LUNCH MENU

WWW.TOKYOTEAHOUSE.US

Cold Appetizers™ Hot Appetizers™ Entrees’

(1) Hi:gayako TOU B, oo, (1) Beef Negi MaRT ..o (1) Cbicken Tevi;yaki .........................
(2) Seaweed WaRAWE ........oeeeeeeeeea (2) YARTEOTT. v (2) TOMRALSU oo oo,
(3) SUMOMMONO ... (3) Tewipura Appetizer..................... (3) Steak Teviyaki............cccoceveen....
(4) Hivame PONZU .......oeveeeaeinennn., (4) Age TOU P .o, (4) Tempura ........coooooiiiiiiiiiiin,
(5) Sushi Appetizer (Spes)......oooveennn. (5) Sbﬂ'mp GY0ZO0 e (S) YART MOOT ..ol
(6) Seafood Cocktail ...............c...c...... (6) Shrimp Kushiyaki ....................... (6) Chicken Ramen............oveeeeee
(7) Sashimi Appetizer (8 pcs)............... (7) Steamed Meat Dump[ings .............. (7) Seafoob RAMEN. ..o,
(8) OSTHRO. ..o (8) Sbviwqo SUTMAT ..o (8) Sbriwqo Tevi;gaki .........................
o) Tuna Cerviche (SPICY). v (0) Waasabi SUIMAi .........ovveeeeen,

“(See inside the menu for item descriptions)

(Most entrees served w/ vice, sowte w/ vegetables
& rice. See insioe tbe wmenn fov item Oescriptions)
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1/2 Mile West of 1380 on Rt-940
Authentic Japanese Cuisine o Sushi & Vegetarian Specials

Hours: Noon to 3:00 Pm & 5:00 Pm to 10:00 P » Closed Tuesdays » TOKYOTEAHOUSE.USe Pocono Summit



DINNER MENU

Soups & Salad Ki0’s Favorites

MISO SOUP..vvvneiiiiiiiieeinen, Yakitori Platter............c.coooeeieeiennn., ASk about ony specia{
SUE SOUP...veiiiiiiiiiiiiecian, (Chicken Skewer with Vegtab[es) Of tbe Da;g!

Spicy SUe SOUP........vivvnniinnnn. TOMRALSU ..o WWW.TOKYOTEAHOUSE.US
T055e0 SAlad .....vvevvvrrereeenes (Pork Cutlet)

Lisa Salad for two................... Susi Combos + Miso Soup
Tokyo Tea House Beginnings

Cold Appetizers Hot Appetizers

(1) Hiyayako Tou Bt ...........c.cccvennn.. (1) Beef Negi Maki................ccoce.n...

(Cold Silky Tou Fu witb Sauce)

(2) Seaweed Wakame

(3) Sunomono
(shell Fish Topped with Ponzn)

(4) Hivame PONZU......c.oovvveiieiinnnn.
(Tbin[;g sliced Fluke with Pozu)

(5) Sushi Appetizer (s pes)

() Seafoob Cocktail. ...
(shell Fish with House Dressing)

(7) Sashimi Appetizer (8 pcs)

(8) Osinko (Japnese Pickles)

(0) Tuna Cerviche (spicy)

(Rare Tuna witb Avacado & lime juice)

(Thin Sliced Beef Roll with Scallions)

(2) Yakitori (Chicken Skewer)
(3) Tempura Appetizer......................
(Sbrimp + Veg. Fried Tempura Batter)

(4) Age Tou Fu
(Deep Fried Tou Fu witb Sauce)

(1) Sus[yi Platter (reg)
(Tuna Roll + 8 pes Negiri Susbi)

(5) STIMP GYOZO ... (2) Sushi Deluxer..............c.........
(Pan Fried Sby]mr) Dumr)ﬁngs) (TVU/M ROH, Cd{ﬂ( ROH + IO }’JCS)

(6) Shrimp Kushigaki ....................... (3) Sashimi Platter (reg).................
(Shrimp Skewey, Teriyaki) (rapes Chef's Choice)

(7) Steamed Meat Dumplings .............. (4) Sashimi Deluxe .....................
(8) Shyiwp Suimdi................ccoeoen (18 pes Chefs Choice)

(Sbﬁmv Dump[ings/ Steamed or fy]eb) (5) SMSbi + SbﬁSiW[i COW[()O ..............
(o) Wasabi Suimai (Pork Dumplings)....... (1t has been a while!)

Tokyo ‘Tea House Otber selections

Teriyaki Tempura Donburi (Over Rice)
(served with Miso Soup, Salad, Veggie & Rice) (Served with Miso Soup, Salad, Veggie & Rice) (Soup & salad add $4.00)
(6) Cfoicken Teri;gaki ................. (13) All Vegemb[e Tempurd............. (20) O;gako Don (motbev + Cbi[b) ................
(7) Steak Terivaki (14) Shriv Tempura (Chicken Sauteed with Vegetab[es
7 VAR 4 p PUYA o and a Drop of egg)
(8) Sbviwqo Teriyaki................. (15) Chicken Tempura................... (21) KALSU DOM ..o
. oaki i) (Pork Cutlet)
(9) Fish TeViYARI. ..o eeveeeieeinnn (16) Fish Tempura ....................... (22) T€H DO
(10) Seafoob Teriyaki................ (17) Seafoob TeMPUYA ... (SWVHP Tempura on Rice)
o (23) UNAJit .o,
(11) Salmon Tev1pak1 ................. (18) Lobster Tempura................... (Broiled Eel)
(12) Beef Negimaki .................. (10) TOMRALSH. ... ]
[ 3y B
Nabewono (Hot Pot) Noodes sy
(24) YOSE NADE. ..o (27) Na()eyaki UM e DRINKS 1% DESERTS
(Shrimps, Scallops, Clams + Veggies) (Chicken and Seafood Noodle Pot) HINK K
(25) Beef Sukiyaki ................................ (28) YaRi U0V ..o e oo _
(Thin Sliced Beef, Veggies, Tou Fu) (Chicken, Sauteed with Veggies) Tea Pre
(26) Shabu Shabu.......... i e oo (20) ZaArn SO0A ..o, Soda : Mocbi
Tice is per person .
(Table side prepared, Mininmm for two. ( Sg&g{l’%ﬁg}fgsjgﬁb{“ & Dipping Sauce) Be;; Ice Cream
Available in cold months or request in advance.) 501 SEATO00 XART L0 v Sari E’esb Frmt

Consuming vaw or undercooked wieats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



