By Kono’s Restaurant

Brunch
Savory side

chicken and waffle Deluxe 15

Sweet chocolate chips and savory bacon packed in a waffle, topped with
almond and macadamia nut crusted fried chicken, and drizzled with coconut syrup

smokey cheesy bacon omelette 12

Savory and Smokey bacon, bourbon onions, gouda cheese, and chives
folded into a fluffy omelette served with toast.

kalua pig cabbage hash

13

Kono’s award-winning signature kalua pig, tossed with crisp bacon,
cabbage, and topped with 2 eggs

sUrfing Pig eggs Benedict 14

Our version of eggs benedict. 2 taro english muffins, poached eggs with
Kono’s award-winning signature kalua pig, one drizzled with our truffle
hollandaise, and one with our guava hollandaise

The surfing pig Loco Moco 12.75

The Surfing Pig style Loco Moco-- 8oz of ground beef with a hint of Portuguese sausage, homemade gravy, topped with eggs and crispy fried onions
over a bed of rice

Sp biscuits and gravy 12

Kono’s signature biscuits and white pork gravy served with bacon and
topped with 2 eggs

Macnut pesto flatbread melt 12.50

Rich macadamia nut pesto, sun dried tomatoes, mushrooms, bourbon onions mozzarella and jack cheese, on our homemade flatbread.

flatbread insalata 12.50

Our homemade flatbread with tomatoes, mozzarella, parmesan, and garlic
oil, with a pinnacle of generous greens drizzled in bacon vinaigrette

Papaya fruit salad supreme 12

Juicy half papaya, strawberries, blueberries, raspberries, greens drizzled
with savory bacon vinaigrette

SP Jambalaya 15

Our version of the New Orleans classic, with a Hawaiian twist. An ono mix
of Portuguese sausage and Kono’s award-winning signature kalua pig with
a local style fried rice.

Smokey Grilled cheese with SP gumbo 15

A classical Cajun soup with Portuguese sausage, shrimp, peppers,
onions in a hearty roux basil broth with just the right amount of heat and
aloha. Served with a smokey gouda bacon grilled cheese.

on the side

3 strips of bacon 3.75
2 eggs 4
Chocolate chip Waffle 7
Signature Truffle fries 9
cup of gumbo 6.75

Social: @thesurfingpig.co

Drinks

coffee 4
oj, guava, pineapple 6
soft drinks 3

Ask about our prixe
fix dinnersDate Night
&
Girls Night Out

drinks

“Because brunch without alcohol is just a
sad, late breakfast”

bottomless mimosas
Choice of:
Orange. Guava. Pineapple

24.99/ person

Limit of 2 hours
Cannot split between people. We have the right to
monitor and deny further alcoholic consumption

bloody mary 12
Twist on the morning classic with just the right kick.
With pulverized bacon celery, and cherry tomato rim
thats topped with a crispy slice of bacon
one hammah 10
Play on a screwdriver, with guava juice and vodka
trade winds10
Sip the tropics with fresh lime, pineapple juice and
rum
The pig in the mud 10
A taste of coffee with Bailey’s and Kahlua, topped
with our house coconut creme anglaise and coconut
shavings
Prosecco 10/ 40

Our full bar menu is
available during Brunch
*Modifications and substitutions politely declined
**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of food-borne illness.
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See us on Yelp!

