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EDAMAME @)

A Sweet & Spicy Blend of Shoyu,
Sesame Oil, Ginger, Garlic, Red Chili 12

TROPICAL SALSA & CHIPS @& @
House-Fried Com Tortilla Chips, Mango-Pineapple Salsa 12

SIZZLING SHRIMP
Sizzling Skillet, Garlic Butter, Herbs, Garlic Bread 29

BLACK LAVA LAVA SALT CEVICHE* @)

Fish & Shrimp Ceviche, Coconut Cream, Yuzu, Cilantro,
Avocado, Moloka'i Black Lava Salt, Crispy Tostada 29

PARMESAN GARLIC BREAD
Garlic Parmesan Butter, Toasted Baguettes 9

BAMBU PUPV

A Sampler of Our Favorites!
Black Salt Ceviche™, Ahi Poke™, Outstanding Ahi* 38

AHI POKE*
Ahi,Wakame, Avocado, Sweet Purple Potato Chips 29

FRITTO MISTO

Crispy Calamari, Shrimp, Artichoke Hearts,
Jim Jaew Asian Dipping Sauce, Sriracha Aioli 25

OUT-STANDING AHI*

Individual Red Rub Blackened Ahi & Guacamole on
Standing Flour Tortilla Chips, Sweet Chili Sauce 28

SOUPS & SALADS

Add A Protein to Yoar Salad! +3 Coco Shrimp 12 | + Qarlic Shrimp 12 | + Coco Tofu 8
+ Terigaki Steak 13 | +Chicken 2 | +Fresh Island Fish 22 | +Poke I3

GAZPACHO @)

Local Tomatoes, Purple Sweet Potato Chips,
Macadamia Nut Pesto 12

HUKILAU CHOWDER

A Creamy Base of Ahj, Clams,
Bacon & Potatoes 15

“DA HALE” SALAD @ @

Local Mixed Greens, Tomato, Cucumber;
Sweet Onion, Kaffir Lime Vinaigrette 17

SPINUGULA @ &)
Spinach, Arugula, Strawberries, Candied Macadamia Nuts,
Gorgonzola, Red Onion, Balsamic Vinaigrette 19

HAIL CAESAR®
Baby Romaine, Aged Parmesan, Croutons, Frico 18

3 GREENS AND A GRAIN @)

Kale, Spinach, Arugula, Quinoa, Avocado, Cherry Tomato,
Red Onion, Lemon Vinaigrette 19

@ Gluten-free @) Vegan 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.
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Pass it on

Oar “Aloha Pass it On” initiative is oar wag to support oar island commanity by offering a portion of
sales of cerfain items to a different local charity each month. Learn more at thealohaproject.com
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...KYLE MCNALLY

MAIN COURSES

BIG ISLAND BEEF LOCO MOCO*

80z Local Grass-Fed Beef Burger, Two Eqg, LLBC’S ONOLICIOUS FISH TACOS* @) o

Steamed Rice, Brown Gravy, Crispy Onion 25 . .

) Red Pepper Seared Hawaiian Fish, Com Tortillas,

R Py WasabPAioIi, Coconut Cole Slaw, Cheddar-Jack,
COCONUT SHRIMP Mango-Pineapple Salsa, Picode Gallo 29

Ginger Guava Sauce, Coco Jasmine Rice, Aow, = $1 donated to our charity of the month
Coconut Cole Slaw 42

FISH & CHIPS CHICKEN PINEAPPLE CURRY FRIED RICE BOWL

Beer-Battered Local Catch o ) )
: Y H Long Grain Rice, Red Bell Pepper, Onion, Garlic, Curry,
French Fries, Chili-Lime Tartar Sauce 30 Craisins, Egg, Roasted Cashewvs, Pepitas, Fresno Chri1|y 32
RIB TEASER +Switch to Seared or Coconut-Crusted Tofu

Low & Slow Baby Back Ribs, Hoisin-Guava BBQ, +Switch to Garlic Shrim *7 +Switch to Coco Shrimp 10
Sesame Seeds, Green Onion, French Fries, +Switch to Teriyaki SteaE 43

est N0, =0 i TIPSY TOTS - THEY'RE LOADED!

CLUB MED PLATE Seasoned Tots, Cheddar-Jack, Bacon,
Hummus, Tapenade, Pepperoncinj, Tomatoes, Green Onion, Pico de Gallo, LLBC SHRANCHa 19
Cucumber, Feta, Local Greens, Grilled Pita 22 +3 Coco Shrimp 12 | + Garlic Shrimp 12 l +CocoTofu8
+Sub Tortilla Chips @) +Teriyaki Steak 13 | +Chicken 9| +Fresh Island Fish 22

SANDWICHES & BURGERS

Choice of French Fries, Sweet Potato Fries, Quinoa Salad, Caesar Salad, Side Salad, OR Coconat Cole Slaw

FOB SANDWICH*
Grilled Fresh-Caught Local Fish, Chili-Lime Tartar Sauce, STRAIGHT UP BURGER*

Lettuce, Tomato, Onion, Brioche Bun 36 Big Island Beef, Lettuce, Tomato, Red Onion, Brioche Bun 24
+Sub Gluten Free Bun @) 2 +Cheddar 2 | +Swiss 2 | +Bacon 4 | +Fried Egg 2

KALUA PIG SANDWICH +Sub Gluten Free Bun @ 2| +Sub Plant-Based Patty

House-Smoked Kalua Pork, Hoisin-Guava BBQ, LLBC BURGER*
Coconut Cole Slaw, Grilled Pineapple, Brioche Bun 23 Big sland Beef, Gorgonzola, Frizzled Sweet Onion

Avocado, Tomato, Arugula, Chive Aioli, Brioche Bun 26
BUT-II;EeR(:?/éLLKk FRBI EDt'CBHI;KEEI SIAN DWICH +Cheddar 2 | +Swiss 2% +Bacon 4 | +Fried Egg 2
fi icken Breast, Bourbon Garlic 5
Honey Rarnch Dressiig, Cole Saw, +Sub Gluten Free Bun @) 2 | +Sub Plant-Based Patty
Lettuce, Tomato, Red Onion, Brioche Bun 24 POKE BURGER®
LAVA LAVA CHICKEN CLUB Sesame Ahi Poke Patty, Togarashi Aioli, Namasu Pickle,

Grilled Marinated Chicken Breast, Bacon, Swiss, Lettuce, Pea Shoots, Tomato, Red Onion, Brioche Bun - 29

Tomato, Onion, Chive Aioli, Sourdough Bread 24
@ Gluten-Free @) Vegan 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.

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. If you have any dietary allergies or concerns, please notify your server.
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