
PUPU
A P P E T I Z E R S

Onolicious Pupu Platter 
Kalbi Beef Ribs, Ali‘i Quesadilla, Choice of Poke,* Onion Rings  29.5

Mezze Platter
Pita, Hummus, Feta, Tapanade, Cucumber and Tomatoes   17.5

Ka– lua (Baked) Pork Nachos
Ka–lua Pork, Tortilla Chips, Black Bean Salsa, Guacamole, Shredded 

Cheeses, White Queso Sauce, 
Salsa Fresca, Sour Cream, Jalapeños   15.5

Ali‘i Quesadilla
Ka– lua Style Pork, Tomatoes, Cilantro, Shredded Cheeses, 

Salsa Fresca, Sour Cream  15.5

Crispy Beer Battered Onion Rings
<V> 9.95

POKE BAR
Hawaiian Ahi Poke   |   Garlic Shrimp Poke 

Spicy Ahi Sriracha Poke

Rocks Poke Bowl
Choice of poke* (4oz), Edamame, Ocean Salad, Pickled Ginger, 

Pea Sprouts, Carrots, Avocado, Scallions. 
(Choice of White Rice, Yakisoba Noodles or Quinoa)   22.5

Kona Poke “Pie”
Choice of poke* 

Onion, Green Onion, Guacamole, Shoyu, 
Won Ton Curls, Roasted Sesame Seeds  18.95

Fresh Ahi — Sashimi or Cajun Seared 
Thinly Sliced Ahi*

Served with Pickled Ginger, Ocean Salad, Wasabi & Shoyu 22.5

Asian Lettuce Cups
Choice of poke* 

Cilantro, Carrot, Almonds, Pea Shoots, Scallions  18.95 
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French Fries  4.5 
Yakisoba  4.5 

Wasabi-Coconut Coleslaw  3
Sweet Potato Waffle Fries  4.5 

Kimchee French Fries  4.5

Scoop Potato-Mac Salad  3 
Scoop Rice  1.5

Quinoa  4.5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,especially if you have a medical condition.

The “Rocks” Taco Salad
Ground Taco Meat, Tomato, Guacamole, Romaine Lettuce, 

Onion, Cumin-Lime Sour Cream, Shredded Cheeses, 
Tomato-Mango Salsa, all in a Tortilla Bowl    15.5 

Switch to: Chicken  +2   Garlic Shrimp Poke, 
Raw or Seared Poke,* Spicy Poke*   +6

Oneo Bay Salad 
Local Organic Lettuce, Tomatoes, Cucumbers, Beets, 

Carrots, Balsamic Vinaigrette, Ranch, 
Blue Cheese or Kaffir Lime Vinaigrette    12.5

Add on: Chicken  +6  Garlic Shrimp Poke, 
Raw or Seared Poke,* Spicy Poke*   +8.5

Super Antioxidant 
Kale Caesar Lau‘ai (Salad)

Kale, Quinoa, Edamame, Cucumber, Tomato, 
Maui Onion, Avocado, Caesar Dressing   16.5

Add on: Chicken  +6      
 Garlic Shrimp Poke, Raw or Seared Poke,* Spicy Poke +8.5

Caesar Lau‘ai (Salad)*
Crisp Romaine, House Made Garlic Caesar 

Dressing, Parmesan Cheese and Croutons   12.5 
Add on: Chicken  +6   Garlic Shrimp Poke, 

Raw or Seared Poke,* Spicy Poke*  +8.5

Kupa (Soup) of the Day  
A Bowl of Today’s Creation  7.95

Kupa (Soup) & Sliders*
House Made Soup, Two Beef Sliders, 

with Frizzled Onions and Chipotle Aioli  15.5

Kupa (Soup) & Salad
House Made Soup with a Half Oneo Bay Salad or 

Half a Caesar Salad  11.50
Add a Topping: Chicken  +6      

Garlic Shrimp Poke, Raw or Seared Poke,* Spicy 
Poke*  +8.5



KIPU & KANAUI KA
B U R G E R S  & SA N D W I c H E S

Served with Choice of Rice, Potato-Mac Salad, Quinoa,
Wasabi-Coconut Coleslaw, French Fries, Sweet Potato 
Waffle Fries, Kimchee French Fries, Yakisoba Noodles 

All Huggo’s Burgers ar e made with Hawai‘i Island
 Grass Fed Beef, Hormone and Antibiotic Free 

Gluten Free Bun <GFB> Available Upon Request 3.00 

Manini Sliders*
(Not the fish  — A Hawaiian Word Also Meaning Small or Mini)

 Three Beef Sliders, Chipolte Aioli, Frizzled Onions, Swiss, 
Cheddar or Pepper Jack Cheese  15.5

Mauna Kea Burger*
1/2 Pound Hawai`i Island Grass Fed Beef, Bacon and 

Chunky Blue Cheese Dressing  16.5

Ho‘e Wa‘a (Paddler) Burger*
1/2 Pound Hawai‘i Island Grass Fed Beef, Swiss, 

Cheddar or Pepper Jack Cheese  15.5

Rock’s Classic Burger*
1/2 Pound Hawai‘i Island Grass Fed Beef, Sautéed Onions and 

Mushrooms, Swiss, Cheddar or Pepper Jack Cheese  16.5

Ahi Burger
Chopped Ahi Tuna Patty, Lettuce, Onion, Tomato, Wasabi Mayo  15.5   

Hot Roast Beef Sandwich
Prime Rib, Caramelized Onions  14.5 

Add Cheese: Swiss, Cheddar or Pepper Jack  +2

Grilled Chicken, Bacon & 
Pepper Jack Sandwich

Guacamole, Crispy Onions, Chipotle Mayo, French Bread  14.95

Better Than Beef Burger  <V>
100% Plant Based Burger, Mushrooms, Swiss Cheese, 

Lettuce, Tomato and Onion    15.95

Guava BBQ K–alua Pork Sandwich
Guava BBQ Sauce, Asian Slaw, Caramelized Onions  14.5

Pa‘ina M A I N  ME A L S

Served with Choice of Rice, Potato-Mac Salad, 
Yakisoba Noodles, French Fries, Sweet Potato 
Waffle Fries, Kimchee French Fries, Quinoa, 

or Wasabi-Coconut Coleslaw

Furikake Crusted Fresh Catch
Flat Top Grilled Fresh Catch  — Furikake Crusted   21.5

(also available as a sandwich) 

I‘a (Fish) & ‘Uala Palai Ho‘olu‘u (Chips) 
Old English Style Ale Battered Fish and Chips  18.95  

(additional sides for an extra charge)

Kona Fish Tacos
Blackened Mahi Mahi, Chipotle Aioli, 

Tomato-Mango Salsa, Coconut Slaw   18.95

‘Opae (Shrimp) & Chips 
Crispy Fried Rock Shrimp and Chips  19.95  

(additional sides for an extra charge)

Korean Style Beef Tacos 
Island Style Marinated Beef, Kimchee Coleslaw, 

Mango Salsa Fresca  16.5

Crunchy Beef Tacos 
Seasoned Beef, Lettuce, Shredded Cheeses, Salsa and 

Cumin-Lime Sour Cream  13.5

Kalbi Rib Plate
Korean Style Beef Short Ribs  18.95

Bulgogi Fried Rice Bowl
Island Style Marinated Beef, Local-Style Fried Rice, 

Namasu, Kimchee, Fried Egg, Asian-style Ketchup  15.5
(additional sides for an extra charge) 

<G> Gluten Free          <V> Vegetarian or can be made Vegetarian
Some of our food may contain allergens including nuts, soy, seafood, dairy or wheat. If you have any dietary allergies or concerns, please notify your 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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Coffee 
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Shell    
10.5 



Kilauea 
Brandy, Dark Rum, Island Juices Topped with 151 — Serves Two   17

Hawaiian Rainbow 
Light Rum, Melon & Banana Liqueur, 

Pineapple and Cranberry Juices, Beautifully Layered   11.5

Chee-Hoo Tini 
Pineapple Vodka, Ginger Liqueur, Lychee & Lemon Juice  11.5

Huggo’s Back Bar Margarita 
Premium Tequila, Lemon-Lime Juices, Grand Marnier  11.5

Mojito 
Try Lilikoi, Mango or Coconut, Strawberry, or Guava  9

Add  .5  per flavor

MacNut Martini  
Mac Nut Liqueur, Stoli Vodka, Up  10.5

Huggo’s Famous Mai Tai  9.5

A l l  F r o z e n  D r i n k s  l i s t e d  b e l ow  c a n  b e  s e r ve d 
i n  a  C o c o nu t  C up  yo u  c a n  t a ke  h o m e   + 6

Lava Flow
Classic Strawberry or try Mango, Guava or Lilikoi  9

Margaritas and Daiquiris 
Available in these Flavors: Mango, Guava, Lilikoi, 

Strawberry or Banana  9     Add  .5  per flavor

Mango Mango 
Spiced Rum, Mango Juice  9

Rock’s Jungle Juice  
Strawberries, Mangoes, Light Rum, Guava  9

Pina Colada   
Light Rum, Coconut, Pineapple Juice, Cream  9

Exotic Tropical Potions
Fa m o u s  D r i n ks  F r o m  L ava  L ava  B e a c h  C lu b  —  O u r  S i s t e r  R e s t au ra nt  O n  t h e  B e a c h  at 

A n a e h o ‘ o m a lu  B ay  i n  Wa i kol o a  R e s o r t

Big Bamboocha Mai Tai   
Flor De Cana 4 Year, Kraken Dark Rum, Aristocrat 151 Rum, Premium Juices   —   Served in a Souvenir Cup to Keep  23   Refills  17

Gilligan’s Girl   
Coconut Vodka, Ginger Liqueur, Lilikoi Puree, Coconut Water   —   Served in a Coconut Cup for you to take home  17
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Budweiser 16 oz  6.5 

Bud Light 16 oz  6.5 

Coors Light  6.5

Corona  6

Lagunitas IPA  6

Maui Brewing Big Swell IPA  6

Maui Brewing Coconut Porter  6

Heineken  6

Clausthaler N/A  5.5

Ace Pineapple Cider  6.5

Bud Light  4.75 

Primo  4.75 

Coors Light  4.75

Blue Moon  6.5

Pacifico  6.5

Guinness  6.5

Black and Tan  6.5

Castaway IPA  6.5 

Longboard Island Lager  6.5 

Big Wave Golden Ale  6.5

Wailua Wheat  6.5

Fire Rock Pale Ale  6.5

Stella Artois  6.5

Chardonnay  
Guenoc, California    8.5 

Sonoma Cutrer   14

Champagne 
Domaine Chandon (split)    17

Other White Wines 
Babich Sauvignon Blanc    9 

Mezzacorona Pinot Grigio    8.5
Beringer White Zinfandel    7.5 

Cabernet Sauvignon  
Guenoc, California    8.5 

Merlot 
Guenoc, California    8.5

Pinot Noir 
Heron, California    8.5Entertainment Charge ~ $.50 will be added to all drink prices after 6:00 pm.




