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Desserts is “stressed” spelled backwards!

KONA COFFEE CHEESECAKE &

Chocolate Ganache Topped, Macadamia Nut Graham Cracker Crust
Caramel Sauce, Sour Cream Topping 14

BIG ISLAND LIME PIE @)
Macadamia Nut Graham Cracker Crust, Lime Zest Sour Cream Topping 13

HAUPIA CAKE “BROKE DA MOUTH” @

Layers of Coconut Cream, Coconut Cake, Hawaiian Haupia, Whrpped Cream,
Shredded & Toasted Coconut 16

CHOCOLATE CHIP COOKIE SANDWICHES

Handcrafted Ice Cream Sandwiches ... One of Each:
Tahitian Vanilla Ice Cream & Chocolate Macadamia lce Cream 12

KOO KOO FOR COCONUTS @@
Creamy Coconut Sorbet, served in the Natural Shell 11

TROPICAL DREAMS ICE CREAM & SORBET @

Made fresh locally on the Big Island | Ask your Server for today’s flavors
ONE SCOOP  6|TWO SCOOPS 10

HONI HONI CHOCOLATE G

Vanilla Sponge Cake, Kokoleka Hawaiian Chocolate Mousse Banana Custard,
Bruleéd Bananas, Caramel Drizzle, Chocolate Everywhere 16

GOODY JAR OF THE DAY

Our Chef's go CRAZY and feature a new Goody Jar daily
Please ask your Server what goodies are in the jars today! 13

@ Glutenfree @) Vegan Vegetarian or can be made Veegetarian - 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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PUPUS

EDAMAME @)

A Sweet & Spicy Blend of Shoyu, Sesame Qil,
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

FRITTO MISTO

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

POKE NACHOS*

Spicy Ahi Poke, Crispy Wonton Chips, Local Tomato,
Sriracha Aioli, Sweet Onion, Guacamole, Unagi Drizzle 29

CLUB MED PLATE

Hummus, Tapenade, Pepperoncini, Tomatoes,
Cucumber, Feta, Local Greens, Grilled Pita 22
+SubTortilla Chips @

TIPSY TOTS - THEY'RE LOADED!

Tots, Cheddar-Jack, Bacon, Green Onion,

Pico de Gallo, LLBC SiRANCHa 19

+3 Coco Shrimp 12 | + Garlic Shrimp 12 l +CocoTofu8
+Teriyaki Steak 13 | +Chicken 9| +Fresh Island Fish 22

SALAD & SOUP

HAIL CAESAR*

Baby Romaine, Aged Parmesan, Croutons, Frico 18
+3 Coco Shrimp 12 | + Garlic Shrimp 12 l +CocoTofu8
+Teriyaki Steak 13 | +Chicken 9 | +Fresh Island Fish 22

GAZPACHO @ @)

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

Not Qaite Dinner Time
SPM -4 PM

...DAVID DEWITT

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, Lettuce, Tomato,
Onion, Brioche Bun 36

+Sub Gluten Free Bun @) 2

LAVA LAVA CHICKEN CLUB

Grilled Marinated Chicken Breast,
Bacon, Swiss, Lettuce, Tomato,
Onion, Chive Aiolj,

Sour Dough Bread 24

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

+Sub Plant-Based Patty

@ 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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