
*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  19

NOCH-YO MAMA’S NACHOS
Queso Blanco, Cheddar, Sweet Onion, Tomato, Jalapeños, 
Pico de Gallo, Sour Cream, Guacamole  14   Add Pork +3

FRITTO MISTO 
Calamari, Shrimp, Artichoke Hearts, Jim Jeaw Asian Dipping Sauce & Sriracha Aioli  19

EDAMAME  
A Sweet and Spicy Blend of Shoyu, Sesame Oil, Ginger, Garlic and Red Chili  8

Rib teaser
A tasting portion of our Low and Slow Baby Back Ribs, 
Hoisin-Guava BBQ Sauce, Coconut Cole Slaw  17

SIZZLING SHRIMP  
A Hot, Sizzling Skillet of Shrimp, Garlic, Butter and Herbs, Garlic Bread  21

SHAKE-EM FRIES  
Full Pound ‘O’ Fries ~ Furikake, Parmesan & Volcano Spices to Shake & Share  11

Beer battered onion rings  
A big ol’ mound. Hoisin-Guava BBQ Sauce  10

Out-Standing Ahi Nachos*
Individual Red Rub Blackened Ahi & Guacamole on Standing Flour Tortilla Chips, Sweet Chili Sauce  18

COCONUT SHRIMP
Ginger Guava & Sweet Chili Sauces  19

Parmesan GARLIC BREAD 
Garlic Parmesan Butter, toasted on Baguettes  8

Tropical salsa & CHIPS  
House Fried Tortilla Chips, Mango-Pineapple Salsa  8

GAZPACHO 
Local Tomatoes, Sweet Potato Chip, Macadamia Nut Pesto  8

HUKILAU CHOWDER
A creamy base of Ahi, Clams, Bacon and Potatoes  9

“DA HALE” SALAD   
Local Mixed Greens, Tomato, Cucumber, Sweet Onion, Kaffir Lime Vinaigrette  13
Chicken +6,  Tofu +6,  Garlic Shrimp +10,  Coconut Shrimp +11,  Poke* +11

3 Greens and a Grain   
Kale, Spinach, Arugula, Quinoa, Avocado, Cherry Tomato, Red Onion, Lemon Vinaigrette  16
Chicken +6,  Tofu +6,  Garlic Shrimp +10,  Coconut Shrimp +11,  Poke* +11

HAIL CAESAR* 
Local Romaine, Garlicky Caesar Dressing, Parmesan, Croutons  14
Chicken +6,  Tofu +6,  Garlic Shrimp +10,  Coconut Shrimp +11,  Poke* +11

SPINUGULA SALAD 
Spinach, Arugula, Strawberries, Candied Macadamia Nuts,
Gorgonzola, Red Onion, Balsamic Vinaigrette 16
Chicken +6,  Tofu +6,  Garlic Shrimp +10,  Coconut Shrimp +11,  Poke* +11

         Gluten Free                     Vegan                   Vegetarian or can be made Vegetarian – please ask server

Tipsy Tots — 
         They’re Loaded!

Tots, Cheddar-Jack Cheese, 
Bacon, Green Onion, 

LLBC SriRANCHa  <G>  15

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

Bambu PuPu
A Sampler of Our Favorites!
Ahi Poke, Coconut Shrimp & 

Fritto Misto  29

Family Owned        ohana Operated
				    9.3.LL1



*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 Mahi Mahi, French Fries, Chili Lime Tartar Sauce  22

Half rack
Low & Slow Baby Back Ribs, Hoisin-Guava BBQ Sauce, French Fries & Coconut Cole Slaw  22

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
Hummus, Tapenade, Pepperoncini, Tomatoes, Cucumber, Feta Cheese, Local Greens & Grilled Pita  17

			 
           Keoni’s Onolicious FISH TACOS*  
      Red Pepper Seared Fresh Hawaiian Fish, Corn Tortillas, 
       Coconut Cole Slaw, Cheddar-Jack Cheese, Salsa Verde, 
                             Mango-Pineapple Salsa  20

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

FOB SANDWICH* 
Fresh Off the Boat Fish, Asian Pickles, Arugula, Avocado, Wasabi Aioli  22
Sub Gluten Free Bun       +2

STRAIGHT UP BURGER*  
Big Island Beef, Lettuce, Tomato, Red Onion  18
Cheddar or Swiss +2,  Bacon +2
Sub Gluten Free Bun       +2
Sub Plant Based Patty       +0

one cluckin’ good SANDWICH
Garlic Marinated Chicken, Macadamia Nut Pesto, BBQ Sauce, 
Goat Cheese, Lettuce, Tomato, Red Onion  17
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  19  
Cheddar +2,  Bacon +2,  Fried Egg +2

FISH-TACULAR AHI BURGER*
Ahi Patty, Sriracha Aioli, Lettuce, Tomato, Onion  17

                                 LLBC Burger* 
     Big Island Beef, Stuffed: Gorgonzola, Topped: Avocado, 
Fried Sweet Onion, Local Tomato, Arugula, Chive Aioli  19

                 Cheddar or Swiss +2,  Bacon +2

BEACH BURGER OF THE DAY  
Chef’s Daily Selection, served by the sea, of course  18
Sub Gluten Free Bun       +2
Sub Plant Based Patty       +0

Kalua pig sandwich
House Smoked Kalua Pork, Hoisin-Guava BBQ Sauce, Coconut Cole Slaw, Grilled Pineapple  17

Gluten Free                     Vegan                   Vegetarian or can be made Vegetarian – please ask server

“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  17
To VEG OUT, lose the meat and 
Sub Grilled Onions, Artichokes 

and Tomatoes

             Plant based Burger  
Arugula, Tomato, Avocado, Grilled Onion, 

Sun Dried Tomato Pesto 18
Cheddar or Swiss  +2

Sub Gluten Free Bun       +2

@LavaLavaBeach @LavaLavaBeachClub

That’s A Wrap!
Garlic Grilled Chicken, Cabbage, Carrots, 
Green Onion, Cucumber, Mint, Cilantro, 

Spicy Yuzu Aioli  17
To VEG OUT, Lose the Chicken and Sub Tofu

Gluten Free Wrap       +2

9.3.LL1


