork, BBQ sauce, cheddar, cole slaw

Belly Dancer        	
12 pork belly burnt ends, garlic aioli, boursin 
cheese, onions, arugula on a hoagie

Sandwiches

• BLT	

• Kim Chee	

• Pizza Dog	

• Chicago Style	

• Sauerkraut, 
    Mustard	
	

Hot Dogs
Gourmet

1/4 pound, all-beef kosher hot dog or veggie dog

"Porkie" (with sweet chili dipping sauce)	
hawaiian pork, mango salsa, sweet
chili dipping sauce pepper jack, on rye

Reuben or	
Kim Chee Reuben 
Turkey Ruben or Spicy Ruben

pastrami, sauerkraut, swiss, 1000 island, rye

Spicy Tuna	
pepper jack, anaheim peppers, jalapeños

Hot Hawaiian	
ham, pepper jack, pineapple, 
honey mustard

Chicken Pesto	
chicken breast, sun-dried tomato, 
toasted pine nuts, provolone, pesto spread

Rippie (veggie)	
provolone, swiss, tomato, 
pesto spread, avocado

Roast "Beast"	
roast beef, salami, swiss, provolone, 
jalapeños, horseradish spread

Chicken Mango Chutney	
chicken breast, mango chutney, 
pepper jack, onions, tomato

Red Rooster                                           
turkey, bacon sriracha aioli, 
cheddar, provolone, onion

Spicy Chicken Ranch                  	
bacon, pepperoni, provolone, cheddar,
tomato, avocado, spicy ranch dressing

Paninis Customer 
Favorite!

Hot Dog
Grilled Cheese
Tuna Sandwich
Ham and Cheese
Turkey and Cheese
Peanut Butter & Jelly

Keiki Menu

Breakfast
Breakfast Egg Sandwich	

your choices of meat, cheese, and bread

Bagel and Lox	
toasted bagel, smoked salmon, capers, 
onions, tomato, cream cheese

Yogurt Parfait	
yogurt, granola, fruit

• Avocado, Mango Salsa 	

• Bacon, Cheddar, 
    BBQ Sauce	

• Bleu Cheese Crumbles, 
    Buffalo Wing Sauce	

• Cream Cheese, Relish, 
    Sriracha, Pepperoncinis

We offer party 
platters, lunch 
boxes and custom 
catering packages 
to fit your budget!

Catering
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