
Lei Lei’s    Take-Out Menu 
Served From: 10:30 – 8:00 PM Daily      808-293-2662 

On Line Ordering:   www.leileisbarandgrill.com 
 

Sandwiches 
 

Fresh Fish Sandwich   
     Grilled, Locally-Caught Fresh Hawaiian Ahi Steak, Toasted Bun, Tartar Sauce    $18 
 

Classic American Cheeseburger    Hawaii-Big Island, Grass-Fed Ground Beef       $16  
 

Chicken Sandwich    Grilled Marinated Chicken Breast, Spicy Chipotle Mayo     $17  
 

Ahi Melt    Tuna Salad, Made from Fresh Ahi, Grilled Whole Wheat Bread,  
     Cheddar Cheese and Sliced Tomatoes (Fresh batches, Quantities Limited)     $16 
 

 Grilled Ham & Swiss    Sliced Smoked Ham, Butter-Toasted Kona Rye Bread    $16 
 

Garden Veggie Burger    Grilled Mixed Veggie Patty, Chipotle Spicy Mayo    $16 
  

Grilled Turkey & Cheddar    Smoked Turkey Breast, Whole Wheat Bread, Spicy Mayo    $16 
  

B.L.T. Bacon, Lettuce, Tomato, Mayonnaise    $17               Turkey- B.L.T.      $19 
 

Sandwiches Served with Choice of:  Cole Slaw, Potato-Mac Salad, Chips or White Rice  
French Fries may be substituted for $1      Caesar Salad or Garden Salad may be substituted for  $3  

Add:  Bacon or Avocado $2.50      Sautéed Onions $2 
 

Salads 
  

Traditional Caesar Salad 
Lei Lei’s Signature House-Made Caesar Dressing, Tossed with  

Crisp Romaine Hearts, Garlic Croutons, & Shredded Parmesan Cheese     $11 
 

Add To:  Large Caesar Salad or Large Garden Salad: 
  

Caesar Salad with Grilled Chicken Breast      $19                  
Caesar Salad with Grilled Fresh Local Ahi Steak      $20 

  
   

 

All Salads made with a Fresh Blend of, North Shore-Grown Mixed Greens    
 

Choice of Dressing:   Ranch, Bleu Cheese, Papaya Seed, Balsamic Vinaigrette 
 

Large Garden Salad   Mixed Greens, Shredded Carrots, Diced Cucumbers, Tomatoes    $11 
 

Lei Lei’s Seafood Cobb Salad   Grilled Fresh Locally Caught Ahi Steak,   
      Cooked Shrimp, Bacon Bits, Diced Eggs & Tomatoes, Bleu Cheese Crumbles     $22 
 

Chicken Cobb Salad    Marinated Grilled Chicken Breast,  
     Bacon Bits, Chopped Egg, Diced Tomatoes, and Bleu Cheese Crumbles    $20  
 

http://www.leileisbarandgrill.com/


Appetizers & Small Plates 
   

Ahi Poke    Fresh Ahi, Soy Sauce, Sesame, Onions, Chilies    $17 
           

Crispy Chicken Wings    Ranch Dressing & “Franks” Hot Sauce    $17 
 

Calamari Steak   Panko & Tempura, Katsu Style, with Cocktail Sauce    $16   

 

Shrimp Cocktail    Large Premium Shrimp, House-Made Cocktail Sauce    $16   
 

Veggie Spring Rolls   Served with Leaf Lettuce Sesame Plum Sauce   $15 
 

Chicken Tender Plate    White Meat Strips, French Fries, with BBQ Sauce     $16 
 

Dinner Entrees 
(These Additional Items Served after 3:00 PM) 

 

Warm Crab Dip Appetizer   
     Blue Crab Meat, Artichoke Hearts, Parmesan Cheese, Warm French Bread     $18 

 

Lei Lei’s Signature Prime Rib 
 

Dinner Entrees served with Fresh Steamed Veggies & Choice of Garlic Smashed Potatoes or White Rice 
 

Seasoned & Slow-Roasted All Day, Served with Horseradish Sour Cream Sauce 
 

                 10 oz. Cut    $40          14 oz. Cut    $44        28 oz. Cut (Bone-In)    $52 
 

(Prime Rib Cooked Fresh Daily, Quantities May be Limited) 
 

Baby Back Ribs Tender Pork Ribs, Slow Roasted Daily, Basted with Tangy BBQ Sauce 

     Served with French Fries & Cole Slaw:        ½ Rack   $25       Full Rack     $38 
 

Herb Crusted Chicken 
     Chicken Breast Rubbed with Italian herbs, Crispy Panko, Garlic Cream Sauce   $29 
 

Crab Stuffed Salmon 
     Fresh Salmon Fillet, Crab Meat, Spinach & Artichoke Hearts, Cream Sauce   $32 
  

Grilled Ahi Steak       
     Fresh Big- Eye Tuna, Cooked Medium Rare, Ginger Soy Butter, Wasabi Cream    $33 
 

Peppered Filet Mignon   
     Black Pepper Crust, Sautéed Fresh Shiitake Mushrooms, Red Wine Demi Sauce   $44 

 

PASTA 
All Dishes are served over Penne Pasta 

Seafood Scampi       
     Shrimp, Scallops, Fresh Tomatoes, Garlic Cream Sauce, Parmesan Cheese    $36 
 

Vegetable Pasta        
     Fresh Mixed Vegetables, Tomatoes, Garlic Cream Sauce, Parmesan Cheese    $28 

 

 Grilled Chicken Breast & Mixed Veggie Pasta      $33 



Keiki Menu 
 All Children’s Items Served with French Fries or White Rice    $8 

 

Mini Corn Dogs         Grilled Cheese        Chicken Tenders 
 

Kids Cut Prime Rib (Served After 3:00)     $18 
 

Desserts 
 

Chocolate Mousse Pie   $7 
 

   Cheesecake:   with Caramel or Strawberry Sauce   $7 
 

Freshly Baked, Warm Chocolate Chip Cookies 
 

2 Cookies   $1          Baker’s Dozen  $5 
 

Specialty Drinks 
 

 Specialty Cocktails for 2,   “To-Go”  (16 oz. Mason Jar)    $20 
 
 

Lei Lei’s Signature Mai Tai    Light Rum & Dark Rum, Fresh Orange & Pineapple Juices 
 

Classic Margarita   Sauza Tequila, Triple Sec, Fresh Lime and Sweet & Sour 
 

Bourbon Sunset  Jack Daniels Whiskey, Fresh Orange & Pineapple Juices, Ginger Ale 
 

Lei Lei’s Lemonade  Vodka, Chambord Raspberry Liquor, Fresh Lemonade 
 

   Beer 
 

Premium Beer:   $6      or    3 for $15 
 

Kona Big Wave Golden Ale            New Belgium - Fat Tire          Guinness                
                   

Maui Brewing Co. – Bikini Blond Lager (Can)          Heineken          New Castle                        
 

Kona Longboard Lager           Maui Brewing Co. – Big Swell IPA (Can)         Corona         
          

         

 Domestic Beer    $5   or   3 for $12 
 

      Bud Light     Coors Light     Miller Lite 
 

 Maui Brewing Co. – Dragon fruit Hard Seltzer    $6   
 

Bottled Wine Specials 
 

Stone Cellars:   Chardonnay or Cabernet    $18 
 

Cristalino  Cava Rose’ Brut   (Sparkling)    $23 
 

JAM Cellars – “Butter”   Chardonnay    $27 
  

Ferrari-Carano “Siena”, Red Blend    (Unkles’ Favorite)    $38 
 

Brown-Heritage Cabernet   $45 
 

Duckhorn   Napa Valley Merlot or Cabernet   $60  
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