SHAREABLE APPETIZERS

CORN CHEESE

ROREAN TACOS

5.95 each
Taco Platters 2 for $14.95/ 3 for $17.95 with 2 Sides
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KOREAN STEAKHOUSE

BACON MAC & CHEESE 9
Add 9 with lobster
KOREAN PANCAKE
Kimchi vegetable pancake |12
Shrimp and Squid | 15
Please allow 15 mins for preparation
KIMCHEE JJIGAE
Kimchee, gochujang, gochugaru,
Toasted corn, butter, cheese, and delicious | 8 tofu, beef and onion | 6.50
QUESO DIP KOREAN CHILI
Tortilla chip with side melted delicious cheese | 5 Grf)und steak', pinto beans, ]alaPeno,
onion, gochujang, gochugaru, diced
SPRING ROLLS tomatoes, red wine | 6.50
3pc served with Thai chili sauce | 7 MANDOO
5pc Deep Fried Korean Chicken Dumpling | 10

N

COASTAL PLATTER

Blackened, gochujang, garlic butter, fried
comes with coleslaw and 2 sides

Chicken 16 _ .
Jumbo Shrimp 18 FLELRUELIESE:
Flounder 18

Add 3 pcs Jumbo Shrimp 3.95

Tuna 19

HIBACH]

Japanese style grill

come with Fried rice and grill veggies

Chicken 17 Steak

HOT TUNA

K-POP

Beef bulgogi, home made kimchi, cheese,
fried onion

THE WINNER

Grill Lava galbi, pico de gallo, smashed
avocado, sour cream

FIRE CHICKEN

Grill chicken bulgogi, gochujang, pico de
gallo, queso, homemade sauce

DYNAMITE

Baked crab, sea scallop, jap mayo,
massago, eel sauce, avocado

HAWAIIAN AHI

Seared tuna. Seaweed salad, pico
de gallo, scallion, ponzu sauce

SURF AND TURF

Beef bulgogi, grill shrimp, gochujang,
pico de ggal o, (};mmemadepplgckle r]ed g
onion

KIM JONG UN

Over night marinated Pork Belly, house
slaw, pico de gallo, homemade pickle
red onion , sour cream

BURGERS AND SANDWICHES

Come with 1 side

LAVA BURGER

Lettuce, onion tomatoes, cheese,
peanut butter, L REVERENTEL ]
sauce |15

CUTIE BURGER

Sauteed onion and mushroom, lettuce
tomatoes, bacon, cheese, yumyum
sauce |14

GANGNAM STYLE BURGER

Kimchee, lettuce, tomatoes,
onions, bacon, cheese, lava
bangbang sauce | 14

LOBSTER ROLL

Lobter, butter, mayo sauce |20

cheese | 15

cheese and bacon | 14

Chopped sashimi grade tuna, scallion,
pico de gallo, roasted tomatillo sauce

COASTAL FISH

Fried fish, bang bang sauce, house slaw,
smashed avocado

YUM YUM SHRIMP

Fried shrimp, bang bang sauce, house
slaw, cilantro

MIAMI DOLPHINS

Blackened mahi mahi, pico de gallo,
pickle red onion, roasted tomatillo sauce

’ KOREAN CHICKEN SANDWICH

Overnight marinated chicken with Korean spices, lava
bangs sauce, cheese |13

KOREAN STYLE CHEESESTEAK

Shaved beef, sauteed onion, bell pepper, kimchee,
lava famous Gochujang sauce, cheese | 15

JEFF FAMOUS CHEESTEAK

Shaved beef, mushrooms, onion, bell pepper,

CHICKEN CHEESTEAK

Grill blacken chicken, sauteed bell pepper, onion,
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Fried rice add 3.50

FIRE CHICKEN

Gochujang, ginger, garlic, mozzarella | 17

SWEET N STICKY CHICKEN

Sliced chicken breast with sweet and sour
sauce |19

SPICY CHICKEN

Diced crispy chicken, sauteed with red
chili pepper and peanuts | 17

TWICE COOKED PORK

Thick Bacon, Green Onion, white onion, hoisin,
ssamjang sauce | 18

RED CURRY

Coconut milk, Tomatoes, squash, zucchini,
grill pineapple, onion, scallion, in spicy
curry sauce

Tofu 17 | Chicken 17 | Beef 19| Jumbo
shrimp 21 | Salmon 21 | Mahi mahi 21

TUNA DOT COM

Blackened medallion tuna, topped with
Pineapple salsa over bed of mixed
veggies | 21

CHRISTAL SHRIMP

Jumbo shrimp, broccoli, onion, carrot,
zucchini, squash, in Korean white wine
sauce

MISO GLAZE SALMON

Marinated miso glaze Grill salmon, Over
broccoli, onion, carrot, zucchini,
squash, |21

KUNG PAO

Dice grill pineapple, onion, scallion
.Sichuan pepper, cashew nut, celery, with
Lava famous brown sauce

Tofu 16 | Chicken 16 | Beef 18 | Jumbo
shrimp 18

BIBIMBAP

Carrots, spinach, zucchini, mushrooms, and
sunny side up egg served on a bed of white rice

Chicken 17 | Beef 18 | Jumbo shrimp 18

GRILL BULGOGI

Slice with house bulgogi sauce,
green onion, scallion |
Chicken 17 | Beef 18 | Jumbo shrimp 18

MONGOLIAN BEEF

Overnight Marinated sliced beef, Scallion,
Onion, house brown sauce |18

LAVA FRIED RICE

Gochujang, Tomato Puree, gochu-garu,
sunny side up egg

Chicken 17 | Beef 18 | Jumbo shrimp 18

Y CONSUMER ADVISORY ¢
-Sushi Product contain raw fish, soy, wheat, shell fish, egg, nuts. Consuming raw or under cooked seafood may increase your risk of foodborne. Illness and allergies. If you have any
certain medical conditions please ask your physician before you consume. We are not responsible for any cause of foodborne. illness or allergies reactions.

18 Shrimp 18

Combination of 2 | 21.95
Combination of 3 | 25.95

LILIAN SALAD |

Fresh Green, cucumber, onion,
tomatoes, cheese, crouton, bacon bit,
banana cinp, almond

Dressing:
Caesar, blue cheese, ranch, gi
kimchee vinaigrette, honey m

Protein

Chicken 15 Shrimp 17 Salmon 17

Steak 16 Flounder 17 Tuna 17
Salad 10

SIDES
alacart] 3.50

¢ Toasted corn

¢ Fried rice

* veggies

¢ Kimchee

e House salad

e Fries

e Coleslaw

e Mac and cheese add $3

e Korean chili add $3
e Kimchee Jjigae add $3

MISO RAMEN

Siro miso, mushrooms, scallion, onions,
beansprout, corn, dashi, boiled egg | 15

Tofu 17 | Chicken 17 | Beef 18 | Jumbo
shrimp 18

JAPCHAE

Sweet potato starch noodles stir fried
with vegetables |

Chicken 17 | Beef 18 | Jumbo shrimp 18

SPICY BEEF NOODLE

Spicy soy bean paste, scallion, bean sprout,
bng chunks of beef |16

PAD THAI

Thai style Rice Noodle, bean sprout,
Scallion,Soked paprika, sweet Tamarind
sauce |

Tofu 17 |Chicken 17 | Beef 18 | Jumbo
shrimp 18

LAKSA

Spicy curry sauce, Jumbo shrimp, boiled
egg, tamarind, onion, scallion,
beansprout, onion, cilantro | 18



GRILL

Grill Your Own or Cook in the Kitchen
INDIVIDUAL SELECTION

Served with 2 Korean sides, salad and white
rice, add 3.50 for fried rice
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KOREAN STEAKHOUSE

NY Strip

10 0z 33 | 14 0z 37
Cer?‘ifiea/_Prime Aged Ribeye
Sirloin )
12 0237 | 16 0z 45
Chicken Bulgogi
22 oz Bone in Ribeye 79 120225 |16 02 30
Galbi Boneless Marinated Pork Belly
Short Rib 10 0225 | 14 0z 30
AR =2 Beef Bulgogi
Filet Mignon 808

70z 35 | 10 oz 40

120229 |16 oz 34

45 Days Dry Aged Ribeye

10 0739 | 14 07 45

1/21b. 18

American Wagyu Brisket
10 0z 35

14 oz 39

SHRIMP
11b. 32

Marinated Shrimp

(Garlic Butter)

1/21b. 20
Vegetable Platter 5

C11b. 34

149
MEAT LOVER 169 COMBO TWO
Served with 4 Korean sides, rice, veggies and salad
Served with 4 Korean sides, rice, veggies and salad Z 7 q
S —— Feeds 3-5 14 0z 45 Days Dry Age Ribeye
eedas 5- 0z American VWagyu briske Pork Belly / Chicken Bulgogi
THE RANCHER
if\\(l); glbl‘te)ye Served with 4 Korean sides, rice 10 oz NY stri_p
! veggies and 4 sides ' ' 1 Pound Shrimp
COMBO ONE i Feeds 5-7 THE BOSS 19

Served with 4 Korean sides, rice, veggies and salad

Feeds 2-4

Shrimp
Lettuce Wrap

10 0z American Wagyu Brisket
12 0z 45 Days Dry Aged Ribeye

Served with 4 Korean sides, rice, veggies and salad

12 oz Ribeye 12 0z Aged Ribeye Feeds 2-3 100z 45 Da i
- . ys Dry Aged Ribeye
EX(/%AB(?“%'/ UG 22 oz Bone in Ribeye 7 oz Filet Mignon
atol LAVA Galbi 10 oz NY Strip
10 oz Sirloin »albl
7 oz Filet Mignon
10 0z New York Strip BIG KIDS 619
Chicken Bulgogi | 6.99  Beef Bulgogi | 8.99 Served with 4 Korean sides, rice, veggies and salad
1899  Lobster [18.99 Feeds 2-3  LAVA Galbi
250 Twin Lobster |35.99 Beef Bulgogi
Pork Belly / Chicken Bulgogi
|
g APPETIZERS

T~ N & // _—
% POKE BOWL* —
_Fresh green, avocado, cucumber,
radish onion
Tuna or Salmon | 15.95
Sauce choose: Kimchi vinaigrette,
Lava bang bang sauce, or wasabi ranch

PREMIUN ROLLS
% THE BOSS 18

Spicy tuna, Kani, Cucumber, topped
with tuna, avocado, filets and tobiko
drizzling with demi glace, spicy aioli
and eel sauce

% Taste Of Explosion 18

KC ROLL %

Paper Thin Slice Cucumber with Crab,
Salmon, Tuna, White Tuna, Cream Cheese
and Avocado with Ponzu Sauce |9

I ROLL %

Spicy Tuna, Crab, Lettuce, Cilantro,
Avocado, and Cucumber wralpped in Rice
Paper with House Sweet Chili Dipping
Sauce |9

N

% BOSTON LOBSTER 20

Lobster, avocado, mayo, topped with
tuna. and bang bang and eel sauce

% MYRTLE BEACH 16

Crab Stick, Cucumber, Asparagus,
Tuna, Salmon, Yellowtail and cream
cheese topped with avocado

MEXICAN 15

Y SANTA BARBARA 16

Shrimp Tempura, Baked Dynamite,
Cream Cheese, Crab, Asparagus,
Topped with Salmon, Tuna, Masago and
Avocado

% NI HOMA 16

Ribeye Bulgogi, Provolone Cheese,
Jalapeno, Bacon topped with filets,
avocado drizzling with demi glaze, eel
sauce, sriracha sauce.

Tuna Bacon 18

Yellow fin tuna, Bacon, avocado,
topped with spicy tuna, bang2 and eel
sauce

GODFATHER 18

Spicy Salmon, Crab, Cream Cheese,
Asparagus, Deep Fried and Topped with
creamy Baked scallop, Crab and Masago

*SUSHI/SASHIMI* \
COMBOS

Sushi Dinner
California Roll, 8 sushi | 29
Sashimi Dinner
Chef Selection 12 pcs | 29

Sushi / Sashimi

California Roll, 5 pes of Sushi, 8 pcs
of Sashimi | 36

Love Boat for Two

lava Roll, Spicy Tuna Roll, Spicy Tuna
Salad, Seaweed Salad, 10 pcs Sushi,
and 16 pcs Sashimi | 100

Shrimp Tempura, Spicy Crab,
Asparagus and Cucumber

% LONG ISLAND 16

Tempura Shrimp, Spicy Crab, Avocado,
Scallion ,Topped with Tuna, Eel sauce
and Tobiko

VOLCANO 16

Crab, Cream Cheese, Asparagus, Avocado
on top, Topped with Baked Scallop, Crab
Massago, Scallion and Mayo

% DANCING EEL 16

Crab, Cream Cheese, Avocado, Salmon,
on top, Topped with Eel and Massago

% LAVA 16

Spicy Tuna and Avocado Roll Topped
with Seared Salmon, Spicy Mayo,
Tobiko, Scallions and Tempura Flakes

GREEN DRAGON 16

Shrimp Tempura, Eel, Cream Cheese,
Crab, Asparagus Topped with Masago
and Avocado

Shrimp Tempura, Baked Seafood, Crab,
cream cheese Cucumber, Avocado
topped with three colors caviar, fried
onion

SPIDER 16

Soft shell crab, avocado and cucumber
with masago and sesame seed outside
with spicy mayo

BUDDHA 16

Crab, Cream Cheese, Asparagus,
Avocado on top, Topped with Baked
Scallop, Crab Massago, Scallion and
Mayo

% VICTORIA 16

Spicy salmon, Cream Cheese,
cucumber, Avocado Roll Topped with
special Spicy Crab-Seaweed aioli

% RAINBOW 16

Crab Stick, Cucumber, Avocado Roll
Topped with Avocado, Tuna, Salmon and
Yellowtail

KIDS MENU
CHICKEN TENDER AND FRIES 7
MAC AND CHEESE 7
GRILL CHEESE AND FRIES 7
KID'S BURGER

Y SALMON
% TUNA
s SPICY TUNA

* JB

SPICY TUNA SALAD %

Tuna, Avocado, Cucumber, Lettuce,
Cilantro with kimchee base rice wine
vinegar |15

KANISU

Paper Thin Slice Cucumber wrap with Crab,
Cream Cheese and Avocado, with rice wine

vinegar sauce |9

TUNA OR BEEF TATAKI *

Slices sear tuna or beef with Ponzu
Sauce | 16

ROLLS

CUCUMBER
VEGGIE
CRUNCH

DINAMITE
CALIFORNIA

SPICY CRAB

EEL AND CUCUMBER
SHRIMP TEMPURA
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A LA CARTE
% SUSHI/SASHIMI 3

FLYING FISH EGG, WALU

* CONSUMER ADVISORY *

-SUSHI PRODUCT CONTAIN RAW FISH, SOY, WHEAT,
SHELL FISH, EGG, NUTS. -:CONSUMING RAW OR UNDER
COOKED SEAFOOD MAY INCREASE YOUR RISK OF
FOODBORNE. ILLNESS AND ALLERGIES. IF YOU HAVE ANY
CERTAIN MEDICAL CONDITIONS PLEASE ASK YOUR
PHYSICIAN BEFORE YOU CONSUME. ‘-WE ARE NOT
RESPONSIBLE FOR ANY CAUSE OF FOODBORNE. ILLNESS
OR ALLERGIES REACTIONS.

~

EEL, CRAB, TUNA, SALMON,

YELLOW TAIL, SMOKED SALMON
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