By Kono’s Restaurant Group

LUNCH

BAR

Our signature seasoned bacon-burger blend, bourbon onion,
smoked gouda cheese, served w/ a citrus herb aioli +
SP Simple Fries

The most popular Surfing Pig signature
drink is a take on the classic old
fashioned using bacon infused bourbon,
smoked + served tableside, topped w/
a crispy slice of bacon

SURFING PIG BURGER 16

KOREAN CHICKEN SANDWICH 11.75

House fried chicken recipe, kochujang sauce, SP pickled
veggies, roasted garlic aioli + SP Simple Fries

STREET TACOS 16.50

Three tacos: 1) Battered fish, sour cream drizzle, pickled
onion 2) Kono’s award winning 12-hr slow roasted pork,
bourbon onion sour cream, pico de gallo, 3) Battered shrimp,
citrus aioli, cabbage

BEET SALAD 13.50

Layered red + golden beets & goat cheese served on a bed of
frisee salad, tossed beet vinaigrette + finished w/ toasted
candied macadamia nuts

OLD SCHOOL SANDWICH 12.50

Kono’s award winning 12-hr slow roasted pork,
housemade guava bbq sauce, grilled onions, cabbage slaw
tossed in papaya seed dressing, served w/ SP Simple Fries

MEATLOAF SANDWICH W/ MASH + BROWN GRAVY 13.50
Open-faced Texas Toast sandwich featuring 8oz of grass-fed
Big Island beef & bacon-Portuguese sausage blend, mashed
potatoes, Kono’s siganture kalua pork demi brown gravy,
topped w/ a poached egg

JAMBALAYA 15.50
A New Orleans classic w/ a local twist featuring Kono’s
award-winning 12-hr slow roasted pork + Portuguese
sausage sauteed into a signature Surfing Pig fried rice.

Add eggs 4.50
FLATBREAD INSALATA 13.75

SMOKING PIG 13

PIG PEN 11

White Russian remix combining
vodka, Kahlua + Frangelico, topped off
w/ house made RumChata whip cream

PINKY PIG 10

A delicious vodka cocktail refreshed
w/ watermelon, lime + mint

FRENCH COCKTAIL 12

Surfing Pig’s French75 is a champagne
inspired cocktail made w/ cognac,
citrus + a touch of simple syrup

L.A. 11

Classy vodka cocktail served UP, w/
pineapple + blackberry flavors
PRIX FIXE menus:

*DATE NIGHT

Our house made flatbread w/ tomatoes, mozzarella, parmesan,
garlic oil, Waipoli greens drizzled w/ bacon vinaigrette

*GIRLS NIGHT OUT

MAC NUT PESTO FLATBREAD 13.50

Macadamia nut pesto, sun dried tomatoes, mushrooms,
bourbon onions mozzarella + jack cheese on our homemade
flatbread

PORCHETTA SALAD 14

Waipoli greens, shallot vinaigrette, sautéed mushroom
medley, asparagus, served w/ crisp tender porchetta, topped
w/ a poached egg

SMOKEY GRILLED CHEESE + SOUP OF THE DAY 16

Bacon + smoked gouda grilled cheese served w/ our chef ’s
soup of the day

SHRIMP + GRITS 14.00

Creamy grits served w/ sautéed shrimp + bell peppers in
a savory bourbon-cajun gravy
IG/FB/Twitter: @thesurfingpig.co

w w w. t h e s u r f i n g p i g. c o

BRUNCH
SATURDAY + SUNDAY
10-2
ASK US ABOUT:
PRIVATE EVENTS
CATERINGS
HOLIDAY PARTIES
*Modifications and substitutions politely declined. Mahalo.

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of food-borne illness.

Yelp us!

