
* C o n 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 . . . Love at first bite!

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

WASABI DUSTED FRITTO MISTO 
Calamari, Shrimp, Artichoke Hearts, Asian Dipping & Sriracha Aioli  18

EDAMAME  <v>
ginger, shoyu, sesame oil  8

OUT-STAnDIng AHI nAcHOS *
individual red rub blackened ahi & guacamole on standing flour tortilla Chips  17

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  19

FOB SHASHIMI * 
MP

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

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

TROPIcAL SALSA & cHIPS  <v>
house fried tortilla Chips, mango-pineapple salsa  8

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

S O U P S  &  S A L A D S
GAZPACHO <V>

Local Tomatoes, Sweet Potato Chip, Macadamia Nut Pesto  6

HUKILAU cHOWDER <G>
Chef’s Choice of local seafood  8

“DA HALE” SALAD  <g, v> 
mixed greens, tomato, Cucumber, onion, kaffir lime vinaigrette  10

HAIL cAESAR* 
local baby romaine, aged parmesan, Croutons  12

SPInUgULA <g, v>
spinach, arugula, strawberries, Candied macadamia nuts, gorgonzola, red onion, 
balsamic vinaigrette 12

I S L  A n D  
I n S P I r e D  F L  At  

B r e A D S
Hamakua Mushrooms, Caramelized 

Onion, Mozzarella, and Pesto  16

Kalua Pork, Spiced Candied Pineapple, 
Hoisin-Honey Mustard, 

Mozzarell a and Scallions  16

Pepperoni Pie
Pepperoni, Mozzarella, Tomato Sauce 16

Kaiwe Smoked Chicken, Arugula, 
Caramelized Onions, Gorgonzola, and 

White Garlic Sauce  16

Mango Tango Naan
Spiced Mangoes, Grilled Pineapple, 

Caramelized Onion, Mozzarella Cheese, 
Red Bell Pepper, Spicy Coconut Curry, 

Cilantro Leaves  16

Traditional Pizza Margherita
San Marzano Tomatoes, 

Fresh Mozzarella, 
Basil leaves  14

@LLBCKauai #LLBCKauai

BAMBU PUPU *
A sampling of our favorites... 
Ahi Poke, Coconut Shrimp & 

Fritto Misto  28

FAMOUS RAMOS POKE NACHOS*
Spicy Ahi Poke, Crispy Wonton Chips

Local Tomato, Onion, Avocado, 
Unagi Drizzle  19

BEER BATTERED MAUI ONION RINGS  <V>
A big ol' mound!  Guava BBQ Sauce  10

TIPSY TOTS - THEY'RE LOADED!
Tots, Cheddar-Jack Cheese,

Bacon, Green Onion, LLBC SriRANCHa  <V>  15



Savor It! 
of   t h e  s e a

SIMPLE FISH  <G>
freshly caught off the kauai Coast, seared, furikake Crusted or blackened, 
mango-pineapple salsa, Coconut Jasmine rice, Chef’s fresh vegetables  38

CHINESE FIVE SPICE RUBBED AHI *
Ginger Black Bean Sauce, Stir Fried Red Pepper, Shiitake Mushrooms, Broccolini,
Yakisoba Noodles, Pea Tendril Salad, Spicy Avocado  39

h

hrimp

Fresh Off The Boat Fish, Asian Pickles, Arugula,  Avacado, Wasabi Aioli  20

OnUT SHRIMP
house made ginger-guava sauce, Coconut Jasmine rice  34

O F  t h e   L  A  n D
HUggO’S TERIyAKI STEAK * — SIncE 1969 *

flank steak, fried rice, bok Choy  34

LIngUInE ALFREDO WITH cHIcKEn
linguine, Creamy alfredo, grilled Chicken  19 
Switch to: garlic shrimp   +5

LOW & SLOW BABy BAcK RIBS
Guava Hoisin BBQ Sauce, Fries, or Make ‘em Sweet  31

Straight up Burger *
local beef, lettuce, tomato, onion  16 
Cheddar or swiss +2,   bacon +2

PInEAPPLE CHICKEN FRIED RIcE BOWL  <v> 
Jasmine rice, edamame, Carrots, garlic, ginger, egg  21
Switch to:  tofu +0,  sauteed shrimp +7,  Coconut shrimp +9,  teriyaki steak +8 *,  lobster tail + 15

LLBC BURGER *
local beef, stuffed: blue Cheese, topped: avocado, fried sweet onion, local tomato, 
arugula, Chive aioli, fries 19   Cheddar or swiss +2,  bacon +2

GRILLED ANGUS NEW YORK STEAK *

Farm to beach <V>
Carrots, Onions, Green Beans, Eggplant, Local Greens, Bell Pepper, 
Cauliflower, Cashews, Pumpkin Seeds, Coconut Curry Sauce, Jasmine Rice  24  
Add:  Chicken +6, Coconut Shrimp +11, Grilled Shrimp +10

S i d e s  &  E x t r a  S t u f f  <G, V> 

	 COCONUT SLAW <G>   5

 FRIES OR SWEET POTATO FRIES  <G>   6 Pineapple Fried Rice  <V>  5

<G> Gluten Free <V> Vegetarian or can be made Vegetarian

O U R  M issio     n
Lava Lava Beach Club is committed to providing uncompromised hospitality and service to our guests. Offering a fun, toes in the sand, laid back luxury experience 
complete with passionately inspired cuisine and libations.If you feel that we haven’t met your expectations, please ask for one of our friendly managers. Mahalo

Desserts is stressed spelled backwards – don’t skip it!

TAKE YOUR STEAK SURFING *
Add Four oz Lobster Tail +17,
Trio of Coconut Shrimp +11,

Garlic Shrimp +9

MP




Roasted Potato Medley, Ulu-Gorgonzola Demi,
Chef's Fresh Vegetables  39




