
 
Happy Hour Specials 

3:00 pm to 6:00 pm, Monday through Friday only! 
(Except Holidays and Monday Night Football)

Dipped Battered Green Beans 3.99  
Fried golden brown and served with wasabi-ranch dipping sauce  

 Deep Fried Pickles 3.99   
Lightly breaded and served with wasabi ranch sauce 

Boneless Chicken Wings 4.99  
White breast chicken deep fried crispy and served Plain, hot, or mild with dipping sauce  

Smothered Potato Chips 3.99  
Covered with blanco cheese sauce, cheddar cheese, bacon and green onion  

 Deep Fried Mozzarella Sticks 3.99  
Breaded fried mozzarella cheese served with marinara sauce  

 Shrimp Basket 5.99  

 Deep Fried Mushrooms 3.99  
Breaded and Deep Fried 
 
Asian Pot Stickers 3.99  
Pork and vegetable pot stickers steamed and grilled golden brown, served with a soy-sesame sauce  

Korean Short Ribs 4.99  
Marinated in a soy-ginger sauce, broiled to perfection and served with Asian cucumber  

 Triple 7 Wings * 5.99  
Make a party of it! Seven great flavors to choose from: plain, hot, mild, Thai spice, Cajun BBQ, spicy Italian, or honey-
Dijon wings. Served with salsa-ranch dipping sauce  

California Roll 3.99  

Chips & Salsa 2.99  
Smothered in two Cheese  

Edamame 1.99  
A twig bean boiled with condiments, served whole  

Triple 7’s Legendary...  

 Garlic Fries 2.99  

Sweet Potato Fries 2.99 
Served with triple 7 homemade dipping sauce

Happy Hour Drink Specials 
3:00 pm to 6:00 pm, Monday through Friday only! 

(Except Holidays and Monday Night Football)
 

House Wine 2.50 
Well Drinks 2.50 

16 oz. Hand Crafted Microbrew 2.50 
 

 Selected Hawaiian coupons may be used for the above items. Ask your server to specify full value items.  
Split order $2.00 additional. No separate checks. All TO-GO items will be charged $2.00. 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk poultry, or shellfish reduces the risk of food 
borne illness individuals with certain health conditions maybe at higher risk if these food are consumed raw or uncooked. 

 



 
 
 

Happy Hour Drink Specials 
 

High Roller Gold  
Triple 7’s flagship beer is produced for those who demand the very 
best. The most popular of our lineup, serves up cold and refreshing. 
The highest quality ingredients and brewing techniques are used in 
every batch to produce a beer worthy of our best customers.  
Alcohol content: 5.0%  

Marker Pale Ale  
A beer made for the adventurous at heart. The aroma and flavor of 

fresh, American hops stimulates the taste buds while its clean 
bitterness cleanses the palate. Not for the weak hearted, our pale ale 

has the highest alcohol content. of any of our beers.  
Alcohol content: 5.6%  

Royal Red Lager  
Drinking a glass of Royal Red is almost as enjoyable as hitting a royal 
flush! Our Vienna-style lager has a distinctive toasted character 
balanced by “noble” hops. This Royal Red Lager won a Bronze Medal 
at the World Beer Cup in 2000. Crisp and delicious, this easy drinking 
lager will have you feeling like royalty.  
Alcohol content: 4.5%  

Blackchip Porter  
A porter this good deserves to be named after a $100 black chip. Its 
smooth, roasted character puts it in a class of its own. Designed for 

dark beer lovers, the blend of five malts gives it a complex flavor with 
chocolate and toffee undertones.  

Alcohol content: 4.3%  

Triple 7 Brewmaster Special  
The Brewmaster special features a monthly rotation of some of the finest creations ever developed. 

Among the favorites are Raspberry Wheat, Triple 7 Hefe-Wei-Zen, India Pale Ale and the famous Black 
Cherry Stout, a Silver & Bronze Medalist of the 1997 & 1999 Great American Beer Festival.  

Alcohol content: 4.0 to 5.5%  
Regular – 16 oz. 3.95  
Large – 23 oz. 4.50  

Sampler – 25 oz. 5.99  
A 5 oz. sampling of each of our 5 micro-brews 

 

Brew Facts 
Brewing Process:  

The brewing process time from start to finish is 2 weeks for Ales and 4 weeks for the Royal Red Lager. The actual 
brewing process take 6 hours. The beer fermentation or aging takes 3-4 days for Ales and 7-10 days for the Royal 

Red Lager. Conditioning takes 7-10 days for Ales and 18-21 days for the Royal Red Lager. 
Filtration to the serving tanks takes 8 hours.  

Brewhouse Size:  
The Brewhouse brews 15 barrels per batch which is equivalent to 500 gallons or 30 kegs. 


