
* 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  m ed 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, Jim Jeaw Asian Dipping Sauce & Sriracha Aioli  16

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

Out-Standing Ahi Nachos*
Individual Red Rub Blackened Ahi & Guacamole on Standing Flour Tortilla Chips, Sweet Chili Sauce  16

Rib teaser
A tasting portion of our Low and Slow Baby Back Ribs, 
Guava-Hoisin BBQ Sauce, Coconut Cole Slaw  15

SIZZLING SHRIMP  
A Hot, Sizzling Skillet of Shrimp, Garlic, Butter and Herbs, Garlic Bread  18

FOB Sashimi* 
Fresh of the Boat Ahi, Pickled Ginger, Wasabi, Wakame  MP

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

Parmesan GARLIC BREAD <V>
Garlic Parmesan Butter, Toasted on Baguettes 7

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

Club med plate 
Hummus, Tapenade, Pepperoncini, Tomato, Cucumber, 
Feta, Local Greens & Grilled Pita  16

Beer Battered Onion Rings  <V>
A big ol’ mound! Hoisin-Guava BBQ Sauce  10

 Famous Ramos Poke Nachos* 
         Spicy Ahi Poke, Crispy Wonton Chips,
         Local Tomato, Sweet Onion, Avocado,
                        Unagi Drizzle  19

 

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

Local Tomatoes, Sweet Potato Chip, Macadamia Nut Pesto  6

HUKILAU CHOWDER
A Creamy Base of Ahi, Clams, Bacon and Potatoes  8s

“DA HALE” SALAD  <G, V> 
Mixed Greens, Tomato, Cucumber, Sweet 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

                 <G> Gluten Free          <V> Vegetarian or can be made Vegetarian – please ask server

I sla   n d 
I n spi   r e d  F la t 

B r e ads 
Asian Mushrooms, 

Caramelized Onions, Fresh Mozzarella, 
and Macadamia Nut Pesto  16

Kalua Pork, Pineapple, 
Hoisin-Honey Mustard, 

Fresh Mozzarella 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
Mangoes, Grilled Pineapple, 

Caramelized Onion, 
Fresh Mozzarella, 
Red Bell Pepper, 

Spicy Coconut Curry 
and Cilantro leaves   16

Traditional Pizza Margherita
San Marzano Tomatoes, 

Fresh Mozzarella, 
Basil leaves  14

Bambu Pupu *
A sampling of our favorites...
Ahi Poke, Coconut Shrimp &

Fritto Misto  26

Tipsy Tots — 
They’re Loaded!  <G>

Tots, Cheddar-Jack Cheese, Bacon, 
Green Onion, LLBC SriRANCHa   13

Family Owned        ohana Operated



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, Asian Mushrooms, Broccolini,
Yakisoba Noodles, Pea Tendril Salad, Spicy Avocado  37

FOB Sandwich*
Fresh Off The Boat Fish, Asian Pickles, Arugula, Avocado, Wasabi Aioli  21

Coconut Shrimp
Ginger-Guava Sauce, Coconut Jasmine Rice, Cole Slaw  32

 
O F  THE    L A N D

Huggo’s Teriyaki Steak*
Sliced Island Style Steak in our Special Marinade Created at Huggo’s in 1969 ~ it has never been changed. Fried Rice, Bok Choy  31

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, Cole Slaw  31

Straight up Burger*
Local Beef, Lettuce, Tomato, Onion  15
Cheddar or Swiss +2,   Bacon +2    Sub Gluten Free Bun  +2

Chicken PINEAPPLE fried RICE bowl  <V> 
Jasmine Rice, Edamame, Carrots, Garlic, Ginger, Egg  21
Switch to:  Tofu +0,   Garlic Shrimp +7,  Coconut Shrimp +9,  Teriyaki Steak* +8,  Lobster Tail + 15

LLBC BURGER* 
Local Beef, Stuffed: Gorgonzola, Topped: Avocado, Fried Sweet Onion, 
Local Tomato, Arugula, Chive Aioli, Fries  18
Cheddar or Swiss +2,  Bacon +2    Sub Gluten Free Bun  +2

Grilled Angus New York Steak 
Roasted Potato Medley, Gorgonzola Demi-glace, Chef’s Fresh Vegetables  38 

Farm to beach <V>
Carrots, Onions, Kale, Green Beans, Eggplant, Bell Pepper, 
Cauliflower, Cashews, Pumpkin Seeds, Coconut Curry Sauce, Jasmine Rice  24 
Add:  Chicken +6,  Coconut Shrimp +11,  Garlic Shrimp +10,  Teriyaki Steak* +8,  Lobster Tail + 15

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

JASMINE RICE  <G>  3        COCONUT COLE 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 – please ask server

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

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

Garlic Shrimp +9

HOOK, Line & Sinker
The Chefs Go CRAZY with Fresh Fish 

from our Local Kauai Waters   MP

* 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.

“Nothing says fun 
like sandy ankles.”

…Niko


