
 - vegan |  - vegetarian |  - gluten free |  - dairy free
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 

medical conditions.  A 2% kitchen team service fee will be added to all food items that goes directly to our kitchen team.
Corkage fee of $25 per bottle. We are not responsible for lost or stolen items.
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STARTERS & SHARED

AVOCADO EDAMAME DIP | 12  

seasonal vegetables

WILD BIRD WINGS | 15  

sweet Korean BBQ glaze, cucumber, scallions,  
sesame, shiso ranch

AHI POKE | 18  

sushi-grade tuna, cucumber, avocado, jalapeño,  
citrus ponzu, macadamia nuts, nori, sesame, 
English pea, wasabi rice crisp

COASTAL CALAMARI | 14 
curry, Thai basil, avocado-serrano dip

CRISPY BRUSSELS SPROUTS | 12   

sweet chili sauce, yuzu, crushed peanuts

SCALLION PANCAKE WITH TRIO OF DIPS | 14  
made daily served with three housemade dips: 
avocado sesame (   ), soy chili (   ) and pimento 
kim-cheese

PLATES
TAMARIND-GLAZED ROASTED CHICKEN | 26  

slow roasted half chicken, grilled broccolini, 
chicken jus, peppery greens

SHAKING STEAK FRITES | 36  

grilled grass-fed New York steak, twice baked fries,  
watercress, soy lime sauce

SEARED AHI TUNA | 32  

whipped Okinawan sweet potato, ginger-braised bok 
choy, edamame, mandarin-green peppercorn sauce,
crispy sweet potato chips

COCONUT GREEN CURRY | 23  

seasonal vegetables, thai chili bird peppers, crispy tofu, 
makrut lime leaf, coconut milk, lemongrass, 
coconut rice 

THE LAZEAWAY SMASHBURGER | 13
two griddled grass-fed beef patties, American cheese, 
shredded lettuce, Korean chili BBQ sauce, pickles, 
milk bun 
add  fries | 5  

HARVEST BURGER | 13 

housemade carrot–cashew burger,  
Korean chili BBQ sauce, agave mustard, red onion,  

 house made cashew cheese, alfalfa sprouts, 
toasted milk bun   
add  fries | 5 

SALADS & BOWLS
BIBIMBAP BOWL | 26  

coconut rice, grilled Kalbi beef short ribs,  
braised greens, carrots, kimchi, bean sprouts, 
eggplant, fried egg, sesame seeds, 
sweet gochujang sauce 

LAZEAWAY CHOPPED SALAD | 14 

romaine, kale, shaved vegetables, golden beets, cherry 
tomatoes, goat cheese, farro, macadamia nuts, lilikoi 
vinaigrette
add  chicken or marinated tofu | 6  seared tuna | 9

PACIFIC GEM SALAD | 14  

little gem, escarole, endive, wakame, radish, cucumber, 
grilled broccoli, crispy garbanzos, sesame, 

 irreverent caesar dressing, nutritional yeast 
add  chicken or marinated tofu | 6  seared tuna | 9

SIDES
SPICY LEISURE FRIES | 5  

plain or sweet potato, 
Wild Bird pineapple ketchup

MISO GARLIC MUSHROOMS | 7  

COCONUT RICE | 4  

POLE BEANS | 7  

Thai chili sauce

5PM-10PM
Fri, Sat


