Savor !
PUPUS, SOUPS & SALADS

AHI POKE
Ahi, Wakame, Avocado, Ginger, Sweet Potato Chips MP

NOCH-YO MAMA’S NACHOS <V,G> “ s
Kalua Pork OR Cheese, Sweet Onion, Tomato, Jalapenos, WVLOM W’CK@

Cheddar, Pico de Gallo, Sour Cream, Guacamole 16/13 aﬁ % (7%[}1/ W

WASABI DUSTED FRITTO MISTO

Calamari, Shrimp, Artichoke Hearts, Asian Dipping & Sriracha Aioli 18 @ %m " KILIKINA
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 16

SIZZLING SHRIMP BAMBU PUPU.
A skillet of Garlic, Butter, Herbs & Shrimp, Garlic Bread 20 A sampler of our favorites!
Ahi Poke, Coconut Shrimp &
SHAKE-EM FRIES <V,G> Fritto Misto 28

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 10

OUT-STANDING AHI NACHOS*
Individual Red Rub Blackened Ahi & Guacamole on Standing Flour Tortilla Chips 16

COCONUT SHRIMP

Ginger Guava & Sweet Chili Sauces 18 UL e = talan Gl e le ey

Tots, Cheddar-Jack Cheese,
GARLIC BREAD <V> Bacon, Green Onion, LLBC
Baguette, Garlic, Herb, Parmesan, Butter, must try 8 SriRANCHa <G> 13

TROPICAL SALSA & CHIPS <V,G>
House Fried Tortilla Chips, Mango-Pineapple Salsa 8

GAZPACHO <V,G>
Local Tomatoes, Sweet Potato Chip, Macadamia Nut Pesto 8

HUKILAU CHOWDER <G> “ ! E .
Chef's Choice of Local Seafood 9 7 (A/ @ wave &

“DA HALE” SALAD <G,V> 90(4)1, M A a

Mixed Greens, Tomato, Cucumber, Sweet Onion, Kaffir Lime Vinaigrette 11

Chicken +6, Tofu +6, Sauteed Shrimp +10, Coconut Shrimp +11, *Poke +11 (7 ”
2 5 A,(Ah.é oa)w@’ ...KeoLa

3 GREENS AND A GRAIN <V,G>
Kale, Spinach, Arugula, Lemon Vinaigrette, Quinoa,

Avocado, Cherry Tomato, Red Onion 14
Chicken +6, Tofu +6, Sauteed Shrimp +10, Coconut Shrimp +11, *Poke +11

HAIL CAESAR
Local Baby Romaine, Aged Parmesan, Croutons 13
Chicken +6, Tofu +6, Sauteed 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, Sauteed Shrimp +10, Coconut Shrimp +11, *Poke +11

y@lavalavabeachclub n #lavalavabeachclub

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.



Savor It!

THE MAIN EVENT

FISH AND CHIPS
Beer Battered Fresh Hawiian Fish, French Fries, Chili Lime Tartar 20

HALF RACK

Half portion Baby Back Ribs, Guava-Hoisin BBQ Sauce, French Fries & Coconut Coleslaw 20

PINEAPPLE CHICKEN FRIED RICE BOWL <V>
Long Grain Rice, Edamame, Carrots, Garlic, Ginger, Egg 22

Switch to: Tofu + 0, Sauteed Shrimp +7, Teriyaki Steak +8, Coconut Shrimp + 9

CLUB MED PLATE <V>
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Hummus, Tapenade, Pepperoncini, Tomato, Cucumber, Feta Cheese, Local Greens & Grilled Pita 17

KEONI'S ONOLICIOUS FISH TACOS <G>
Fresh Hawaiian Fish, Corn Tortillas, Coconut Cole Slaw,
Cheddar-Jack Cheese, Mango-Pineapple Salsa 17

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

FOB SANDWICH* <G>
Fresh Off the Boat Fish, Asian Pickles, Avocado, Wasabi Aioli 20
Sub Gluten Free Bun +2

STRAIGHT UP BURGER" <G>
Big Island Beef, Lettuce, Tomato, Red Onion 17
Cheddar or Swiss +2, Bacon +2, Sub Gluten Free Bun +2

ONE CLUCKIN’ GOOD SANDWICH
Garlic Marinated Chicken, Mac Nut Pesto, BBQ Sauce, Goat Cheese, Lettuce,
Tomato, Onion, Ciabatta Roll 16 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, Leaf Lettuce, Tomato, Onion 16

LLBC BURGER*
Big Island Beef, Stuffed: Blue Cheese, Topped: Avocado,
Fried Sweet Onion, Local Tomato, Arugula, Chive Aioli 19
Cheddar or Swiss +2, Bacon +2

BEACH BURGER OF THE DAY* <V>
Chef's Daily Selection, served by the sea, of course 17
Sub Gluten Free Bun +2

KALUA PIG SANDWICH

MS. CHEEZIOUS <V>
Each day, our chef's put their own twist on the
American classic sandwich, The Grilled Cheese 16
To VEG OUT, lose the meat and sub Grilled
Onions, Artichokes & Tomatoes.

ELVIRA'S VERY VEGGIE BURGER <V, G>
Quinoa, Rice, Edamame, Vegetables, Herbs, Grilled Onions,
Artichokes, Swiss, Arugula, Sundried Tomato Aioli 16
Sub Gluten Free Bun +2

BAHN MI WRAP <V>
Julienne Carrots, Green Onion,
Mint, Basil, Cucumber, Cabbage,
Coconut-Mac Nut Tofu, Sriracha-
Lilikoi-Yuzu Aioli 16

House Smoked Kalua Pork, Guava Hoisin BBQ Sauce, Coconut Cole Slaw, Grilled Pineapple 16

<G> Gluten Free

<V> Vegetarian or can be made Vegetarian

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.





