
COCONUT COAST FISH TACOS* 
Tempura Mahi Mahi, Corn Tortillas, Cheddar-Jack,
Coconut Cole Slaw, Salsa Fresca, Wasabi Aioli    23
+Sub Coconut OR Seared Tofu
+Switch to Coconut Shrimp 6

= $1 donated to our charity of the month

BEACH CLUB CARNE ASADA TACOS* 
Grilled Sirloin Tip Steak, Corn Tortillas, Cheddar-Jack,
Coconut Cole Slaw, Salsa Fresca, Wasabi Aioli    23

“DA HALE” SALAD 
Mixed Greens, Tomato, Cucumber, 
Sweet Onion, Kaffir Lime Vinaigrette    16
+3 Coco Shrimp 12 | + Garlic Shrimp 12 | +Coco Tofu 8
+Seared Tofu 8 | +Chicken 8 | +Fresh Island Fish 22

“The only BS I need is 
beach and sunshine.”

          ...ROBERT IBIA

“To find peace, you must 
first find Aloha.”

Midday at the Beach

P U P U S  &  S A L A D S

KIMCHEE LOCO MOCO BOWL*
Grilled Hamburger Patty, Fried Egg, Brown Gravy,
House Made Kimchee, Jasmine Rice    25

FISH & CHIPS
Beer Battered Mahi Mahi, French Fries, 
Chili Lime Tartar Sauce    22

KALUA PIG & CABBAGE BOWL
House Made Kalua Pig, Jasmine Rice, Kimchee, 
Edamame, Pickled Daikon Relish     22

BEER BATTERED ONION RINGS
A Big ol’ Mound!  Hoisin-Guava BBQ Sauce   12

AHI POKE*
Ahi, Wakame, Avocado, Ginger, Sweet Potato Chips    28

TROPICAL SALSA & CHIPS 
House Fried Corn Tortilla Chips, Mango-Pineapple Salsa   10

FRITTO MISTO
Calamari, Shrimp, Artichoke Hearts,
Jim Jaew Asian Dipping Sauce, Sriracha Aioli    23

HAIL CAESAR*
Baby Romaine, Aged Parmesan, Croutons, Frico   18
+3 Coco Shrimp 12 | + Garlic Shrimp 12 | +Coco Tofu 8
+Seared Tofu 8 | +Chicken 8 | +Fresh Island Fish 22

SPINUGULA
Spinach, Arugula, Strawberries, Candied Macadamia Nuts,
Gorgonzola, Red Onion, Balsamic Vinaigrette    18
+3 Coco Shrimp 12 | + Garlic Shrimp 12 | +Coco Tofu 8
+Seared Tofu 8 | +Chicken 8 | +Fresh Island Fish 22

T A C O S  &  B O W L S

VeganGluten-Free Vegetarian or can be made Vegetarian - please ask server

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

EMPLOYEE-OWNED ʻOHANA OPERATED EST. DECEMBER 30, 2015

12PM TO 3PM

Our “Aloha Pass it On” initiative is our way to support our island community by offering a portion of
sales of certain items to a different local charity each month. Learn more at thealohaproject.com

Scan
to
learn
more

L2 8.20.26

POKE BOWL*
Housemade Poke, Rice, Edamame
Pickled Ginger, Wakame, Cucumber,
House Made Kimchee, Sliced Avocado, Sriracha Aioli, 
Unagi Drizzle, Green Onion, Sesame Seeds     22

Vegetarian, Vegan and Gluten-Free Items are prepared in a kitchen with shared work space and fryers. Despite best efforts, cross contamination between gluten and meat is possible.
Some of our food may contain allergens including milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify your server of any dietary allergies or concerns.



JASMINE RICE             6
PINEAPPLE CURRY FRIED RICE       8

FRENCH FRIES        8
SWEET POTATO FRIES       8

ONION RINGS       8
TATER TOTS       8

EMPLOYEE-OWNED ʻOHANA OPERATED EST. DECEMBER 30, 2015

VeganGluten-Free Vegetarian or can be made Vegetarian - please ask server

FRUIT MEDLEY             8
POTATO MACARONI SALAD       4

HOUSE MADE KIMCHEE       6
SIDE SALAD WITH KAFFIR LIME VINAIGRETTE       6

COCONUT WASABI COLE SLAW       6
CHEF’S VEGGIES       6

NORTH SHORE SPICY GARLIC SHRIMP

“I believe in the ocean
curing all bad moods.”

S I D E S

S A N D W I C H E S
C h o i c e  o f  F r e n c h  F r i e s  O R  S w e e t  P o t at o  F r i e s

P L A T E  L U N C H
I n c l u d e s  C h o i c e  o f  A n y  T w o  ( 2 )  S i d e s  L i s t e d  B e l o w  |  A d d i t i o n a l  S i d e s  + 4  E a c h

Midday at the Beach
12PM TO 3PM

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

...CLIFTEN BERRY

BBQ KALUA PORK SANDWICH
House Made Kalua Pork, Guava-Hoisin BBQ Sauce,
Onion Ring, Coconut Wasabi Cole Slaw, Hoagie Roll    24 

FRESH AHI TUNA MELT*
Tuna Salad, Cheddar, Arugula, Avocado, Tomato,
Japanese Whole Wheat Bread    23

CHEESESTEAK SANDWICH*
Grilled & Chopped Sirloin Tip Steak,
Caramelized Onions, Sautèed Peppers, Local
Beer Cheese Sauce, Au Jus, Hoagie Roll    24

GRILLED SEASONED CHICKEN SANDWICH

FOB FISH SANDWICH*
Fresh Off The Boat Fish, Asian Pickles, Arugula, 
Avocado, Wasabi Aioli, Brioche Bun    28

+Sub Gluten Free Bun         2 | +Sub Plant Based Patty  

LLBC BURGER*
Angus Beef Patty, Gorgonzola, Frizzled Sweet Onion,
Avocado, Tomato, Arugula, Chive Aioli, Brioche Bun    24
+Cheddar 2 | +Swiss 2 | +Bacon 4

+Sub Gluten Free Bun         2 | +Sub Plant Based Patty  

STRAIGHT UP BURGER*
Angus Beef Patty, Lettuce, Tomato, Onions, Brioche Bun    22
+Cheddar 2 | +Swiss 2 | +Bacon 4

TERIYAKI GRILLED FRESH LOCAL FISH*
Grilled Fresh Fish, Teriyaki, Sriracha Aioli,
Mango-Pineapple Salsa    32

Spicy Garlic Butter    26

FRIED CHICKEN
Crispy Fried Boneless Thighs, Spicy Korean Dipping Sauce    22

KALBI SHORT RIBS*
Grilled Bone in Beef Short Rib, Pickled Daikon Relish    26

BUTTERMILK FRIED CHICKEN SANDWICH
Chicken Breast, Bacon, Swiss, Avocado, Lettuce, Tomato,
Chive Aioli, Japanese Whole Wheat Bread    21

Fried Chicken Breast, Bourbon Garlic 
Honey Ranch Dressing, Cole Slaw, 
Lettuce, Tomato, Red Onion, Brioche Bun     24

L2 8.20.26


