
$12.99
Chilled Acai topped with fresh seasonal fruit, organic 

granola, organic honey and toasted coconut. 

Acai Bowl

아사이 슈퍼푸드 볼 - 아사이베리는 항산화 물질을 함유한 

슈퍼푸드입니다! 여기에 우리는 차가운 아사이와 계절 과일을 

함께 토핑하여, 유기농 그레놀라와 꿀도 함께 올려 제공해드립니다.

アサイースーパーボウル - アサイーベリーは抗酸化力満点のス
ーパーフードです！アサイーと季節のフルーツ、オーガニックグラノ

ーラと蜂蜜で出来たアサイーボウルです。

*Consuming raw or undercooked meat may increase your risk of foodborne illness.
生肉、または十分に調理されていない肉料理は食中毒などの危険がさらに高まりますので、ご注意ください。

날것이나 덜 익힌 고기는 식중독의 위험이 있습니다

hand-crafted burgers
Californication

カリフォルニアバーガー
Fresh guacamole and gruyere cheese

Wild West 
ワイルドウェストバーガー

서부 버거

Bacon slab, gruyere and housemade BBQ sauce

$15.99

Chili Cheeseburger

チリチーズバーガー
칠리 치즈버거

Our housemade chili with gruyere cheese
$16.99

The GU ザ グアム バーガー
Gruyere cheese and housemade local spicy 
denanche

$14.99

All American Cheeseburger

オールアメリカンチーズバーガー
아메리칸 치즈버거

Classic burger topped with gruyere cheese

$13.99

Huli Huli Chicken SANDWICH

フリフリチキンバーガー 
훌리 훌리 치킨 버거

Hawaiian-style marinated grilled chicken $12.99

Add Bacon Slab $3.99

$17.99

新鮮なアボガドで作ったワカモレ、グリュイエールチーズ

自家製チリ、 グリュイエールチーズ

厚切りベーコン、グリュイエールチーズ、バーベキューソース

ハワイスタイルの味付けチキンバーガー

グリュイエールチーズ、地元産ピリ辛ソース
그뤼에르 치즈와 고추로 만든 괌식 매운 소스

캘리포니아 버거

$15.99

신선한 과카몰리와 그뤼에르 치즈

수제 칠리와 그뤼에르 치즈

베이컨 조각, 그뤼에르 치즈와 바비큐 소스

하와이안 스타일로 양념해 구운 치킨

Hand-crafted gourmet ‘steak’ burgers 
are served with housemade kim chee 

and your choice of beer-battered fries, 
sweet potato fries or onion rings.

모든 버거에 베이컨 조각 추가 가능お好みでベーコンをバーガーにトッピングできます。Add Bacon Slab to any burger $3.99

‘da local’ birenghenas burger
Gruyere, denanche and local eqqplant finadene
ナスのバーガー  ステーキバーガーの上に、ココナッツミ
ルクにつけたローカル産ナスをグリルし、スパイシーなディ
ナンシェソースとグリュイエールチーズをトッピング
에그플랜트 버거   코코넛 밀크로 조리한 로컬 
에그플랜트, 현지식 고추장 소스와 그뤼예르 치즈가 
올려진 스테이크 버거
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バーンヤードバーガー 농장 버거

Bacon slab, gruyere cheese and a sunny-side 
up egg

$17.99

厚切りベーコン、グリュイエールチーズ、目玉焼き
베이컨 조각, 그뤼에르 치즈와 (한쪽만 익힌) 반숙 달걀 프라이

훌리 훌리 하와이안 치킨

フリフリハワイスタイルの味付けチキン

Classic Hawaiian marinated grilled, served on a 
bed of rice with a side of pickled carrots and 

housemade kim chee.

Housemade Chili 自家製チリ 수제 칠리

$8.99

sides

Housemade Kim Chee 自家製キムチ 수제 김치 $2.99

Sweet Potato Fries
サツマイモフライドポテト 고구마 튀김

$3.99

Onion Rings オニオンリングフライ 어니언 링 $4.99

Beer-battered Fries
ビールフライドポテト 맥주반죽 튀김

$3.99

Rice ごはん 밥

타코 라이스タコライス

Handcrafted chili on rice, topped with lettuce, 
tomato, red onions & cheddar cheese.

Taco rice

rice bowls

huli huli
chicken & rice

$12.99

$1.99

ビーンズにトマト、ひき肉、唐辛子などを加えて煮
込んだアメリカ南西部の代表的な豆料理。

$11.99

Tender, marinated bulgogi beef on rice, served 
with pickled carrots and kim chee. Topped with 

toasted sesame seeds and green onions.

Beef Bulgogi 
bowl

Dessert

ブルコギ丼 불고기 볼

$13.99



식전음식 & 샐러드

APPETIZERs

Beef Bulgogi Rolls
ブルゴギ · 揚げ春巻き 불고기 클럽 에그롤

Beef bulgogi, Monterey Jack cheese, pickled 
carrots, green onions and toasted sesame 
wrapped in a crispy roll. Served with our 

housemade kim chee. 

$12.99

おつまみと野菜メニュー

Chili Cheese Fries
チリチーズフライドポテト $9.99칠리치즈  프라이 

Beer-battered fries topped with house-made 
chili, red onions and Cheddar cheese. 

LOCO MOCO

当店自慢の一品です！ ご飯の上に目玉焼きを乗せた特
製ハンバーグにポルタベローきのこと玉ねぎのソースを
かけてお召し上がりいただきます。

Grilled burger patty on a bed of rice, smothered 
in Portobello mushroom and caramelized onion 
gravy and topped with fried egg. 

without bacon $14.99

저희 레스토랑의 추천 메뉴입니다! 밥 위에 
구운 버거 패티와 포토벨로 버섯을 듬쁙 얹어 
노릇하게 구워낸 어니언 그레이비 (육즙소스)와 
달걀 프라이가 그 맛을 더합니다.

ロコモコ 로코 모코
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+Bacon Slab

with bacon $17.99
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バーベキューコンボ BBQ Combo

Barbecues come with eggplant finadene and your choice 
of beer-battered fries, sweet potato fries or onion rings.

バーベキューには、サイドディッシュにココナッツミルクにつけたローカル産ナスをグリルしたものが付きます。
そして、ビール衣のフライドポテト、スイートポテトフライ、オニオンリングのいずれかを、おひとつお選びください。

베이비백 립스 등갈비와 훌리 훌리 치킨 케밥

ベイビーバックリブとフリフリチキンケバブ

Ribs and our classic Hawaiian marinated
grilled chicken kebob.

Baby Back Ribs
+ Huli Huli Chicken Kebob 

$23.99

베이비백 립스 등갈비와 코코넛 쉬림프

ベイビーバックリブとココナツ味の海老

Ribs alongside our deep fried succulent shrimp 
make the ultimate surf and turf combo!

Baby Back Ribs
+ COCONUT SHRIMP

$26.99

필레 스테이크 메달리온과, 갈비,훌리 훌리 
하와이안 치킨

フィレステーキのメダリアオン、ベイビーバックリブ、
フリフリチキンケバブ

Tender filet medallions, ribs, and our  
Hawaiian marinated grilled chicken kebob.

GRILL SAMPLER

$33.99

Buffalo Chicken Wings
バッファローチキンウイング $10.99버팔로 치킨 윙

Traditional chicken wings with a spicy kick! 
Served with Ranch dressing and celery.

SALADS
Grilled chicken 
caesar salad

グリルチキンサラダ

$12.99

구운 닭 샐러드

Marinated, grilled Huli Huli 
Chicken on a bed of 

Romaine, seasoned croutons 
and shaved Parmesan, tossed 
in our authentic housemade 

Ceaser dressing

Korean Beef 
Salad
ブルゴギサラダ

$13.99

불고기 샐러드

Bulgogi-style marinated beef 
served on crisp Romaine. 

Served with a side of pickled 
carrots and kim chee and 

topped with toasted sesame 
and green onions.

サラダ 샐러드

스테이크

STEAKS
ステーキ

14 oz.
Ribeye

リブアイステーキ

$36.99

꽃등심 스테이크

All our USDA Choice premium cuts of steak are served with 
seasonal vegetables, peppercorn sauce and your choice of 

beer-battered fries, sweet potato fries or onion rings.

14 oz. 
NEW YORK 

STEAK
ニューヨークステーキ

$33.99
뉴욕 스테이크

코코넛 쉬림프

ココナツ味の海老

Battered and deep fried succulent shrimp! 
Served with your choice of beer-battered fries, 

sweet potato fries or onion rings.

coconut shrimp

$18.99

A 10% service charge will be added to your check. Menu and prices subject to change.
誠に勝 手ながら１０％のサービス料を加算させていただきます。10%의 서비스료가 부가됩니다.

リブ・フル・ラック
リブ・ハーフ・ラック

풀 사이즈

반사이즈

Classic American BBQ
クラッシックアメリカンバーベキュー
클래식 아메리칸 바비큐

Boga Boga Asian Fusion

ボガボガアジアンンフュージョン

보가보가 아시안 퓨전

Island-style fusion of savory and sweet flavors.

塩味、辛味、甘みのバランスが絶妙のグアムスタイルバーベキュー
향긋하고 달콤한 맛의 섬 스타일 퓨전요리

baby back ribs
 Choose your flavor:

half rack $17.99
full rack $31.99

リブ・フル・ラック풀 사이즈

full rack

필레 스테이크 메달리온과 코코넛 쉬림프

フォレステーキのメダリオン＆ココナッツシュリンプ

Tender filet medallions and our freshly 
made coconut shrimp.

STEAK & COCONUT SHRIMP

$28.99

필레 스테이크 메달리온과 립

フィレステーキのメダリアオン＆リブ
Tender filet medallions and baby back ribs

STEAK & RIBS

$30.99


