
TOKYO ROSE MENU 
PREPARATION TIME VARIES ON SOME ITEMS. THANK YOU. 

 
KITCHEN ENTREES 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. SAUTEED CALAMARI AND SHIITAKE MUSHROOM .........................................................11.95 
2. SAUTEED SHRIMP AND SHIITAKE MUSHROOM..............................................................12.95 
3. TOFU SAUTE........................................................................................................................  9.95 

SAUTEED TOFU WITH VARIETY OF VEGETABLE AND SHIITAKE MUSHROOM 
4. FRIED FLOUNDER FILLET ..................................................................................................10.95 

LIGHTLY BATTERED, GENTLY FRIED TO GOLDEN BROWN 
5. SHOGAYAKI PORK ..............................................................................................................15.95 

SLICED PORK LOIN SAUTEED WITH ONIONS IN GINGER SAUCE 
6. SHOGAYAKI BEEF ...............................................................................................................15.95 

SLICED NEW YORK STRIP SAUTEED WITH ONIONS IN GINGER SAUCE 
7. SHOGAYAKI CHICKEN ........................................................................................................15.95 

SLICED CHICKEN SAUTEED WITH ONIONS IN GINGER SAUCE 
8. SHOGAYAKI SHRIMP ..........................................................................................................15.95 

JUICY SHRIMP SAUTEED WITH ONIONS IN GINGER SAUCE 
9. SUKIYAKI ..............................................................................................................................17.95 

SLICES OF PAPER-THIN BEEF, SHIITAKE MUSHROOMS, TOFU, CELLOPHANE NOODLES, CHIKUNA,  
NARUTO MAKI (FISHCAKE) TOGETHER WITH A MDELY OF VEGETABLES IN SWEET SOY BROTH 

 
TEMPURA – LIGHTLY BATTERED; FRIED UNTIL CRISPY 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. SHRIMP AND VEGETABLE..................................................................................................13.95 
2. SEAFOOD WITH SHRIMP, SQUID, FLOUNDER, KANI AND SCALLOP............................16.95 
3. CHICKEN AND VEGETABLE – CHICKEN BREAST............................................................12.95 
4. SEASONAL VEGETABLE.....................................................................................................10.95 

SHIITAKE MUSHROOM, PEPPER, ASPARAGUS, BROCCOLI, EGG PLANT, ZUCCHINI, LOTUS ROOT, 
TARO ROOT AND SWEET POTATO 

5. LOBSTER AND VEGETABLE (1 LOBSTER TAIL)...............................................................12.95 
 
TERIYAKI DINNER – GRILLED WITH TERIYAKI SAUCE 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. CHICKEN TERIYAKI .............................................................................................................12.95 
2. BEEF TERIYAKI (NEW YORK STRIP) .................................................................................15.95 
3. SALMON TERIYAKI ..............................................................................................................14.95 
4. SHRIMP AND SCALLOP TERIYAKI.....................................................................................16.95 
5. LAMB CHOP TERIYAKI ........................................................................................................14.95 
6. TOFU TERIYAKI ...................................................................................................................  9.95 
 
AGEMONO – DEEP FRIED DISHES 
SERVED WITH RICE AND MISO SOUP OR SALAD 
 
1. TON KATSU ..........................................................................................................................13.95 

PORK CUTLET, JAPANESE STYLE. DEEP-FRIED WITH KATSU SAUCE ON THE SIDE 
2. SEAFOOD KATSU ................................................................................................................15.95 

SHRIMP, SQUID, FLOUNDER, KANI AND SCALLOP DEEP FRIED WITH KATSU SAUCE ON THE SIDE 
3. CHICKEN KATSU .................................................................................................................12.95 

DEEP-FRIED CHICKEN CUTLET WITH KATSU SAUCE ON THE SIDE 
 
 
 



DONBURI – BIG BOWL RICE 
SERVED WITH MISO SOUP OR SALAD 
 
1. KATSU – DON.......................................................................................................................10.95 

PORK IN BREAD CRUMBS, EGG WASH AND ONION BOILED TOGETHER UNTIL EGGS SET. SERVED OVER RICE 
2. OYAKO – DON........................................................................................................................9.95 

SLICED CHICKEN, VEGETABLE, FISH CAKE, AND EGG COOKED TOGETHER SERVED OVER RICE 
3. UNAGI – DON .......................................................................................................................15.95 

COOKED EEL WITH SLIGHTLY SWEET SAUCE SERVED OVER RICE 
4. GYU – DON...........................................................................................................................12.95 

COOKED BEEF WITH ONION SERVED OVER RICE 
 
BENTO BOX – JAPANESE SET MEAL 
SERVED WITH MISO SOUP AND SALAD 
 
A. CHICKEN TERIYAKI.............................................................................................................15.95 
B. BEEF TERIYAKI ...................................................................................................................16.95 
C. LAMB CHOP TERIYAKI .......................................................................................................15.95 
D. SHRIMP AND SCALLOP TERIYAKI ....................................................................................15.95 
E. SALMON TERIYAKI..............................................................................................................15.95 
F. KUSHIYAKI – GRILLED SEAFOOD ON SKEWER..............................................................16.95 
G. YAKITORI – GRILLED CHICKEN ON SKEWER .................................................................15.95 
H. SASHIMI – TUNA, SALMON AND RED SNAPPER.............................................................17.95 
 

ALL COME WITH SHRIMP TENPURA (2 PCS) CALIFORNIA ROLL (6 PCS) 
TAMAKO (FLUFFY OMELET 2PCS) AND SEAWEED SALAD. 

 
UDON – THICK WHEAT NOODLE 
SERVED WITH SALAD  
 
1. YAKI UDON.............................................................................................................................9.95 

STIR FRIED UDON. CHOICE OF CHICKEN OR SHRIMP 
2. MISO UDON..........................................................................................................................10.95 

NOODLES IN MISO BROTH WITH SHRIMP AND VEGETABLES 
3. TENPURA UDON..................................................................................................................11.95 

NOODLES IN SOUP,  WITH SHRIMP AND VEGETABLE TENPURA ON THE SIDE 
 

4. NABEYAKI UDON .................................................................................................................12.95 
NOODLES IN SOUP WITH SHRIMP, CHICKEN, NARUTO MAKI (FISH CAKE), SHIITAKE, SEAWEED 
AND POACHED EGG 

 


