
 

Lemongrass  Express  Waikoloa 
Asian Inspired Cuisine By Chef TK  Thepthikone Keosavang 

LUNCH   SPECIALS    
10.30  a.m. - 3 p.m.  

***Ahi	 Poke	 bowl	 …………………….…..(14)	 
  ginger garlic yuzu, shoyu sesame sauce (rice)
Sambal	 Beef	 ..…..…………………….….…..13	 
  onion, green bean, carrot, garlic ( rice)
Orange	 Chicken	 ……………….………….…13	 
  tempura chicken, orange honey reduction (rice)
Lilikoi	 Chicken	 ………………….………..…13	 
	 	 tempura chicken, lilikoi honey glaze (rice)
Pad	 Thai	 Chicken	 or	 Tofu	 …………….……13	 
 egg, rice noodle, bean sprout, peanut
Chow	 Fun	 Chicken	 or	 Tofu	 …….…….….…13	 
 vegetable medley, dark shoyu sauce, rice noodle
Yakisoba	 Chicken	 or	 Tofu	 ………….………13	 
 vegetable medley, sesame garlic sauce, egg noodle 
Pork	 Katsu	 .………………………….………13	 
   panko crusted marinated, hoison sauce (rice)
Garlic	 Chicken	 or	 Tofu	 Saute	 .……….……..13	 
  vegetable medley, Sambal garlic sauce  (rice) 
Red	 Curry	 Chicken	 or	 Tofu	 Saute	 ….….…..13	 
  vegetable medley, sambal sauce (rice) (medium spicy) 
Fried	 Rice	 Chicken	 or	 Tofu	 ………………..13	 
  onion, carrot, green bean, shoyu sauce, egg

Pupus 
Shrimp	 Dynamite	 ……………….………..	 10	 
        spicy aioli, wasabi aioli, unagi sauce 
Tempura	 Green	 Bean	 ………….………….	 9	 
       spicy aioli, wasabi aioli, unagi sauce  
Summer	 Roll	 Shrimp	 or	 Chicken	 or	 Tofu	 	 8	 
        sesame peanut sauce, rice paper wrapper 
Chicken	 Lettuce	 Wrap	 ……………………10	 	 
         orange sambal sauce 
Crispy	 Calamari	 …………………………..10	 
        spicy aioli, wasabi aioli, unagi sauce 
Coconut	 Shrimp	 …………………………..10	 
          lilikoi chili sauce, unagi sauce
Chicharon	 ………………………….……….9	 
        spicy garlic citrus sauce, unagi sauce
Spicy	 Edamame	 ……………………………8	 
        garlic sambal shoyu sauce 
Macadamia	 Nut	 Crusted	 Tofu	 …………….8	 
         sesame peanut sauce
***Ahi	 Poke	 Wrap	 ……………………….14	 
	 	 	 	 	 	 	  ginger garlic yuzu, shoyu sesame sauce	 
	 

LOCAL   FAVORITE 
Crispy	 Pork	 Belly	 Saute	 ……….…………..19	 
     Seasonal vegetables, garlic sambal sauce (rice) 
Crispy	 Garlic	 Shrimp	 ………………………21	 
    toasted garlic, garlic sambal sauce (rice)
Garlic	 Sambal	 Beef	 ………………………..17	 
    onion, green bean, carrot (rice)
Lilikoi	 Chicken	 ………………….…………16	 
    tempura chicken, lilikoi honey reduction (rice) 
Lilikoi	 Shrimp	 ………………….………….19	 
     tempura shrimp,  lilikoi honey reduction (rice)
Orange	 Chicken	 ………………….………..16	 
     tempura chicken, honey orange reduction (rice) 
Orange	 Shrimp	 ………………….…………19	 
     tempura shrimp, honey orange reduction (rice)
Braised	 Oxtail	 /	 Kimchi	 fried	 rice	 ………..22	 
    kimchi, Onion, Carrot, bean, shoyu sauce, egg
Kung	 Pao	 Chicken	 (medium spicy)…………..….17	 
     celery, onion, mushroom, cashew  (rice)
Fried	 Rice	 ……	 Chicken	 16…………Tofu	 15	 
Fried	 Rice	 ……	 Beef	 17	 ….……..	 Shrimp	 19	 
    vegetable medley, garlic shoyu sauce, egg
Red	 Curry	 Entree.……Chicken	 16…..Beef	 17	 
Red	 Curry	 Entree……Tofu	 15……Shrimp	 19	 
	 	 	  vegetable medley (rice)(medium Spicy)

Pork	 Katsu	 ………………….……….…15	 
	 	 	 panko crusted marinated pork, hoison sauce (rice)
***Ahi	 Poke	 Bowl	 ………….………….….17	 

	 	   ginger garlic yuzu, shoyu sesame sauce (rice) 
	 ***	 Furikake	 Seared	 Ahi	 Poke	 ……..……21	 
     wasabi aioli, unagi sauce, spicy aioli sauce (rice)
Beef	 Broccoli	 ………………………..…….17	 
      garlic sambal, shoyu sauce (rice)
Oxtail	 curry	 (Medium Spicy)…………………….21	 
	 	 	  red curry, vegetable medley (rice)

   Salad            
Green	 Papaya	 Salad	 with	 Shrimp	 ……..…..15	 
   citrus garlic sauce, peanut, fresh herbs 
Crispy	 Calamari	 Salad	 ..……………………18	 
   orange vinaigrette, spicy wasabi aioli, unagi sauce
Thai	 Beef	 Salad	 .……………….………..…18	 

  chili citrus vinaigrette, fresh herbs
Thai	 Shrimp	 Salad	 .………….………….….19	 
   chili garlic citrus vinaigrette, fresh herbs 
***Furikake	 Seared	 Ahi	 Poke	 Salad	 ..……21	 	 
	 	 spicy wasabi  aioli, sweet chili sauce, unagi sauce
***Ahi	 Poke	 Salad	 …………..……………19	 
  ginger garlic yuzu, shoyu sesame sauce
Crispy	 Orange	 Chicken	 Salad	 ………..……17	 

  tempura chicken breast, orange honey reduction
Lilikoi	 Chicken	 Salad	 …………….……….17	 

 Tempura chicken breast, lilikoi honey reduction
Crispy	 Tofu	 Salad	 ……….………..……….16	 
 chili citrus vinaigrette, fresh herbs
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Lemongrass  Express  Waikoloa 
Asian Inspired Cuisine By Chef TK  Thepthikone Keosavang 

NOODLE  SAUTE  

Tofu 15, chicken 16, beef 17, shrimp 19 

Crispy	 Egg	 Noodle	 ………………….……	 
    vegetable medley, garlic shoyu sauce 
Pad	 Thai	 …………………………….….…	 

    rice noodle, bean sprout, scallion, peanut, egg
Chow	 Fun	 ………………………….……..	 
   vegetable medley, garlic dark shoyu sauce  
Singapore	 Udon	 (medium Spicy)……..…….	 
   vegetable medley, red curry sambal sauce 
Yakisoba	 ………………………….………	 
 vegetable medley, garlic shoyu sauce, egg noodle
Yaki	 Udon…………………………………
 vegetable medley, garlic shoyu sauce, sesame 
Kimchi	 Udon	 Saute	 …………….………..	 
 vegetable medley, kimchi sesame sauce

NOODLE  SOUP 
Oxtail	 Noodle	 Soup	 ……………….…….	 18	 
	 	 rice noodle, bean sprout, cilantro, beef broth
***Pho	 Beef	 ……………..………….……14	 
    rice noodle, bean sprout, cilantro, beef broth
Pho	 Chicken	 ……………………….….….14	 
    rice noodle, bean sprout, cilantro, beef broth
Pho	 Tofu	 …………………………………13	 
    rice noodle, cilantro, shiitake mushroom broth 

Spicy	 Beef	 Udon	 ….………………..……16	 
   Chinese green, spicy beef broth (medium spicy) 
Spicy	 Shrimp	 Udon	 ………………..…….17	 
     Chinese green, spicy beef broth (medium spicy) 
Tom	 Yum	 Noodle	 Chicken	 15	 ..…..Tofu	 13	 
Tom	 Yum	 Noodle	 Shrimp	 17	 ……Oxtail	 19	 
      lemongrass citrus broth, egg noodle  
Tempura	 Shrimp	 Udon	 …………..…..…..16	 
     shiitake mushroom broth
Tofu	 Vegetable	 Udon…………….….……14	 
     shiitake mushroom broth
Chicken	 Udon	 Soup	 ………………….…..15	 
	 	 	 	 	 shiitake mushroom broth
Kimchi	 Miso	 Udon….	 Chicken	 15..	 Tofu	 13	 
Kimchi	 Miso	 Udon…	 Shrimp	 17	 …Beef	 16	 
Kimchi	 Miso	 Ramen..Chicken	 15	 ..Tofu	 13	 
Kimchi	 Miso	 Ramen…Shrimp	 17…Beef	 16
    Kimchi Miso broth, Chinese green 

 Bubble  Tea Smoothie (served with Tapioca Pearl) $6 
(milk, sugar )  (All bubble tea made sweet, please lets your server  know if you prefer less sweet .. Mahalo!!) 

(Choose your spice level ) 
No spice…0 

Mild…1 
Medium…2 

hot…3 

BEVERAGES 
Thai Ice Tea …………… 3 
 Lipton Ice Tea .…..…… 3 
Arizona Green Tea …… 3  
Soda .………………..… 2 
hot Jasmine tea .……… 3 
hot green tea ……….… 3 

 Note :: for your convenience a gratuity of 18% will be added to parties of eight or more.  

***The consumption of raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risk of food borne illness in some individuals. Please inform us if 
you have any food allergies. please lets your server know if you have any questions or need additional information before placing order .. (no refund ).. Mahalo !!!

visit us @ www.cheftk.com     
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