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MAMA'S 100% KONA 
COFFEE * ESPRESSO 
Mama and her family have been growing coffee 
on the volcanic hillsides of Keauhou since the 
reign of the last great Hawaiian king Beans are 
handpicked by mama, family, and friends, and 
processed the old fashioned way. 

Americano 
Breve 
Cappuccino 
Espresso 
Latte 
Macchiato 
Mocha 

2.70 / 3.45 
3.50 / 3.95 
3.50 / 3.95 
2.50 / 3.25 
3.50 / 3.95 
3.50 / 3.95 
3.75 / 4.25 

100% KONA COFFEE 
IvfEDIUfyf ROAST 2.50 / 3.50 
Grown at high elevations in relatively thin 
volcanic soil, tnese beans have a custom roast 
profile yielding a slightly lighter than normal 
coffee and a very lively, clean taste. 

100% KONA ESTATE COFFEE 
DECAF MEDIUM ROAST 2.50 / 3.50 
The finest Kona coffee beans are decaffeinated 
using the chemical-free Swiss Water process tc 
produce a true classic Kona coffee without the 
caffeine 

MUSUBi - SPAM, SAUSAGE, FISH 
A local favorite meant to be eaten with your 

hands. Choice of meat and rice wrapped with 
seasoned dried nori 

A perfect combination of flavors 

white rice 2.90 fried rice 3.90 

LOCO MOCO - H1LO STYLE 
A grilled hamburger patty served on steamed 
rice, smothered with Hiio - style brown gravy 

and topped with an over-easy egg 10.00 
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Fresh catch of the day with rice 
& two eggs your style 10.00 

HAWAIIAN FRIED RICE 
Traditional fried rice with shoyu 

green onion, ginger and Spam 7.00 

BREAKFAST BENTO BOX 
Sausage. Spam or ham. eggs & rice 8.50 

B R E A K F A S T WRAP 
Fried rice sausage eggs, cheese 6.50 

SMOOTHIE - FRESH FRUIT AND 
V E G E T A B L E 

Made with seasonal fresh fruits, 
vegetables. & juice 7.50 



LUNCH * 
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STEW OF TH£ DAY 
%.f banawicnes 
S \ sa/ac 

ASK about our Qaify spec-a- d.rfc 
AKULE CHICKEN SANDWICH 
Grilled chicken breast hull hul= sauce 
4< island coiesiaw 
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. 5 w ~ f H A M B U R G E R / C H E E 
6oz. Big island Beef on a ciabatta roll 
with your choice of cheese /11.00 

AKULE B U R G E R 
1/2lb Big Isiand beef, caramelized onions, 
bacon & cheese 13.95 

FRESH FISH B U R G E R 
Fish of the day with ginger aioli & avocado 
12.95 

KONA ALE FISH & CHIPS 
Fresh local fish deep-fried in a thin crispy 
batter served on a bed of fries 13.95 

SANDWICH/WRAPS 
Fresh tuna salad, Caesar chicken or steak on 
your choice of bread or wrap 11.95 

BENTO BOX 
Fish meat pickled vegetables & rice 14.00 

KEAUHOU POKE BOWLS 
SPICY OR ORIGINAL 
Cubed fresh sashim! marinated with sea salt. 
soy sauce sesame oil limu seaweed. 
& chopped chili pepper served over rice 12.95 

HOUSE SPECIAL SALAD 
Living Aqdaponics fresh greer s wit8*, vves 
green & red peppers onions cucumbers & 

tomato in orange rrnso vinaigrette 9.50 

CAESAR SALAD 
Living Aquaponics baby romaine. croutons 

Parmesan cheese and house-made Caesar 
dressing 9.50 

\ Entree served after 5 pm: 
f ^ includes seasonal vegetables and 

mashed potatoes, fries or rice. Extra 
vegetables may be substituted for starch 

FRESH FISH PLATE 
Fresh island fish of the day with rice 

and pickled vegetables 
Preparation options: 

• Furikake crusted, garlic aioli 
& ponzu sauce 

• Steamed with ginger green onion, parsley 
ying yang sauce & hot sesame oil 

• Grilled with seasonal fresh fruit relish 
Market Price 

GRILLED STEAK BLACK 
ANGUS ISLAND BEEF 

Rib-eye seasoned to your liking 25.00 
New York 10oz. with garlic and herbs 

on a bed of sauteed mushrooms 23.00 

Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may 
increase the risk of foodborne illnesses. Alert your server of special dietary needs. 
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