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"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

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

Catering

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

2511 S. Kihei Rd • 808-879-1111
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ìha
u

•

•

•

    
    

    
   T

he
 w

or
d H

um
uh

um
un

uk
un

uk
uā

pu
a’a

 
(lo

os
ely

 tr
an

sla
te

d .
.. fi

sh
 w

ith
 a 

sn
ou

t t
ha

t  
gr

un
ts 

lik
e a

 pi
g)

, a
nd

 it
’s H

aw
aii

’s s
ta

te
 

fis
h.

  "
Hu

m
u"

 is
 th

e s
ho

rt 
na

m
e o

f t
his

 
co

lor
fu

l t
ro

pic
al 

re
ef 

tri
gg

er
fis

h t
ha

t y
ou

’ll 
lik

ely
 se

e w
he

n s
no

rke
lin

g i
n M

au
i.

•	
M

au
i h

as
 be

en
 vo

te
d “

Be
st 

Isl
an

d i
n 

th
e W

or
ld

” b
y t

he
 re

ad
er

s o
f C

on
dé

 
Na

st 
Tra

ve
ler

 m
ag

az
ine

 fo
r 2

0 y
ea

rs.

•	
M

au
i h

as
 m

or
e m

ile
s o

f s
wi

m
m

ab
le 

be
ac

h t
ha

n a
ny

 ot
he

r H
aw

aii
an

 is
lan

d.

•	
M

au
i h

as
 th

e l
ar

ge
st 

do
rm

an
t 

vo
lca

no
 in

 th
e w

or
ld,

 H
al

ea
ka

la
.

•	
M

au
i h

as
 th

e s
ec

on
d-

hig
he

st 
wa

te
rfa

ll 
in 

th
e U

nit
ed

 St
at

es
.  H

on
ok

oh
au

 
Fa

lls
 dr

op
s i

n t
wo

 ti
er

s f
or

 a 
to

ta
l o

f 
1,1

19
 fe

et
. T

he
 be

st 
wa

y t
o s

ee
 th

is 
am

az
ing

 ca
sc

ad
e i

s b
y h

eli
co

pt
er

 
be

ca
us

e i
t i

s l
oc

at
ed

 in
 an

 in
ac

ce
ssi

ble
 

va
lle

y i
n t

he
 W

es
t M

au
i M

ou
nt

ain
s.

•	
Si

ze
:  M

au
i, t

he
 se

co
nd

-la
rg

es
t 

Ha
wa

iia
n i

sla
nd

, h
as

 a 
lan

d a
re

a o
f 

72
9 s

qu
ar

e m
ile

s. 
 It

 is
 48

 m
ile

s l
on

g 
an

d 2
6 m

ile
s a

cro
ss 

at
 it

s w
ide

st 
po

int
, w

ith
 a 

co
as

tli
ne

 of
 12

0 m
ile

s.

•	
Av

er
ag

e T
em

pe
ra

tu
re

: 
75

-8
5 d

eg
re

es
 Fa

hr
en

he
it

M
A

U
I,

 H
A

W
A

II
   

  F
U

N
 F

A
C

T
S

As
 lo

ca
l lo

re
 go

es
, t

he
 

hu
rri

ca
ne

s o
f 1

98
2 (

Iw
a)

 
an

d 1
99

2 (
In

iki
) d

es
tro

ye
d 

do
m

es
tic

 ch
ick

en
 co

op
s, 

re
lea

sin
g t

he
 ch

ick
en

s 
int

o t
he

 ju
ng

les
.  T

he
se

 do
m

es
tic

at
ed

 bi
rd

s 
th

en
 m

at
ed

 w
ith

 th
e w

ild
 re

d j
un

gle
fo

wl
 

(b
ro

ug
ht

 to
 th

e i
sla

nd
s b

y t
he

 Po
lyn

es
ian

), 
re

su
lti

ng
 in

 th
e f

er
al 

ch
ick

en
s w

e s
ee

 to
da

y. 
 

Th
es

e c
hic

ke
ns

 ha
ve

 am
az

ing
 fo

od
 ra

da
r a

nd
 

on
ce

 th
ey

 be
co

m
e a

wa
re

 of
 so

m
eo

ne
 fe

ed
ing

 
on

e o
f t

he
ir b

re
th

re
n,

 th
ey

 al
l c

om
e c

luc
kin

g 
an

d fl
ap

pin
g y

ou
r w

ay
 in

 hi
lar

iou
s f

as
hio

n.

W
ha

t’
s 

w
it

h 
al

l t
he

W
IL

D
 C

H
IC

K
E

N
S

?


