STARTERS

CHILLED SHRIMP VIETNAMESE SUMMER ROLL 21

lettuce, rice noodle, carrots, cucumber, bean sprout,
Thai basil, mint, cilantro, Thai peanut sauce, fresh lime

FRIED CALAMARI 19
spicy remoulade, charred lemons

CRISPY CHICKEN WINGS 20
with buffalo or korean hot sauce, green onions

ONION RINGS 14
hot and crispy breaded onions, charred jalapeno ranch dip
LAGOON PLATTER 30

sample a variety of fried calamari, chilled shrimp summer
roll, crispy chicken wings, onion rings

AHI POKE NACHOS* 24

shoyu poke, avocado, won ton crisp, green onion, furikake,
watermelon radish, sriracha aioli and unagi sauce

SALADS

ASIAN CHICKEN SALAD 24

grilled chicken, mixed greens, carrots, bean sprouts,
cilantro, green onions, thai basil, won ton strips

APPLEWOOD BACON CAESAR SALAD 24

Hirabara kale, romaine, Kamuela cherry tomato, shaved
parmesan, roasted jalapeno caesar dressing, croutons

AHI POKE SALAD* 24

mixed greens, cucumber, edamame, bean sprouts, carrots,
tomato, taro crisps, heart of palm, soy yuzu vinaigrette

TROPICAL FRUIT PLATTER 18

seasonal fruit, banana bread

LOCAL FLAVOR

KALBI & SPICY POKE LOCAL PLATE LUNCH* _# 27

steamed white rice, namasu, mac salad, avocado

the following items are served with crispy french
fries, sweet potato fries, or side salad

KOREAN STYLE KIM CHEE BURGER* / 25

8oz. certified Angus beef, gochujang aioli, charred kim chee,
pickled onions, Kamuela tomato, lettuce, toasted brioche

PULLED BBQ KALUA PORK SANDWICH 22

brioche bun, guava bbg sauce, caramelized onions,
pineapple slaw

CRISPY CHICKEN KATSU SANDWICH 23

tender breaded chicken thigh, spicy katsu sauce,
coleslaw, lettuce, brioche bun

BURGERS

served with crispy french fries,
sweet potato fries, or side salad

LAGOON BURGER* 24

8oz. certified Angus beef, cheddar cheese, secret sauce,
shredded lettuce, onion rings, toasted brioche bun

BB) BURGER* 24

80z. certified Angus beef, guava bbg sauce, smoked bacon,
pepper jack cheese, lettuce, Kamuela tomato, red onions

ISLAND STYLE TERIYAKI CHEESEBURGER* 25

80z. certified Angus beef, grilled pineapple, teriyaki sauce,
swiss cheese, onions, lettuce, mayo, toasted brioche bun

BEYOND BEEF OR VEGGIE GARDEN BURGER 24

roasted garlic vegannaise, lettuce, kamuela tomato,
grilled red onion, toasted brioche bun

SEASIDE
FAVORITES

served with crispy french fries,
sweet potato fries, or side salad

ISLAND FISH TACO* 24

local fish marinated with lime and chili, mango papaya
salsa, avocado jalapeno crema, corn tortilla, cabbage,
pickled red onions

TUNA MELT 22

toasted rosemary bread, tuna salad, remoulade, arugula,
Kamuela tomato, swiss and cheddar cheese

FISH & CHIPS 23

battered fish, french fries, remoulade, lemon

SANDWICHES

served with crispy french fries,
sweet potato fries, or side salad

PORTABELLA MUSHROOM SANDWICH 24

grilled marinated portabella mushroom, avocado,
Kamuela tomato

CLASSIC B.L.T. 23

smoked applewood bacon, butter lettuce, Kamuela tomato,
sriracha mayo, grilled brioche toast

THIRD-POUNDER WAGYU HOT DOG 22

mustard, onion, dill pickle, jalapeno relish

DESSERT

LAGOON CHOCOLATE CAKE 12
chocolate ganache, oreo cocoa nib, raspberry sauce
TAHITIAN LIME CHEESECAKE 10

vanilla sponge, white chocolate mousse, mango puree

Gluten-free options are available. Please inform your server of any dietary restrictions.
Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more, which is fully distributed to your service staff.
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.
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TROPICALS

LAVA FLOW 18
light rum, coconut cream, pineapple juice, strawberry swirl
HAWAIIAN STYLE MAI TAI 18
light rum, dark rum, pineapple juice, orange juice, orgeat
LAWRENCE'S 180 SECONDS 18

coconut rum, mango rum, tropical juices, grenadine

SODA &
SMOOTHIES

SOFT DRINKS 6
Coke, Diet Coke, Sprite, ginger ale, club soda
SMOOTHIES 12

vanilla, chocolate, strawberry, coconut, mango

Hawaii State Tax will be applied. 18% gratuity will be added for parties of 6 or more, which is fully distributed to your service staff.

on tap
by Kona Brewing Company

LONGBOARD LAGER
BIG WAVE GOLDEN ALE
FIREROCK PALE ALE
CASTAWAY IPA

by the can
BUDWEISER

BUD LIGHT
COORS LIGHT
MICHELOB ULTRA
HEINEKEN
CORONA EXTRA
HEINEKEN 0.0

WINE

by the glass

PROVERB CHARDONNAY
PROVERB CABERNET SAUVIGNON
PROVERB SAUVIGNON BLANC
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