
*Notice: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish. Please speak  
to the manager on duty regarding any allergen-related issues.

Tax & Gratuity Not Included.

START ME UP
BEACH NACHOS 
Tortilla chips, queso sauce, 
jalapeño, pico de gallo, 
chimichurri salsa, avocado 
crema 19.99 
Add:   Grilled Chicken, 5 

Kalua Pork, 5 
Grilled Shrimp, 7 
Chili, 2.50

RED ROCKIN’ HALEAKALA  
CHICKEN BITES 
Hoisin BBQ or Buffalo hot sauce, 
jalapeño ranch dressing 16.99

KICKED-UP FRIES 
House chili, red chili spice,  
chipotle aioli, tomato, scallion,  
feta, cilantro 10.99

FRENCH FRIES 7.99 

Salads & Soup

ISLAND STYLE CAESAR 
Romaine, smoked bacon,  
tomato, parmesan, croutons,  
lemon-garlic dressing 15.99

SOUP OF THE DAY 
Ask your server for today’s  
feature 10.99

BEACH SALAD 
Lettuce, pico de gallo, roasted 
corn, jicama, feta, avocado, 
chimichurri 16.99

LOADED CHILI 
Housemade chili, cheddar, 
scallion, chipotle aioli,  
cilantro 10.99

BreakfastSERVED UNTIL 10:00 AM

KAMA’AINA BREAKFAST* 
Two eggs any style, toast, choice of Portuguese 
sausage or bacon, breakfast potatoes  17.99

LOCO MOCO* 
8oz Kobe style beef burger, rice, two fried eggs, 
brown gravy & green onion (no bun!) 21.99

BREAKFAST BURRITO 
Scrambled eggs, smoked bacon, pico de gallo, 
cheddar & avocado crema, with breakfast 
potatoes 16.99 
Add Portuguese sausage, 2.99

LOS CABOS BACON & CHEESE OMELET 
Smoked bacon, queso sauce, chipotle aioli, 
crispy onion, cilantro, breakfast potatoes 17.99 
Add bacon or Portuguese sausage, 2.99

HAWAIIAN FRENCH TOAST 
Toasted coconut, Macadamia nuts, 
maple syrup 16.99 
Add bacon or Portuguese sausage, 2.99

ROCKIN’ TACOS

“SAmmy” wiches
Served with french fries. Substitute Kicked-Up Fries, 2.50 

Substitute Green Salad, 3.00 
Add avocado 2.99   Add bacon 2.99

SAMMY’S BEACH BURGER* 
8oz Kobe style beef patty, cheddar,  
smoked bacon, avocado spread,  
pico de gallo, feta, crispy onion 21.99

KALUA PORK 
Buffalo hot sauce, lettuce, tomato,  
onion, jalapeño ranch 21.99

GRILLED ONO 
Ono fish, hoisin BBQ glaze, lettuce,  
tomato, onion, avocado spread,  
house bun 21.99

OLD FASHIONED* 
8oz Kobe style beef patty, cheddar, 
lettuce, tomato, onion 19.99

BEYOND BURGER   
Plant-based patty, cheddar, lettuce, 
tomato, pub sauce 21.99

GRILLED CHICKEN 
Lettuce, pico de gallo, crispy onion, 
chipotle aioli, house bun 20.99

SAMMY’S CUBANO 
Kalua pork, ham, Swiss, pickles,  
mustard, chipotle aioli, baguette 20.99

Sammy Hagar arrived at the Rock and Roll Hall of Fame having sold millions of records 

and rocked thousands of concert stages around the world.  He never dreamed his  

music would have such an impact on people.  Sammy has never forgotten  

his roots or the people that helped him along his successful path.  

Today, he brings his positive energy to help kids in need by  

adopting the thought that you are never as tall as  

when you kneel to help a child.  Sammy has dedicated  

his profits from this restaurant to local community  

children’s charities. He invites you to enjoy a great meal,  

great drink, and know that together we are making  

a difference one bite at a time.
www.rockhall.com  

A HALL OF FAMER

ONO FISH  21.99 GRILLED CHICKEN  20.99

GRILLED SHRIMP  21.99 KALUA PORK 20.99

AVOCADO    19.99

Your choice of meat with flour tortillas, mixed greens, avocado jalapeño crema,  
pico de gallo & queso fresco. Choice of tortilla chips or red chili seasoned fries

LOCO MOCO* 
8oz Kobe style beef burger, rice,  
two fried eggs, brown gravy  
& green onion (no bun!) 21.99

Plates
CRISPY CHICKEN FINGERS 
Mad Anthony’s BBQ Sauce,  
avocado crema, chipotle aioli,  
red chili seasoned fries 19.99

ADD TO YOUR SALAD: 
Grilled Chicken, 5.00  
Kalua Pork, 5.00 
Grilled Ono, 7.00   
Grilled Shrimp, 7.00

ON THE SIDE: 
Guacamole, 2.99 
Sour Cream, 2.99 
Pico de Gallo, 2.99

DESSERT                                                             TROPICAL PARADISE DELIGHTS Your server will be pleased to introduce you to today’s array of our tropical desserts. Nothing beats island-style sweetness! 9.99

  HEALTHFUL OPTION  



SCOTCH
Balvenie 14yr Caribbean Cask  
Glenfiddich 14yr, Macallan 12yr 
Johnnie Walker Red 
Johnnie Walker Black

GIN
Hendrick’s, Tanqueray, Beefeater

TEQUILA
Casamigos Reposado 
Casa Noble Blanco 
Don Julio Blanco, Patrón Silver  
Santo Mezquila, Santo Blanco 
Santo Reposado, 1800 Reposado,  
1800 Añejo, Jose Cuervo Tradicional

VODKA 
Grey Goose, Absolut  
Absolut Citron, Ketel One  
Tito’s Handmade Vodka 
Wheatley, Helix 
Ocean Organic 
 
 
BOURBON  
Basil Hayden, Bulleit 
Woodford Reserve 
Maker’s Mark, Jim Beam 
 
 
WHISKEY 
Knob Creek Rye 
Templeton Rye, Crown Royal 
Jameson, Jack Daniel’s 
Fireball

RUM 
Sammy’s Beach Bar Rum  
Sammy’s Beach Bar Spiced Rum  
Sammy’s Red Head Beach Bar Rum  
Flor de Caña 7yr Gran Reserva  
Malibu, Captain Morgan  
Bacardi Superior  
 
 
COGNAC & LIQUEURS 
Hennessy VS, Grand Marnier 
Ancho Reyes, Aperol, Baileys 
Borghetti Espresso Liqueur, Campari 
Cointreau, Disaronno Originale 
Kahlúa, St-Germain, Carpano Antica 
Carpano Dry, Fernet Branca 

SPIRITS 
Single: 8.99 - 20.99   Double: 14.99 - 40.99

WHITE
DEL VENTO Pinot Grigio 13 / 19.5 / 52
ALTITUDE PROJECT Chardonnay 10 / 15 / 40
VILLA MARIA  Sauvignon Blanc 13 / 19.5 / 52
CHALK HILL Chardonnay  16 / 24 / 64
MASON CALLARS Sauvignon Blanc  15 / 22.5 / 60
LOUIS JADOT ‘MÂCON-VILLAGES’ Chardonnay  15 / 22.5 / 60
EVOLUTION  White Blend 13 / 19.5 / 56

SPARKLING & ROSÉ
THE FOUR GRACES Rosé 14 / 21 / 56
CHANDON Brut Rosé 187ml,  15 
MIONETTO Prosecco 187ml,  14

RED
ALTITUDE PROJECT  Cabernet Sauvignon 10 / 15 / 40
NIELSON  Pinot Noir 15 / 22.5 / 60
DECOY  Merlot 13 / 19.5 / 52
ALAMOS  Malbec 12 / 18 / 48
HESS SHIRTAIL RANCHES Cabernet Sauvignon 16 / 24 / 64
COLUMBIA CREST ‘H3’ Red Blend 14 / 21 / 52
MARQUES DE CACERES Tempranillo 15 / 22.5 / 60

WINE
6oz. / 9oz. / Bottle

ON TAP
DOMESTIC 14oz 8.79 / 20oz 10.29 
IMPORT & CRAFT 14oz 9.79 / 10.79 
IMPORT & CRAFT 20oz 11.29 / 12.29 
Sierra Nevada Hazy Little Thing IPA 
Kona Longboard Lager 
Golden Road Mango Cart 
Stella Artois 
Blue Moon 
Lagunitas IPA 
Modelo Especial 
Coors Light

HARD SELTZER & TEA 8.99 
Truly Wild Berry
Truly Strawberry Lemonade
High Noon Pineapple
Twisted Tea

CANS 8.49 - 9.19
Kona Big Wave Golden Ale 
Maui Brewing Big Swell IPA 
Maui Brewing Bikini Blonde Lager 
Samuel Adams Boston Lager 
Goose Island IPA 
Guinness Nitro Stout 
Michelob Ultra
Bud Light 
Budweiser 
Heineken 0.0 n/a

BREWS

SAMMY’S MAI TAI
Sammy’s Beach Bar Rum, orgeat syrup,  
fresh lime juice & finished with  
Sammy’s Red Head Rum 
 
SAMMY’S MOJITO 
Sammy’s Beach Bar Rum, fresh mint  
and lime, muddled to perfection  
& topped with soda

SAMMY’S RED HEAD MIMOSA 
Mionetto Prosecco &   
Sammy’s Red Head Rum

CLASSIC SANTO MARGARITA 
Santo Blanco Tequila, Cointreau, fresh lime

 
 

FIERY FIERI 
Santo Mezquila, agave nectar, fresh lime,  
Guy Fieri’s Bourbon Brown Sugar BBQ Sauce  
& Australian bitters 
 
SAMMY’S “WAKE ME UP SCREAMING” 
Sammy’s version of a Bloody Mary. Sammy’s 
Beach Bar Rum, chipotle pineapple syrup  
& pineapple juice, shaken with Sammy’s  
Red Head Rum 
 
HAND-SHAKEN BLOODY MARY 
Ketel One Vodka, Elements Bloody Mary Elixir, 
pepperoncini, celery, pickled olive, fresh lime,  
chili lime salt

ESPRESSO MARTINI 
Wheatley Vodka, Borghetti Espresso Liqueur,  
Reàl hazelnut, Owen’s Nitro-Infused Espresso, 
finished with espresso beans

CUCUMBER COOLER 
Santo Reposado Tequila, cucumber syrup,  
Elderflower Liqueur with fresh mint & lime 
 
HIBISCUS SMASH 
Santo Reposado Tequila, brewed hibiscus  
tea, agave syrup with cilantro & fresh lime juice

GUAVA MARTINI 
Santo Blanco Tequila, pineapple juice  
& guava syrup, finished with fresh lime

BOTTLES 8.99 
Corona Extra 
Heineken 
Samuel Adams Seasonal
Angry Orchard Cider

Signature Cocktails
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14.29 - 18.99


