
Recommend

Recommend

Recommend

Special Toppings

No.1 Topping Set
< Fried Onion + Mac Salad >

$3.50
フライドオニオン＆マカロニサラダ

Fried Onion

Mac Salad

Bacon

Avocado

Melted Cheese

Change to Garlic Rice

フライドオニオン

マカロニサラダ

アボカド

ベーコン

チーズ

ガーリックライスへ�更

$2.00

$2.00

$5.00

$3.50

$2.00

+$2.00

Salmon lemon Poke               

Scallop Ginger-Lime Poke  

Island Ahi Poke                  

Assorted with Ahi , Salmon and Scallop 

PUPUS&SMALL DISHES

Poke Sampler

Hawaiian Cobb Salad

Original Spinach Salad

KEIKI  MENU

Hawaiian Ginger Rib eye Steak 
9oz rib eye Steak sautéed with onion and local mushroom. homemade Hawaiian
Ginger Sauce on side .

Mix Poke Bowl 
with Original Poke Sauce 

MAIN DISHES

Grilled Pork Chops

Big island Loco Burger

"OREO" Tiramisu
SWEETS MENU

DINNER MENU

Aloha Tofu Poke

| $17.00

| $18.00

| $18.00

| $7.50

| $28.00

Classic Garlic Shrimp (8pC)

Changes Flavors (+$2)  Lemon Butter or Spicy Chilli

Kalua Pork With Cabbage | $12.00

Edamame

Mochiko Fried Chicken

| $18.00

Add dipping sauce (+$2)   Ranch / Teriyaki / Buffalo / BBQ 

Spicy Pickled Pineapple

| $15.00

| $18 .50

French Fries

PIpikaula 

| $6.50

Sea Salt  $7 .50 
Garlic    $8 .50

Sea Salt $6 .00 
Garlic   $6 .50

Kalua Pork Nachos

| $37.00

topped with fried garlic , crispy bacon, poached egg and warm vinaigrette dressing 

Grilled MahiMahi

frozen Mud Chocolate cake

Basque cheese cake 

with mango sauce

Sashimi grade tuna, tossed with Green Onion, onion, Seaweed,
Sea asparagus and home made poke sauce.

��マグロのポケ

サーモンのレモンポケ
Lomi-Lomi Style Salmon, tossed with Tomato, Onion, Cucumber, and
Original Lemon Sauce and Chimichurri Sauce.

Fresh Scallops tossed with Onion, Sea asparagus, Fish Roe, Sliced Lime
and Home made Ginger-Lime poke Sauce.

ホタテのライムジンジャーポケ

Local made tofu tossed with onion, Sea asparagus seaweed, Edamame, and
home made poke sauce.

Original picked pineapple with jalapeno pepper

| $6.50

ハワイ�アロハ��とシーアスパラガスのポケ

(Hawaiian Beef jerky)

ポケの3種盛り(アヒ・サーモン・ホタテ)

パイナップのピリ�ピクルス

ピピカウラ(半⽣ビーフジャーキー)

エダマメ

カルアポークキャペツ
stir-fried cabbage and smoked pork with bbq sauce

クラシックガーリックシュリンプ

+$2でレモンバターか スパイシーチリへ�更可�

モチコ�揚げフライドチキン

フライドポテト

| $12.00
オリジナルほうれん草のサラダ

topped with Chicken, crispy bacon, avocado, hard boiled local egg, bell pepper,
local tomato and blue cheese. serving with original cobb dressing.

| $13.00
アイランドコブサラダ

kids under 12years old and under

Kids loco moco plate

kids pasta plate

キッズ・ロコモコプレート

キッズ・ミートソーススパゲティープレート

comes with french fries , fruits, gummy and kids drink.

< Kids Drink >
Orange Juice / Guava Juice

Pineapple Juice / apple juice
Coke / Diet coke 

sprite / Ginger ale 

Kalua Pork, Guacamole, Sour cream, bell pepper, Melted cheese, olives,
cilantro, BBQ sauce, and Salsa

| $24.00

| $13.00

Kobe style Supreme Loco Moco

King Size Loco Moco | $35.00

プレミアムロコモコ

キングサイズ・ロコモコ

| $28.00
ミックス・ポケ丼

with Coconuts Curry Sauce

| $37.00
マヒマヒのグリル

| $47.00

[OUR SIGNITURE ]

Two mouth-watering patties of Kobe-style beef on short grain rice . Demi
glace sauce with mushrooms and onions. Topped with two sunny side up eggs.

[FROM MAKAI ]

Local Catch Mahi-Mahi and 2pc scallops Served with Coconuts Curry Sauce.
Comes with Couscous and Cauliflower Rice .

[FROM MAUKA ]

Vegan Loco Moco
beyond meat patty, just egg, pickled cauliflower, Red cabbage coleslaw,
Tofu & sea asparagus, Hemp seed, plant based gravy sauce and rice .

ヴィーガン・ロコモコ
| $25.00

| $28.00
100% Beef original patty included onion & flour, Double patties! served with
brioche, avocado, cheese, bacon, over-medium egg, fried onion, bbq sauce and
gravy sauce. . 

with Pineapple Chimichurri Sauce and
balsamic vinegar

ビッグアイランド・ロコ・バーガー

ポークチョップグリル

Sous Vide 10oz Pork chops with Pineapple Chimichurri Sauce and Balsamic Vinegar.
Served with Couscous and Cauliflower Rice .

リブアイステーキ

Home made tiramisu with Oreo

with Chocolate Sauce, almond nuts and cocoa powders

| $10.00
オレオのティラミス

| $10.00
チョコレート・マッドパイ

| $11.00
バスクチーズケーキ

Local made Ice Cream
( Vanilla / Mango / Lilikoi )

| $5.00

Four mouth-watering patties of Kobe-style beef on the large rice . Demi glaze
sauce with mushrooms and onions. Topped with two sunny side up eggs.

[POKE ]

[APPETIZERS ]

カルアポークナチョス

[SALAD ]

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu.

ハワイ�アイスクリーム ( バニラ / マンゴー / リリコイ)

Side menu

Rice

Garlic Rice

Grilled asparagus
ライス

ガーリックライス

アスパラガスのグリル
$3 .50

$5 .50

$5 .50

Recommend

Recommend

Grilled corn
コーン

$5 .50

Mountain beef kalbi grill
ビーフカルビの��グリル〜ダイアモンドヘッドスタイル〜
served with garlic rice , corn and watercress 

| $39.00

Furikake Rice Bowl topped with Ahi , Salmon, TOfu, Edamame, Sea Asparagus,
Tomato, cucumber, Green Onion, Fish roe, Onion, Hemp Seed and Radish sprouts. 

| $28.00 (Half Size)



TROPICAL COCKTAIL
CLASSICS 

WITH LOCAL TWISTS

BEER

WINE

NON-ALCOHOLIC COCKTAIL

LEMONADE &  TEA &  COFFEE

whole pineapple pina colada

DRINK MENU

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu.

�ごとパイナップルのピニャコラーダ

loco treasure
ロコ・トレジャー

Aloha mai tai
アロハ・マイタイ

fresh pineapple Blue Hawaii
フレッシュパイナップルのブルーハワイ

lava flow
ラバ・フロー

lilikoi mojito

maui ginger mule

manoa pineapple mimosa

manoa orange lilikoi mimosa

white rum, coconut cream, fresh pineapple, blended with ice , poured
in a whole pineapple bowl

white rum, coconut rum, velvet falernum, coconut water, coconut
tapioca boba, Lime poured over ice in a coconut cup

Mahina dark rum, White Rum, grandmarnier, aperol, pineapple juice ,
Guava Juice, lime juice 

white rum, velvet falernum, fresh pineapple blue curacao

white rum, coconut cream, fresh pineapple, strawberry puree,  
blended with ice

リリコイ・モヒート
white rum, velvet falernum, lilikoi(passionfruit) syrup, lime juice,
lilikoi jam, soda water

マウイ・ジンジャーミュール
Maui pau vodka, ginger beer, lime juice

マノア・ミード・パイナップルミモザ
manoa honey pineapple mead, pineapple juice

マノア・ミード・オレンジリリコイミモザ
manoa honey lilikoi mead, orange juice

aloha blonde ale (Tap)

seasonal rotation (tap)

アロハ・ブロンドエール

����の�わり種ビール

hiker’s dream IPA 
in special collaboration (can)

orion beer (bottle)
japanese okinawan rice lager

bud light (bottle)

ハイカーズ・ドリームＩＰＡ

オリオン・ビール

バドライト

virgin blue hawaii

virgin lilikoi mojito

virgin lava flow

whole pineapple virgin pina colada

strawberry lemonade

Homemade lemonade

plantation iced tea

tropical iced tea

coffee ice/hot

hot black tea

| $28.00

ストロベリー・レモネード

プランテーション・アイスティー

トロピカル・アイスティー

コーヒー アイス / ホット

�茶

ホームメイド・レモネード

BEER COCKTAIL

fresh pineapple beer

guava beer chelada

Recommend

cabernet sauvignon
カベルネソービニヨン

pinot noir
ピノノワール

chardonnay
シャルドネ

sauvignon blanc
ソービニヨンブラン

sparkling wine
スパークリングワイン

Recommend

Recommend

フレッシュパイナップルビール

グアバビール・チェラーダ

バージン・ブルーハワイ

バージン・リリコイ・モヒート

バージン・ラバ・フロー

�ごとパイナップルのバージン・ピニャコラーダ

| $17.00

| $16.00

| $16.00

| $17.00

| $9.00

| $9.00

| $8.00

| $9.00

| $6.50

big wave golden ale (bottle)
ビッグウェーブ・ゴールデンエール

| $7.50

| $9.50

| $9.50

| $9.50

| $9.50

| $10.00

Recommend

Recommend

| $6.50

| $7.00

| $7.50

| $5.00

| $5.00

| $5.00

| $17.00

| $14.00

| $10.00

| $10.00

aloha blonde ale, fresh pineapple pulp juice

aloha blonde ale, guava juice, li hing mui powder

| $8.50

| $8.50

| $11.00

| $12.00

| $13.00

| $23.00

mojito

white rum, Fresh mints, ,Brown syrup,lime juice and soda.  

| $16.00
モヒート

※Please ask the staff about our bottle wine list

virgin Mai Tai
バージン・マイタイ

| $11.00

Arnold Palmer | $7.50
アーノルドパーマー


