TAKE OUT MENU
HOURS: Wed - Sunday, 8 am - 5pm
Closed Mondays & Tuesdays
and personal “Happy Days”

Picnic Style Garden
Seating and
Limited Inside
Seating Available

** Exact items and daily
specials may vary
based on availability.

SANDWICHES & MEALS
Krazy Balls™ .. What are
“Krazy Balls” you asked ?
The Best Meatballs you ever had
in Hawaii!! .. Not just a regular
meat ball, but stuffed with all
kinds of delicious ingredients,
you’ll wonder why nobody else
thought of it yet. We keep
coming up with more Krazy combinations of our homemade meatballs all the
time, so look for new flavors on our in-house menu.
** exact Krazy Balls available may vary from day to day
MEXICAN BALLS
Corn, Black Olives, Cilantro, Jalepeno, Salsa, and Mexican Spices

ITALIEN BALLS
Pepperoni and parmesan cheese or fresh Mozarella Cheese and Spinach

POLISH BALLS with chunks of Polish Kilbasa Sausage
MAROCCAN BALLS with Cinnamon, Honey, & Curry
GERMAN BALLS stuffed with Sauerkraut
Grilled Chicken Sandwich
Grilled Roasted Chicken topped with cheese, tomatoe, avocado, jalapenos, lettuce. Served on
a grilled Chibatta Roll.

BBQ Style Chicken or Pork Sandwich with lettuce & tomato & pickle on the side.
Steve’s Pastrami Sandwich

Ballwich™ Sandwich
Two (2) of our incredible unique Krazy
Balls, grilled, and then topped with cheese,
tomato, avocado, jalapenos, lettuce. Served
on a large Dutch Crunch Roll.
To make it an even bigger meal, add on
grilled sausage (Hot Link, Banger, Kilbasa,
etc)..

Krazy Ball™ Meal
Three (3) balls of your choice served on a generous portion of fresh cooked rice, with a side of
corn, German Potato salad or German Cole Slaw
and three (3) dipping sauces.

Krazy Balls™ on a Stick
If you want something lighter to eat, try our
Krazy Balls on a stick. One, Two or Three Krazy
Balls on a stick accompanied by our favorite dipping sauce(s). a filling but lighter meal
that is also fun to eat.

SIDES:
German Potato Salad, home made with fresh parsley
German Cole Slaw with julienne of carrots and red cabbage
Volcano Garden Salad with select Volcano Greens.
Sausage (Hot Link, Banger, Kilbasa)
Tomato, Avocado, Jalapenos, etc.
Dipping Sauces ( Ken’s Volcano Hot Sauce, Sweet Chili Sauce, Barbeque Sauce, Mustard
Aole, Salsa, Marinara, )
Cheese (American, Pepper Jack, Mozzarella)
Jam (Blackberry or Rasberry)

Thick sliced pastrami with Russian dressing, cole slaw on artisan baked rye bread.

Aunty Bea’s Volcano Lau Lau (no fish)
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Cubed Pork (1/2 lb.) ( not too fatty ) marinated with Hawaiian Sea Salt and our special
house sauce, wrapped in fresh taro leafs, and steamed for 5 hours. Served with white rice.

Volcano

.

Rainbow Moon

Bakery, Gallery & Coffee House
11-3980 Lanihuli Rd., Volcano Hawaii

808-985-8827

Volcano Magma Burrito
Grilled Chicken or Pulled Pork, bell pepper, onion, jalapeno, salsa, avocado, cheese, sour
crème, shredded lettuce, wrapped in a flour tortilla and then grilled to a light golden
brown.

To Hilo
26 miles

To Hawaii Volcanoes
National Park
1.5 miles

On the corner of Lanihuli & Hwy 11
(Across from Wright Rd.)
* Just 1.5 miles from the entrance of
Hawaii Volcanoes National Park.

Volcano Taco Salad * coming soon
Grilled Chicken or Shredded Pork, bell pepper, onion, jalapeno, salsa, avocado, cheese, sour
crème, black olives, shredded lettuce, served in a baked flour tortilla shell, and topped with
salsa and sour crème.

Breakfast, Baked Treats & Coffee

TAKE OUT MENU
HOURS: Wed - Sunday, 8 am - 5pm
Closed Mondays & Tuesdays
and personal “Happy Days”

Park-Like
Garden Setting

** Exact items and daily
specials may vary
based on availability.

BREAKFAST ( SERVED ALL DAY)

Breakfast Sandwich ( Served All Day):
English Muffin, Bagel, or fresh baked Croissant with
grilled Sausage Patties or Canadian Bacon, Egg, and
Cheese. Extra items available ( see “Sides” ).

Bagel with Cream Cheese

Vegetarian Breakfast Sandwich,

Grilled sweet Challah Bread slices (3) with Macadamia Nuts, powdered sugar, and our
special maple cream cheese sauce.

Tomato, Cheese, Egg, Avocado on a grilled English
Muffin or Bagel,

Grilled bagel with generous portion of cream cheese. Extra items available (see “Sides”)

Macadamia Nut French Toast

COFFEE, LATTE, AND OTHER DRINKS
WE BREW STARBUCKS & LOCAL HAWAII COFFEE

Mocha Machiato Espresso, Frothed Milk,
Chocolate Syrup, topped with Hawaiian Chocolate.
Latte 1/2 Espresso, 1/2 Steamed and Frothed Milk,
sprinkled with Hawaiian Grown Chocolate and Cinnamon
Cappuccino 2/3 Espresso, 1/3 heavy Frothed Milk
spooned over fresh brewed coffee
Hot Chocolate A very delicious way of having hot
chocolate. Made with Frothed Chocolate Milk

Mocha Frappe
A blended ice based Mocha drink with Milk that is a perfect for a warm day.
Served with whip cream and chocolate syrup drizzle.

Fresh Brewed Coffee
We brew each cup of coffee fresh and you can enjoy either our house blend of
Starbucks roasted coffee, or try some of our local Hawaiian Coffee’s offered.

Soft Drinks & Bottled Water
We have a variety of soft drinks and bottled water available for you enjoyment.

FRESH BAKED & CHOCOLATE TREATS:
Ricotta Sweet Cheese Croissant

Macadamia Nut Cinnamon Puff Pastry

Fresh baked croissant with ricotta cheese, Hawaiian Sugar , and Vanilla.

Fresh baked triangular shape puff pastry filled with our special mix of fresh ground macadamia nuts, raw sugar, and cinnamon.

Chocolate Chip Croissants
Fresh basked croissant filled with semi-sweet chocolate chips between the layers. A chocolate lovers delight. .

Macadamia Nut Bear Claws

German Apple Cream Cake * available on select days
German Applie Cake with whipcream in the batter, cinnamon, and a sprinkle of raw sugar
and macadamia nuts.. So creamy and light, you’ll love it.

Fresh baked bear claw, light and fluffy, powdered sugar icing, and topped with fresh
ground Hawaiian Macadamia Nuts.

German Cheesecake

Traditional Bear Claw

Macadamia Nut Corners

Fresh baked bear claw filled with a generous amount of almond paste

A shortbread dough topped with a layer of blackberry or raspberry preserves, and then
covered with a mix of butter, macadamia nuts, raw sugar, and Hawaiian Vanilla, and
baked to a golden brown. Cut into triangular shapes.

Blackberry Puff Pastry Pin Wheels
Fresh baked puff pastry in the shape of a pinwheel, filled with blackberry preserve and
topped with Hawaiian raw sugar, baked to a golden brown, and sprinkled with powdered
sugar.

A light and airy cheesecake with a layer of mandarin oranges on the bottom.

* we always come up with new things to bake ….
So check with us frequently…

PURE HAWAIIAN CHOCOLATE, ARTISAN TRUFFLES & COOKIES

We specialize in artisan on-site made pure Hawaiian Chocolate treats ranging from irresistible truffles, cookies, chocolate
dipped mango, chocolate covered macadamia nuts, chocolate turtles, and lots of other things. If you like chocolate, you
have to visit! All our chocolate is made from organically grown Kona coco beans and grown and processed on the Big
Island. “Chocolate is ALOHA!”

