
LUNCH MENU
Executive Chef:  Emeril Lagasse

Chef de Cuisine:  Gregory Richie
General Manager: Lee Kaleel 

(407) 503-2467

SUSHI
Spicy Tuna Roll														             8
California Roll  														             7
Vegetable Roll														              6

STARTERS
Tchoup Chop Crunchy Shrimp - Romaine Lettuce Leaves and Hot & Sour Chile Glaze 					     10
Steamed Pork & Asian Vegetable Dumplings - Sake-Soy Dipping Sauce 							       8
Crispy Kalua Chicken Egg Rolls - Orange-Chile Dipping Sauce 								        8

SOUPS & SALADS
Miso Soup - Scallions, Wakame, Tofu and Udon Noodles with a Pickled Garlic Chili Sauce					     5
Baby Wedge Salad - Bacon, Avocado, Blue Cheese and Creamy Peppercorn Ranch Dressing				    7
Tchoup Chop Salad - Mixed Asian Greens, Candied Pecans, Fresh Orange Supremes and Creamy Soy Dressing   	 7
Caesar Salad - Romaine Lettuce, Parmesan Anchovy Dressing and Herb Croutons					     7
Add any of the following items to your salad:
	 Teriyaki Chicken												            5
	 Thai Style Beef													             6
	 Lemon Grass Poached Shrimp											           7
	 Surf and Turf 													             10

SANDWICH
Bahn Mi Style Pork Po’ Boy Sandwich 											           13
on Crusty French Bread with House Pickled Vegetables, Kim Chi Bacon Aioli and Togarashi Fries
Crispy Chicken Sandwich 												            10
Served with Spicy Napa Slaw, Mayonnaise, Lettuce, Tomato, Pickles and Togarashi Fries 
Angus Cheese Burger 													             12
Served with Mixed Greens, Local Tomatoes, Dill Pickles and Togarashi Fries
	 Add any of the following to your burger:
Blue Cheese - $1	Bacon - $1     Avocado - $2	    Surf and Turf - $5

BUILD A NOODLE BOWL
Served with Asian Vegetables	 											           8
	 Spicy - or - Mild
	 Lomein Noodles - or - Glass Noodles
Add any of the following items to your bowl:
	 Teriyaki Chicken												            5
	 Thai Style Beef													             6
	 Lemon Grass Poached Shrimp											           7
	 Surf and Turf 													             10

BUILD A BENTO BOX
Choose one from each category											           	 15
Sushi				    Salad					     Noodles
	 Vegetable Roll 			   Baby Wedge Salad			   Vegetable
	 California Roll			   Tchoup Chop Salad			   Teriyaki Chicken
	 Spicy Tuna Roll			   Caesar Salad				    Thai Style Beef	
										          Lemon Grass Poached Shrimp	
										          Surf and Turf (Additional 3)	



CHILDREN’S MENU
Tchoup Chop Kid’s Salad												            5

Chicken Egg Rolls													             7

Tchoup Chop Chicken Tenders 											           8
with Honey Mustard Dipping Sauce

Crispy Chicken Sushi Roll												            6

Tchoup Chop Kid’s Combo												            8
A choice between Chicken Egg Rolls and Crispy Chicken Sushi Roll, and a choice of apple slices or Tchoup Chop Salad

DESSERTS
Fresh Strawberry Mousse & Crisp Phyllo Napoleon									         7
White Chocolate Sauce

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

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.


