
*C on sumin g  raw or  underCooked  meats, poultry, seafood shellf i sh , or  eggs  may  inCrease  your  r i sk  of  foodborne  i l lness, espeC ially  i f  you  have  a  med iCal  Condit ion.

Savor It!     P U P U S ,  S O U P S  &  S A L A D S
AHI POKE*

ahi, wakame, avocado, ginger, sweet potato Chips  mp

NOCH-YO MAMA’S NACHOS  <v>
Cheese, sweet onion, tomato, Jalapenos, Cheddar, pico de gallo, 
sour Cream, guacamole  12,  Kalua Pork +3

WASABI DUSTED FRITTO MISTO 
Calamari, shrimp, artichoke hearts, asian dipping & spicy tomato sauces  17

EDAMAME  <v>
Ginger, shoyu, sesame oil  8

RIB TEASER
a tasting portion of our low and slow baby back 
ribs, guava-hoisin bbQ sauce, Coconut Cole slaw  15

  SIZZLING SHRIMP
a skillet of garlic, butter, herbs & shrimp, garlic bread  20

SHAKE-EM FRIES  <v>
full pound ‘o’ fries ~ furikake, parmesan & volcano spices to shake & share  11

BEER BATTERED MAUI ONION RINGS  <v>
a big ol’ mound.  guava bbQ sauce  9

OUT-STANDING AHI NACHOS*
individual red rub blackened ahi & guacamole on standing flour tortilla Chips  16

COCONUT SHRIMP
ginger guava & sweet Chili sauces  18

GARLIC BREAD <v>
baguette, garlic, herb, parmesan, butter, must try  7

TROPICAL SALSA & CHIPS  <v>
house fried tortilla Chips, mango-pineapple salsa  8

GAZPACHO <v>
local tomatoes, sweet potato Chip, macadamia nut pesto  6

HUKILAU CHOWDER
Chef’s Choice of local seafood  8

“DA HALE” SALAD  <g, v> 
mixed greens, tomato, Cucumber, sweet onion, kaffir lime vinaigrette  11 
Chicken +6,  tofu +6,  Garlic Shrimp +10,  Coconut Shrimp +11, poke* +11

3 GREENS AND A GRAIN  < v> 
kale, spinach, arugula, lemon vinaigrette, Quinoa, 
avocado, Cherry tomato, red onion  14
Chicken +6,  tofu +6,  Garlic Shrimp +10,  Coconut shrimp +11, poke* +11

HAIL CAESAR* 
local baby romaine, aged parmesan, Croutons  12
Chicken +6,  tofu +6,  Garlic Shrimp +10,  Coconut shrimp +11, poke* +11

SPINUGULA SALAD <g, v>
spinach, arugula, strawberries, Candied macadamia nuts,
gorgonzola, red onion, balsamic vinaigrette 15
Chicken +6,  tofu +6,  Garlic Shrimp +10,  Coconut shrimp +11, poke* +11

TIPSY TOTS — THEY’RE LOADED!
tots, Cheddar-Jack Cheese, 

bacon, green onion, 
llbC sriranCha <v>  12

@LLBCWaikoloa #LLBCWaikoloa

PARMESAN LAvA TOTS 
truffle oil, sea salt <v>  12

“Memories made 
at the beach last 
a lifetime.”…KiliKina

“Life is a wave & 
your attitude is a 
surfboard.”…Keola

BAMBU PUPU
a sampler of our favorites!

standing ahi nachos, 
Coconut shrimp & 

fritto misto  27



*C on sumin g  raw or  underCooked  meats, poultry, seafood shellf i sh , or  eggs  may  inCrease  your  r i sk  of  foodborne  i l lness, espeC ially  i f  you  have  a  med iCal  Condit ion.

Savor It! 
T H E  M A I N  E V E N T

FISH AND CHIPS
beer battered Fresh Hawaiian Fish, french fries, Chili lime tartar  19

HALF RACK
half portion baby back ribs, guava-hoisin bbQ sauce, french fries & Coconut Cole slaw  20

PINEAPPLE CHICKEN FRIED RICE BOWL
long grain rice, edamame, Carrots, garlic, ginger, egg  21
switch to:  tofu +0,  Garlic shrimp +7,  teriyaki steak +8, Coconut shrimp +9

CLUB MED PLATE  <v>
hummus, tapenade, pepperoncini, tomato, Cucumber, feta Cheese, local greens & grilled pita  16

KEONI'S ONOLICIOUS FISH TACOS
Fresh Hawaiian Fish, Corn Tortillas, Coconut 

Coleslaw, Cheddar-Jack Cheese, 
Mango-Pineapple Salsa  17

Items below get a choice of Side Salad, Coconut Slaw, Fries, Sweet Potato Fries, Quinoa Salad
Side Caesar +1

FOB SANDWICH*
fresh off the boat fish, asian pickles, avocado, wasabi aioli  19

STRAIGHT UP BURGER*
big island beef, lettuce, tomato, sweet onion  16 
sharp Cheddar or swiss +2,  bacon +2

ONE CLUCKIN’ GOOD SANDWICH
huli marinated Chicken breast, Caramelized onions, yuzu-lilikoi aioli, arugula, tomato  15 
sharp Cheddar or swiss +2,  bacon +2  

HAPA BURGER*
“half/half” big island beef and portuguese sausage burger, 
grilled pineapple, teriyaki sauce,Red onion, asian pickles, swiss  17  
Cheddar +2,  bacon +2,  fried egg +2

FISH-TACULAR AHI BURGER*
Ground ahi patty, sriracha aioli, lettuce, tomato, onion  15

LLBC BURGER* 
big island beef, stuffed: blue Cheese, topped: avocado, 

fried sweet onion, local tomato, arugula, Chive aioli, fries  18
Cheddar or swiss +2,  bacon +2

BEACH BURGER OF THE DAY*
Chef’s daily selection, served by the sea, of course  16

KALUA PIG SANDWICH
house smoked kalua pork, guava hoisin bbQ sauce, Coconut slaw, grilled pineapple  16

<g> gluten free <v> vegetarian or can be made vegetarian

“You can’t stop 
the waves but 
you can learn 
to surf.”…Koa

MS. CHEEZIOUS
Each day, our chef’s put their own twist 

on the American classic sandwich, 
The Grilled Cheese   

To Veg Out, lose the meat and sub 
Grilled Onions, Artichokes and 

Tomatoes  15

All Sandwiches, Sub Gluten Free Bun +2

ELVIRA'S VERY VEGGIE BURGER  <V, G>

Quinoa, Rice, Edamame, Vegetables, Herbs, Grilled 
Onions, Artichokes, Swiss, Arugula, 

Sundried Tomato Aioli  15




