
DINNER MENU
Executive Chef:  Emeril Lagasse

Chef de Cuisine:  Gregory Richie
General Manager: Lee Kaleel 

(407) 503-2467

SUSHI
Spicy Tuna Roll*														             9	
California Roll*														              9
Vegetable Roll*														              8

All Sushi Items are prepared “A la Minute”

STARTERS
Hot Iron Seared In-Shell Edamame - with Togarashi, Sesame and Hawaiian Sea Salt					     6

Spicy Vietnamese Style Escargot - with Lemongrass, Ginger and Sticky Rice		  				    8

Steamed Pork & Asian Vegetable Dumplings - Sake-Soy Dipping Sauce							       9

Crispy Kalua Chicken Egg Rolls - 	Orange-Chile Dipping Sauce 								        8.50

Mongolian Glazed Slow Roasted Pork Belly - in Chinese Style Steamed Buns with Spicy Napa Slaw 			   9

Tchoup Chop Crunchy Shrimp - Romaine Lettuce Leaves and Hot & Sour Chile Glaze 					     10

Panko Crisped Palmetto Creek Farms Pork Cheek Gallette - Spicy Pear Compote, 						      10
House Made Mustard-Coriander Vinaigrette

Polynesian “Kicked Up” Crab Cake - Mango-Habanero Butter Sauce and Caramelized Pineapple Compote 		  14

Kiawe Smoked Baby Back Ribs - Asian Barbeque Sauce 									         9

SOUP AND SALADS
Miso Soup - Scallions, Wakame, Tofu and Udon Noodles with a Pickled Garlic Chili Sauce 				    7

Tchoup Chop Salad - Mixed Asian Greens, Candied Pecans, Orange Supremes and Creamy Soy Dressing*		  8.50

Panko Fried Soft Egg and Apple Smoked Bacon Salad - with Creamy Parmesan Dressing and English Muffin Crostini 	 10

Baby Iceberg Wedge Salad - with Avocado, Crumbled Blue Cheese, Crispy Onions 					     8.75
and Cracked Peppercorn Ranch Dressing

Fresh Mozzarella and Bibb Lettuce Salad - with Fried Okra, Tomatoes and Buttermilk Herb Dressing 			   9



MAIN DISHES
Basil Seared Atlantic Salmon Filet - on Roasted Purple Potatoes with a Corn and Crab Chardonnay Reduction Sauce*	 26

Hot Iron Seared Yellowfin Tuna Steak - with Thai Sticky Rice and Smoked Bacon-Wasabi Butter Infusion*			   30

Cornmeal Crisped Rainbow Trout - with Warm Wasabi Potato Salad and Creamy Lobster Sake Sauce 			   25

Garlic Grilled Black Tiger Shrimp - on Chinese Style Noodle Cake and Lemongrass Infused Wild Mushroom Crèma 	 27

Banana Leaf Steamed Lava Rub Marinated Pork - with Oven Roasted Taro Root and Yams 					    18

Chinese 5 Spice Braised Lamb Shank - with Savory Green Apple-Parsnip Cobbler and Hoisin au Jus			   22

Tender Sake Braised Beef Short Ribs - on Caramelized Onion Mashed Potatoes with Burgundy Veal Reduction Sauce 	 26

Pan Roasted Maple Leaf Farms Duck Breast - with a Sweet Potato Gratin, Gingered Pear Chutney 				   27
and Umeboshi Plum Glaze

Tamarind Glazed Grilled Angus Beef Tenderloin - on Spicy Waterfall Lo Mein Noodles and Broccolini *			   39

Cilantro-Cashew Pesto Marinated Tofu - a Vegan Original with a Crispy Rice Cake, Mixed Vegetables and Citrus Soy 	 16

Herb Broiled Ashley Farms Free Range Chicken Breast - with Kimchi Fried Rice, Chinese Mustard-Sake Reduction Sauce	 19

SIDES
Stir Fried Green Beans with Pork 												           9
Stir Fried Seasonal Vegetables 												            8
Chef Emeril’s Favorite Fried Rice 												            9
Stir Fried Garlic Mushrooms 												            11

CHILDREN’S MENU
Tchoup Chop Chicken Tenders - with French Fries and Honey Mustard Dipping Sauce					     9

Cheese Tortellini Alfredo	
With Parmesan Cheese													             8
with Shrimp														              13

Seared 4 oz Filet Mignon - with Mashed Potatoes, Green Beans and Chinese Mustard-Palm Sugar Reduction Sauce	 19

Tchoup Chop’s Baby BAM!! Burger - with Lettuce, Tomato, Pickle and French Fries						     8

Kicked Up Children’s Hawaiian Plate - Emeril’s Fried Rice (Pork, Chicken and Shrimp),					     15
Chicken Egg Roll and Teriyaki Chicken Breast
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DESSERTS
Chocolate Kalua Cake 												            10
Peanut Butter Mousse Filling and Banana Fosters Sauce

Fresh Strawberry Mousse & Crisp Phyllo Napoleon								        7
White Chocolate Sauce

Emeril’s Signature Banana Cream Pie										          10
Graham Cracker Crust and Caramel Sauce

Caramelized Banana Walnut Bread Pudding									         9
Whiskey Caramel Sauce and Homemade Vanilla Bean Ice Cream

Crispy Guava & Cream Cheese Dumplings									         9
Mango and Lilikoi Sauces

Old Fashioned Root Beer Float											          6
Barq’s Root Beer and House Made Ice Cream

Chef’s Featured Crème Brûlée    										          7

A Selection of Homemade Ice Creams   									         6

Homemade Tropical Sorbets   											           5

Become our fan on Facebook for exclusive offers!

www.facebook.com/EmerilsTchoupChop

20% Gratuity for parties of 6 or more.
* These items are served raw or undercooked, or may contain 
raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, especially if you have certain medical conditions.
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