
* 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  19

FRITTO MISTO 
Calamari, shrimp, artichoke hearts, Jim Jeaw asian dipping sauce & sriracha aioli  16

EDAMAME
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  19

FOb SASHIMI* 
fresh of the boat ahi, pickled ginger, wasabi, wakame 20

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

PARMESAn gARLIc bREAD
garlic parmesan butter, toasted on baguettes 7

TROPIcAL SALSA & cHIPS
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
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

local tomatoes, sweet potato Chip, macadamia nut pesto  6

HuKILAu cHOWDER
a Creamy base of ahi, Clams, bacon and potatoes  8

“DA HALE” SALAD
mixed greens, tomato, Cucumber, sweet onion, kaffir lime vinaigrette  10

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

SPInuguLA
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
Asian Mushrooms, 

Caramelized Onions, Fresh Mozzarella, 
and Macadamia Nut Pesto        16

Kalua Pork, Pineapple, 
Hoisin-Honey Mustard, 

Fresh 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
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  28

TIPSy TOTS — 
        THEy’RE LOADED!  

tots, Cheddar-Jack Cheese, bacon, 
green onion, llbC sriranCha   13

family owned        ohana operated
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Savor It!     

O F  t h e  S e A
SIMPLE FISH*

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  t h e  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, Chef’s fresh vegetables  31

cHIcKEn ALFREDO WITH LInguInE
linguine, Creamy alfredo, grilled Chicken  20
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*
angus Chuck, lettuce, tomato, onion  16
Cheddar or swiss +2,   bacon +2    sub gluten free bun       +2    sub plant based patty       +0

cHIcKEn PInEAPPLE FRIED RIcE bOWL
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* 
angus Chuck, stuffed: gorgonzola, topped: avocado, fried sweet onion, 
local tomato, arugula, Chive aioli, fries  19
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
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 

COCONUT COLE SLAW         5             FRIES OR SWEET POTATO FRIES                6         PINEAPPLE FRIEd RICE         5

O U r  M I S S I O 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   39

* 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

         gluten free                     vegan                   vegetarian or can be made vegetarian – please ask server

9.3.ll2


