


LVB DINING

quartet of house brews, and he is 
downright enthusiastic, a veritable 
fountain of beer qualities, sugges-
tions, and knowledge. “High Roller 
Gold is our best seller and it’s the 
lightest one, closer to something 
like Heineken or Budweiser,” he ex-
plains. Then there’s the Royal Red 
Lager, a Vienna-style lager “like an 
Oktoberfest, so that one’s ‘maltier’, 
and a little bit sweet from the 
malt—it’s not as dry as the other 
ones”; Marker Pale Ale,  “the ‘hop-
piest’ one—not a dark beer but it’s 

the strongest one in terms of alcohol and the strongest flavor”; and 
Black Trip Porter, “a dark beer—close to a stout but a little different 
in style.”

Those who have trouble making decisions need not fear. 
“Anyone that wants a sample of any beer can ask and try it before 
they get a whole glass,” says Marino. “And we have a five beer sam-
pler, too. That’s a good way for people to try them.”

Triple 7’s brew specials change, but there’s always something 
tasty to look forward to. The award-winning Black Cherry Stout, 
for instance, is always available in September. “That’s our most re-
quested special,” says Marino. “The people who like it really love it.”  
And after that, Triple 7 will feature a Double Chocolate IPA for the 
first time. “That’ll be good for people who like the really strong, 
hoppy beers,” explains Marino. “We try to put out stuff that people 
whose tastes are on either extreme could enjoy.”  

The restaurant’s diverse menu includes typical pub fare like burg-
ers and chicken wings, as well as pizza, steak, constantly changing 
dinner specials, and a delicious selection of sushi.  Sushi with beer?

“Sushi’s a trickier one, because some of the flavors are real delicate 

and some are strong,” Marino says, suggesting pales, red, or gold 
beers. “But you can find a beer for almost any food. It’s more versatile 
than wine because there’s more of a flavor spectrum.”  

Noting that a lot of people are now pairing beer with food 
through special hosted dinners, Marino hopes to eventually work 
with the Triple 7 chefs to craft some of their own.

And if you’re a real brew-pub aficionado, you’re in luck. From 
Monday through Friday (when he’s available), Marino is happy to 
give tours. “I encourage people to ask if they’d like a tour of the 
brewery. … They just have to come up and bang on the window,” 
he laughs, referring to the clear glass windows displaying the tall 
copper brewing equipment. “Almost every day we get someone 
who thinks this is all just for looks and we don’t really make the 
beer here, but we do.”

Marino’s future plans focus largely on keeping the day-to-day 
workings of the restaurant in good condition, including installing 
new taps and making sure all equipment is in tip-top shape. But, of 
course, the main goal is always to “keep the quality as high as possi-
ble. We’re always trying new specials to find out what people like as 
tastes change. We try to give people what they know they want and at 
the same time give them something that they don’t know they want.” 

   So, if you don’t know exactly what it is that you want, ask Matt 
Marino. Trust him, he’ll know.  n

LEFT: Triple 7's brewmaster 
Matt Marino is in charge of 
creating refreshing brews 
for every taste.

RIGHT: The spacious, 
welcoming interior of  
Triple 7 Restaurant and 
Microbrewery

ABOVE: Triple 7 dining op-
tions include freshly made 
platters from the sushi bar 
and delicious dishes like 
ribs, steak and more.
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Aloha Spirit Concierge

* Concierge and event specialist
* Private surf and eco tours
* Real estate management

Full Service Estate/Property Management 
& Domestic Staffing. Home & pet 

caretaking to full handyman services.

Stephen Hopkins | 808.352.7511
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TRIPLE 7 RESTAURANT AND MICROBREWERY
Main Street Station

Open Daily, 11 a.m. - 7 p.m.
mainstreetcasino.com
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