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On the Wok… 
Volcano Scallops $25 

Stir-fried with asparagus, red peppers, bamboo shoots, mushrooms, broccoli, 
baby corn & spinach in our sweet & spicy sauce. 

Lobster Canton Style $26 
Stir-fried with asparagus, bamboo shoots, red peppers, mushrooms, baby corn & 

spinach in a savory sauce. 

Sizzling Seafood $22 / Beef $18 / Chicken $17 
Zucchini, red peppers, mushrooms, baby corn, bamboo, carrots & onions flamed table-side          

on a sizzling hot plate & topped with our special brown sauce. 
Spicy Sautéed Calamari $19 

Tender calamari with green and red peppers, onions, bamboo shoots, and woodear mushrooms 
in a red pepper chili sauce. 

Bistro Hot Plate Beef $19 
Our fresh, tender, rib eye steak is thinly sliced & marinated in TTAB’s 

signature Asian BBQ sauce with mushrooms, peppers & onions.  
 

Jumbo Mushroom Prawn $19 / Beef $17 / Chicken $16 
Sautéed large shrimp with mushroom in delightful mushroom sauce with a touch of sweet.  

Caramelized Orange Beef  $18 
Beef sliced thick with oranges, broccoli & onions stir-fried in a sweet orange sauce. 

Sesame Chicken $17 
A generous portion of all white meat chicken stir-fried in a sweet brown sauce and dusted with 

roasted sesame seeds. 
 Thai Basil Chicken $17 

All white meat chicken stir-fried with bean sprouts, baby corn, red peppers, and spinach in a 
spicy Thai basil sauce. 

Spicy Twice-Cooked Pork $17 
First boiled with Chinese spices, then stir-fried with cabbage, green peppers, 

mushrooms, onions & carrots in a spicy hoi-sin sauce. 
Grand Marnier Mango-Apple Chicken $16 

Mangos, apples & red peppers stir-fried in a sweet Grand Marnier Sauce. 
Shrimp with Vegetables $19 / Beef $17 / Chicken $16 / Pork $16 

Shrimp & chicken dishes are stir-fried in our white sauce, 
while the beef & pork dishes are stir-fried in our brown sauce. 

General Tso’s Chicken $16 
Lightly breaded chicken stir-fried with white onions & broccoli in the 

General’s Signature Sauce. 
Almond Boneless Chicken $16 

Lightly breaded chicken topped with our house special brown sauce & 
served atop a bed of cabbage. 
Tropical Chicken $16 

Lightly breaded chicken & tropical fruits topped with our sweet & sour tropical sauce. 
 

 

Vegetarian Entrées 
Hunan Vegetable Delight $15 

Mixed veggies stir-fried in our house special brown sauce with a touch of sweet & spicy. 
Ma Po Bean Curd $14 

Diced carrots, onions & peas stir-fried in our red-hot-chili brown sauce. 
Monk’s Garden Feast $14 

Mixed veggies stir-fried in our delicious white wine sauce. 
 

On the Grill… 
Dayboat Scallops & Shrimp Scampi $26 

Jumbo scallops paired with grilled shrimp and piled on a bed of sautéed spinach and red               
peppers then drizzled with a lemon-garlic scampi sauce.   

TTAB’s Certified Angus Delmonico Steak* $26 
12oz USDA Choice grade ribeye marinated in TTAB’s signature Asian BBQ sauce and served 

with a side of steamed vegetables.  
Certified Angus Strip Steak* $25 

12oz USDA Choice grade certified Angus strip steak grilled to perfection and served with a 
side of steamed vegetables.   
Salmon Teriyaki $22 

Large Broiled filet of Norwegian salmon lightly encrusted in sesame seeds drizzled in a sweet 
but tangy teriyaki sauce and lightly crusted with sesame seeds, served with a side of steamed 

vegetables. 
Chicken Katsu $18 

Tender chicken lightly breaded with Japanese Panko crust and served over a bed of cabbage 
with a side of steamed vegetables and zesty tonkatsu sauce.  

Chicken Teriyaki $18 
Grilled chicken breast drizzled in a sweet but tangy teriyaki sauce, served with a side of 

steamed vegetables.    
Roasted Half Duck $18 

Semi-boneless young duck served with plum sauce & Chinese rolls, set atop a bed of cabbage. 
 

Stone Bowls 
Dolsot Bibimbop (Korean) $17  

Mixed rice, vegetables, egg and seasoned sliced beef in a hot stone bowl, served with a side of 
hot sauce. One of the most popular and favorite Korean dishes!   

Bulgogi Bowl (Korean) $17 
 Korean style barbeque beef with vermicelli in a plentiful amount of sauce, served with side of 

rice. 
 

Tea Tree Signature Stir-Fry 
Szechwan Jalapeno Shrimp $19 / Beef $17 / Chicken $16 / Pork $16 

Jalapenos, onions, green and red peppers stir-fried in our super spicy Szechwan sauce. 
Princess Shrimp $19 / Beef $17 / Chicken $16 / Pork $16 

Onions, red peppers, water chestnuts, bamboo & peanuts in our spicy brown sauce. 
Lava Shrimp $19 / Beef $17 / Chicken $16 / Pork $16 

Onions and red peppers sautéed in our delicious red-hot chili brown sauce. 
Mongolian Shrimp $19 / Beef $17 / Chicken $16 / Pork $16 

Green & white onions sautéed in our signature Mongolian sauce 
Roasted Almond Shrimp $19 / Beef $17 / Chicken $16 / Pork $16 
Onions, green peppers, bamboo & almonds stir fried in our house special brown sauce. 

Cashew Shrimp $19 / Chicken $16 
Onions, zucchini, water chestnuts, bamboo& cashews in white wine sauce. 

Fried Rice 
White rice stir-fried with soy sauce, red peppers, onions, bean sprouts, peas, carrots & egg. 
**Combination  $15 / Shrimp  $12 / Beef  $10 / Chicken  $9 / Pork  $9 / Vegetable  $9** 

*Curry Flavored Fried Rice $2 additional* 
 

Tea Tree Signature Noodles 
Pan-Fried Lomein Splashdown $20 

Shrimp and scallops with bean sprouts, onions, and green peppers stir-fried and served overtop 
lomein noodles pan-fried for texture. 

 

Pad Thai $15 
Pad Thai noodles stir-fried with chicken, bean sprouts, red peppers, topped with  

roasted crushed peanuts and fresh cilantro. 
 

Chiang Mai Noodles $14 
Chicken, bean sprouts, red peppers & baby corn stir-fried with Chinese lo mein in our 

Thai curry-coconut sauce. 

 

Chinese Prima Vera $14 
Beef, bean sprouts, red peppers & mushroom stir-fried with Chinese lo mein  

in our special brown sauce. 
 

 
 

Lunch Bentos / Stone Bowls 
All meals include Miso soup.   

Bentos come with selection of our favorite sides with your choice of main entrée. 
Sushi and Sashimi Bento* $14.50   

Beef Bulgogi Bento $14 
Chicken Teriyaki Bento $13 

Dolsot Bibimbop (Korean) $17  
Bulgogi Bowl (Korean) $17   

 

Lunch Entrées 
Includes a choice of Hot & Sour or Egg Drop Soup, or a House Salad. 

Seafood Splashdown $12 
Shrimp With Vegetables $12/ Beef $10 / Chicken $9 / Pork $9 
Szechwan Jalapeño Shrimp $12/ Beef $10 / Chicken $9 / Pork $9 

Princess Shrimp $12/ Beef $10 / Chicken $9 / Pork $9 
Lava Shrimp $12/ Beef $10 / Chicken $9 / Pork $9 

Roasted Almond Shrimp $12/ Beef $10 / Chicken $9 / Pork $9 
Mongolian Shrimp $12/ Beef $10 / Chicken $9 / Pork $9 

General Tso’s Chicken $9 
Almond Boneless Chicken $9 

Hunan Vegetable Delight $9 
Monk’s Garden Feast $9 

Fried Rice  
**Combination  $11 / Shrimp  $9 / Beef  $8 /  

Chicken  $8 / Pork  $8 / Vegetable  $8** 
*Curry Flavored Fried Rice $2 additional*   

 

Tea Tree Signature Noodles 
Includes a choice of Hot & Sour or Egg Drop Soup, Miso soup or a House Salad. 

Pad Thai $15 
Chiang Mai Noodles $14 

Chinese Prima Vera $14 
Hors d’ouevres 
Seared Ahi Tuna* $14 

Covered in a citrus-soy ponzu sauce & garnished with spring garden salad and scallion. 
TTAB’s Sashimi Appetizer* $14 

Select two choices from Tuna, White Tuna, Salmon, Yellowtail sashimi platter.  
Bacon-Wrapped Jumbo Scallops $14 

Served with tomato-basil sauce. 
Asparagus Beef Maki $13 

Sliced and seasoned grilled beef rolled with asparagus and scallions. 
Heart Attack  $11 

Halved and partially seeded jalapeños stuffed with cream cheese and our signature 
spicy tuna mixture, then tempura battered and deep fried to perfection. 

Thai Chicken Satay $12 
Marinade skewered chicken in Thai spices grilled, served with roasted peanuts, tumaric, lime 

juice, coconut milk, soy and brown sugar mixture as dipping sauce.   



Shrimp Tempura $8  
Large shrimp tempura served with a house tempura sauce.  

TTAB’s Lettuce Wrap $9 
Chicken, onions, carrots, celery, water chestnuts & peas stir-fried in 

our house special sauce. 
Coconut Shrimp $12 / Crab Rangoon $8   

Fried or Steamed Gyoza $8 / Fried Calamari $10 / Edamame $6 
Vietnamese Summer Rolls $5 / Harvest Spring Rolls $3 

 

Soups 
Gourmet Seafood Soup $5  /  Won Ton Soup $4  /  Miso Soup $4 

Thai Coconut Seafood Soup $5 
TTAB’s Hot & Sour Soup (contains shrimp) $4 

TTAB’s Egg Drop Soup (contains shrimp) $4 

 

Salads 
Sunomono Salad: Alaskan king crab & shrimp $9 

Sliced cucumber with shredded radish served in Japanese vinaigrette dressing.  
Ika (squid) Salad $6 / Wakame (seaweed) Salad $6  

House Salad with Citrus Ginger Dressing $3 
 

Sushi Platters 
< served with miso soup or house salad with citrus ginger dressing > 

Sushi Regular: 5pc of Nigiri & California roll $19 
Sushi Supreme: 8pc of Nigiri & Tsunami roll $29 

Sashimi Regular: 12pc of four varieties of Sashimi $25 
Sashimi Supreme: 18pc of six varieties of Sashimi $35 

Sushi & Sashimi Combo: 6pc Nigiri, 9pc Sashimi, Teka maki) $37 
Chirashi: Assorted sashimi style fish over a bed of sushi rice. $27 

Korean Chirashi: Assorted shredded fish & vegetables over a bed of sushi rice  
served with a side of homemade spicy sauce.  $26 

Una Ju: Broiled eel over a bed of sushi rice, topped with homemade sauce. $23 
I love Salmon*:2pc Salmon Ni. 2pc Smoked salmon Ni. Philadelphia, Spicy salmon maki.$25 
Tuna Festival*: 2pc Tuna Ni. 2pc Super white tuna Nigiri, Teka maki, Spicy tuna maki.$23 

 
 

Sushi 
Nigiri(2 pieces)  /  Sashimi(3 pieces)  

Blue Fin Tuna / Tuna / Toro / Super White Tuna / Yellowtail / Salmon /  
Red Snapper / Smoked Salmon Mackerel / Shrimp / Sweet Shrimp / Scallop / 

Squid / Unagi (eel) / Alaskan King Crab / Imitation Crab / Surf Clam / Octopus / 
Smelt Roe / Flying Fish Roe / Salmon Roe / Sea Urchin /  

Tamago (egg) / Inari (soybeanpocket) 
 

Vegetable Maki Rolls 
AAC (asparagus, avocado, cucumber) $6 /  Cucumber $4 /  Avocado $4.5 

Black Mushroom $6 / Oshinko (pickled radish) $4 
Vegetable (pickled radish, kampyo, cucumber) $6 / Kampyo (sweet pickled squash) $4 

 

Regular Maki Rolls 
California (crab meat, cucumber, avocado) $6 / Salmon $5 / Yellowtail $7 / Tuna $6 

Saba $5.5 / Spicy Salmon  $7 / Spicy Tuna  $7 / Spicy White Tuna  $7 
Tuna & Avocado $7.5 / Unagi $7.5 / Shrimp & Cucumber $7.5 

Shrimp Tempura $7.5 / Alaskan (salmon, avocado, cucumber) $7 

Tempura Vegetables & Shrimp $8 
Futo (crab meat, cucumber, egg, pickled radish, etc) $8 

Philadelphia (smoked salmon, cream cheese, cucumber) $8 
Amigo (shrimp, cream cheese, jalapenos) $8 

Tsunami (mixture of crab, shrimp, scallop, spicy mayo) $8.5 
Soft Shell Crab (with Tsunami mix) $12 / Lobster (with Tsunami mix) $13 

 

House Special Maki Rolls 
Bistro (shrimp tempura, cream cheese, asparagus, mango, avocado, walnuts) $17 
Ohio (smoked salmon, eel, cream cheese, avocado, tsunami mix, spicy sauce) $17 

French Kiss (shrimp tempura, avocado, crab meat, topped with tuna, salmon & crunch,  
wasabi sauce)  $16 

Lava (tempura style California roll, cream cheese, topped with spicy crab) $16 
Ebi Crunch (California roll topped with shrimp, tempura crunch) $13 
Active Volcano (California roll topped with baked tsunami mix) $13 
Seared Ahi Tuna (seared ahi tuna, shrimp tempura, cucumber) $16 

Super Spider (deep fried soft shell crab with spicy mayo over tempura spicy tuna roll) $18 
Rainbow (California roll topped with assorted fish) $14 

Christmas in July (shrimp, gobo, cucumber, avocado, honey crab meat topped with  
red tobiko, kiwi sauce)  $17 

Super Lobster (deepfried lobster, tsunami, tempura shrimp topped with bonito flakes) $19 
Samurai (tempura style smoked salmon, eel, cream cheese, avocado, crab meat) $14 

Sex and the City (shrimp tempura, avocado topped with seared steak) $14 
Miami (white tuna, salmon over spicy tuna, spicy sauce) $15 

Summer (tuna, white tuna, salmon, red snapper, avocado, cream cheese, cilantro 
In soy paper, spicy sauce) $18 

Lover (shrimp tempura, asparagus topped with spicy tuna, crunch) $14 
Dragon (shrimp tempura roll topped with eel, avocado) $14 

Golden Dragon (lobster tempura, tsunami topped with eel, avocado) $19 
Red Dragon (spicy tuna topped with eel, avocado) $15 

4 Seasons (cucumber, avocado, cream cheese, topped with spicy tuna, spicy salmon, tsunami, 
honey crab meat) $16 

Lion King (California roll topped with avocado, salmon, masago, cheese sauce) $16 
 

Sushi Party Trays Togo 
60pcs: 2-California, 2-Spicy Tuna, Philadelphia, Ebi Crunch, Lion King, Dragon, Ohio Maki $84 

74pcs: 2-Super Spider, 2-Bistro, Super Lobster, 4 Seasons, Christmas in July, Tsunami, 
California, Active Volcano $130   

 
*Consuming raw or undercooked seafood, shellfish or eggs may increase your risk of food borne 

illnesses, especially if you have certain medical conditions. 
 

 

 
 

Featuring Pan-Asian Cuisine 

 < Japanese, Chinese, Thai > 
 

4100 Chappel Drive 
Perrysburg, OH 43551 

419-874-8828 
 

Hours of Operation 
Sunday: 11:30am - 9pm 

 

Monday – Thursday: 11:30am - 10pm 
 

Friday & Saturday: 11:30am - 11pm 

 
HAPPY HOUR: Mon~Thur 3-7pm 

 

Tuesdays: ½ off Sushi Night 
*5pm-close, Selected items, Dine-In only, except holidays*  

 
 

 
www.TeaTreeAsianBistro.com 


