
Edamame	 6
		 Soybeans with sea salt.

Chinese Dumplings (6 pc)	 8
	 	Steamed, choice of vegetable or chicken, 
		 served with house sauce

Shrimp Tempura (3 pc)	 9
		 Lightly battered shrimp tempura served 
		 with tangy, fruity sauce.

Hand-Smashed Avocado Dip and Chips	 10.50
		 Hand-smashed avocado, cilantro, red onion, 
		 cherry tomatoes, salt and pepper	
		 Optional: lime juice and/or drizzle of olive oil  

 Mozzarella Bruschetta	 9

	 	Fresh cherry tomatoes with basil, 
		 minced garlic, olive oil and mozzarella cheese 
		 on a toasted French baguette 

Cocktail Samosas (6 pc) 	 8
		 Authentic Indian fried pastry 
		 with spiced potato, green peas, and ginger 

Side House Salad		  5	
		 Lettuce and baby greens with cucumber, 
		 grape tomato, red onion, cranberries 
		 and balsamic dressing

Seared Tuna Salad*		  15	
		 Fresh seared tuna over grape tomatoes, 
		 red onion, lettuce, baby greens 
		 and citrus dressing

Citrus Salmon  Salad 		  19.50	
		 Fresh mixed greens, red onion, cherry tomato, 
		 radish, avocado, Gorgonzola cheese, 	sweet corn 
		 and citrus with house honey lime dressing

Chicken Cobb Salad 		  16	
		 Chicken breast with baby greens, 
		 crispy turkey bacon, cherry tomatoes, 
		 red onion, cucumber, hard boiled eggs, 
		 Gorgonzola cheese and honey-lime 
		 or Ranch Dressing

Shrimp Tempura Salad		  14	
		 3 pieces of crispy shrimp tempura 
		 with lettuce and baby greens, red onion, 
		 cucumber, grape tomato, and citrus dressing

Spiced Tofu & Avocado Salad		  13	
		 Spiced tofu served with lettuce, baby greens, 
		 red onion, cucumber, grape tomato, 
		 and miso sesame dressing

Thai Rice Salad *		  14	
		 Tofu or chicken option with rice,  herbs & spicy 
		 sesame peanut dressing
		 Substitute shrimp or shrimp tempura  add $2.00

Japanese Style Miso Soup		  3.50
		 Cup (6 oz.) 

Soup & Salad______________________________________________________________________

Soup of the Day		  5.50
		 Bowl (12 oz.) 

Appetizers____________________________________________________________________________

Sweet Treats___________________________
Assorted Tea Cookies (choose 3) 		  4.50
	 	Lavender, Masala, Cardomom, Earl Gray      

Tea Scone Trio   		  8.50	
		 3 Freshly baked Scones with a side 
		 of creamy & sweet scone spread

Cake Slices		  5.75	
	 	Strawberry Cheesecake, Mango Mousse, 
		 Chocolate Fudge Layered, Limoncello 
		 Mascarpone and Flourless Chocolate Cake

		 Ask your tea ambassador about today’s availability

Mini French Toast 		  7
		 Thick cut French bread topped with strawberries, 		
		 almonds, maple syrup, and house-made sweet lemon 		
		 cream

World Favorites____________________________________________________________________

Weekday Menu    
Served Monday - Friday 11 am - 9 pm

Saturday 4 pm - 9 pm

Gluten Free Vegetarian Vegan

Soup & Sandwich Combo		  13
	 	½ sandwich of your choice 
		 + cup of soup and side salad

		 Available only with tuna, Earl Grey, 
		 and hummus sandwiches.

		 Full sandwiches include choice of soup	
		 or side salad.

	Tuna Avocado* 		  15
	 	Seared tuna, avocado, cucumber, 
		 red onion, cilantro, and spicy mayo 
		 on rosemary focaccia bread

Earl Grey Apple Brie		  13
		 Earl Grey tea-infused apples, 
		 cranberry compote, cinnamon, and 
		 candied walnuts on a baguette. 

Hummus Cucumber Vegan Sandwich		  13
		 With baby greens, grape tomato, 		
		 and red onion served on 
		 rosemary focaccia bread

Zen Masala Toast		  13
		 Hand-smashed avocado, red onion, 
		 cherry tomatoes, 	cilantro and Masala Chai 
		 topped with soft boiled egg  

Pesto Chicken & Avocado on Ciabatta 		  14 
		 Pesto chicken, avocado, fresh mozzarella, 
		 roma tomatoes, and lettuce dressed in pesto sauce 
		 on fresh ciabatta bread

Shrimp Tempura in Spinach Wrap		  14                             
		 Lettuce, baby greens, red onion, 
		 crispy cabbage slaw, rice and spicy mayo 

Crispy Thai Peanut Tofu Wrap		  13
	 	Packed with mixed veggies, 
		 crispy cabbage slaw, rice, crushed peanut, 
		 spiced baked peanuts, Thai tofu with 		
		 house made peanut sauce

Sandwiches & Wraps___________

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have a medical condition.

We present one check for parties of 8 and above. Note: Due to increases in supply and overhead cost, prices are subject to change periodically.

Miso Ramen		  14.50	
		 Miso flavored broth, sautéed vegetables, 
		 soft boiled egg, nori, topping choice of chicken 
		 or spiced tofu. Upgrade to shrimp or shrimp
		 tempura, add $3.00

Dumpling  Soup (8 pc)		  13
		 Chicken or vegetable dumplings in a vegetarian 	
		 broth with sautéed vegetables

Special Okonomiyaki		  13
	 	Japanese savory pancakes, Japanese mayo, 
		 yaki sauce, topping of your choice: 
		 spiced tofu or chicken. Upgrade to shrimp or shrimp
		 tempura, add $3.00

Mushroom Udon		  14.50
		 Udon noodles, shitake, cabbage, onions, 
		 carrots, green onions, topping of your choice: 
		 spiced tofu or chicken. Upgrade to shrimp or shrimp
		 tempura, add $3.00

Suki Yaki		  14.50
		 Rice noodles, cabbage, zucchini, bok choy, 
		 topping of your choice: spiced tofu or chicken. 
		 Upgrade to shrimp or shrimp 	tempura, add $3.00

Teriyaki Rice Bowl		  16	
		 Tender meat (chicken or tofu) and ginger on white rice
		 with sautéed vegetables. Upgrade to shrimp or shrimp
		 tempura, add $3.00. 	Upgrade to salmon, add 8.00

Coconut Lemongrass Noodles		  13	
		 Thai style with tofu, red onion, crushed peanuts 
		 & sriracha, in coconut and peanut butter sauce

Spicy Yaki Ramen		  16	
		 Stir-fried style noodles with sautéed tangy 		
		 yaki sauce and light spices with chicken or tofu.
		 Upgrade to shrimp or shrimp 	tempura, add $3.00

Spinach Parmesan Quiche	    	 13	
		 A creamy parmesan and spinach filling 
		 in a flaky pie crust. Served with a side salad 	  

Moroccan Spiced Salmon		   23	
		 Sautéed garlic, spinach, and a cilantro 
		 almond chutney, rice and side salad 

Ginger Glazed Salmon		  23	
		 Seared salmon, garlic, baby bok choy, 
		 peanuts, and rice




