Soups
“Poultry” In Motion
A delightful soup with cellophane noodles, shiitake mushrooms, and
“chicken”. Cup $3.99; Bowl/ $6.99
Green Light
Jumpstart your meal w/ this tasty creamy broccoli and avocado soup! $4.49
Udon
Japanese style noodle soup. Comes with your choice of “chicken” or
“beef” in flavored broth. Bowl $7.49
Salads

All salads are made of organic spring mix with your choice of ginger,
peanut, ranch, or vinaigrette dressing, unless stated otherwise.

Rainbow Salad
Organic Spring Mix, shredded carrots, chopped cucumber, tomatoes, almond,
raisin, and mandarin orange. App. $5.49; Meal $9.99

Ocean Garden
A bed of mixed greens, carrots, tomatoes, and cucumbers topped with
“shrimp” and “crabmeat”. App. $5.49; Meal $9.99

Nature Oasis Salad
Grilled “chicken” atop a bed of organic spring mix. App. $4.99; Meal $8.99

Shredded Heaven

Thinly sliced cabbage, carrots, onions and cilantro topped w/ seasoned
“chicken”. Served w/ “prawn” chips and house dressing.

App. $4.49; Meal $7.99

“Calamari” Salad
Organic salad topped with crispy fried “calamari”, drizzled with sweet red
pepper vinaigrette. App. $5.49; Meal $9.99

Avocado Salad
Mixed greens topped with avocado, “bacon” bits, mandarin orange and
almond seeds. App. $5.49; Meal $9.99

“Steak” Salad

“Steak” marinated in cooking wine and five spices, over vinaigrette salad.
Meal $70.99

Boba Salad

Mixed greens with your choice of dressing. App. $3.99; Meal $6.99

Our Specialties

Entrees are served w/ a side of white rice or sub brown rice for additional .75
Rama “Chicken”
Sautéed “chicken” with garlic, bell pepper, mushroom, tomato, and basil
leaves over wheat noodle. $10.49
Blackened “Tuna”
Filets of “tuna” coated with dry spices and seared, then simmered in a
medium-spicy sauce. $8.99
Tate St. Melting Pot
Seasoned rice cooked in a sizzling clay pot topped with grilled “chicken”.
$8.99
Sesame “Beef”
Thin cuts of “beef” stir fried with sesame oil. $8.99
Hawaiian “Chicken”
Pineapple, bell pepper, and onion make this dish a house favorite. Also
available w/ “ribs”. $9.99
Hula Pot
A sweet, aromatic curry served w/ rice or noodle, w/ your choice of
vegetable, tofu, or “duck” made mild, spicy, or brain damage! $9.99
Oriental Rice
Stir-fried rice with your choice of vegetables, tofu, “ham”, “chicken”, or
“seafood”. $7.99

Noodles

Stir Me Crazy Noodle
Zucchini, carrots, cabbage, shiitake mushroom, and green onion stir
fried w/ wheat noodle. A Boba Staffs’ favorite! $10.99
Karma Noodle
Created by our customer! Vermicelli topped w/ mixed greens, carrots,
cucumber, bean sprouts, bell pepper, and crunchy noodle. Served with
our popular satay sauce. $9.99
Boba Pad Thai
Flat rice noodle stir-fried w/ green onion, bean sprout, and your choice of
vegetables, tofu, “chicken”, “beef’, or “shrimp”. $9.49
The Mixed Bowl
Vermicelli, mixed greens, cucumbers, bean sprouts, cilantro, and Boba
sauce complement these vegetables stir-fried with your choice of crispy
roll, tofu, “chicken”, “shrimp”, or “beef’. $7.49

Entrees

Entrees are served w/ a side of white rice or sub brown rice for additional .75.

Add a house salad and a crispy roll to any entrée for $1.99.
Available Mon-Fri, during lunch hours.
Ma Po Tofu
Soft tofu sautéed with peas, carrots, shiitake mushrooms and “beef”
chunks in a mildly spicy sauce. $8.99

Eternal Bliss

A harmonious palate of green treasures, crisp broccoli, water chestnuts,
baby corn, carrots, snow peas, and tofu, all stir-fried in a light sauce.
Lunch $5.99; Dinner $8.99

Basil “Chicken”
“Chicken” sautéed in chili-garlic sauce with fresh basil leaves, onions,
and bell peppers. Lunch $5.99; Dinner $8.99

“Chicken” & Vegetables
Stir-fried “chicken” with mixed vegetables. Lunch $5.99; Dinner $8.99

Bulgogi
Thin cuts of “beef” sautéed with onions. Tender and flavorful! $8.99

Lemongrass “Chicken”
Marinated “chicken” sautéed with lemongrass, garlic, and onions.
Lunch $5.99; Dinner $8.49

“Seafood” & Vegetables
Medley of crisp broccoli, baby corn, carrots, snow peas, shiitake
mushrooms, and “seafood”, lightly sautéed. $9.99

Ginger “Chicken”
Tender “chicken” simmered in a medium-spicy ginger sauce with garlic
and onions. Lunch $5.99; Dinner $8.49

Black Pepper “Steak”
“Steak” sautéed with green onions, garlic, and black pepper. Lunch
$6.49; Dinner $8.99

“Beef” & Broccoli
The name says itall! Lunch $5.99; Dinner $8.99

Chef’s “Tuna”
Crispy-fried “tuna” served w/ spicy basil sauce. $9.99

Burgers
All Sandwich comes with a Salad or Yam Fries

“Steak” Burger

Crilled “steak” topped with a thick slice of Swiss cheese; grilled
onion & mushroom, lettuce, and tomato, all on a big sesame bun.
$5.99

Grilled “Chicken” Sandwich
Slice of seasoned “chicken”, a thick slice of Swiss cheese, grilled

onion & mushroom, lettuce, and tomato all on a big sesame bun.
$5.99

Desserts
Satisfy Your Sweet Tooth.
Save room for dessert- a highlight of any visit to
The Boba House. Using only the finest ingredients, all of our
delicious desserts are locally made. $3.99

Apple Cinnamon Cake-
Cheese Cake
Chocolate Cherry Cake
Carrot Cake
Kahlua Cake w/ Butter Cream Filling
Chocolate Cake

Pineapple Upside-Down Cake



V - Can Be Made Vegan
V — Can Be Made Vegan Starters P- Contains Peanuts

Lettuce Wrap V
Crunchy noodle topped w/ chunks of “ham” stir-fried with carrots, peas,
shiitake mushrooms, and onions. Served w/ fresh lettuce to wrap

Boba Teas
Our eignature drink ic Bobs (aka Bubble) Teq. Served with tapioc pearle
or with eoconut jelly. Al drinke are euctom mixed and made fo order.
The Porfoct Before & Aftar Drink to Compliment Your Meal!

$3.27 itallin. $6.99

Peppered “Calamari” V

ghocolateg& Coffee Flavore lc:un Elmm . Tender marinated “squid” dipped in flour batter and deep fried. Served

hocolafe Eanana ool Raspberry w/ a sweet chili sauce. $5.99
Erench Vanilla Creamy Avocado \V
Café Mocha Green Apple V Celestial Tofu V
Pina Colada Tempting cubes of golden fried tofu accompanied with special teriyaki

Acian Importe Pink Guava V sauce. $4.99

Thai Tea Paggionfruit V Satay Skewers V P

Lycee V Strawberry “Chicken” marinated in spicy coconut sauce grilled on skewers. $4.99

Mango Bango Honeydew

Taro Pineapple \/ “Crab” Blossom

Red Bean Coconut Minced “crabmeat” and “shrimp” mixed w/ cream cheese, celery, onions
and special seasoning fried crisp in wonton wrappers. $4.49
Supreme Spring Rolls V P
Tofu, “ham, or “shrimp”, lettuce, bean sprouts, aromatic leaves, and

Hot Teas

vermicelli wrapped in translucent rice paper. Served w/ peanut
sauce. $3.99

Crispy Spring Rolls V
Filled with vegetables, glass noodles and spices. Served with delicious

Teg ic 9 beverage made from the procecced lesf of 4 plant whose
Latin name ie: Camellig einencic and ic tha cecond most popular

beverag;;llr ggﬁe world. sweet & mildly spicy sauce. $2.99
Green Tea Herbal Steamed Tofu V P
Premium Green Chamomile Steamed tofu dressed with “beef’ chunks, peanuts, onions, and fresh
Green Tea and Gingeng Blueberry herbs. $6.99
Ginger Green Tea Licorice Spice . .
Jasmine Green Lemon Blogeom “thcken D.rums"cks” V .
Fucion-Green & White Crisp “drumsticks” served with sweet chili sauce. $4.49
India Kaghmiti Chai Green Sampler V
Black Tea White Tea Select 3 of the following: supreme spring roll (2), crispy spring roll (3),
Bergatmot Earl Grey Exotica China White celestial tofu (4), “crab” blossom (3), “calamari” (6) satay skewer (2), or

Chai Spice “chicken drumstick” (2). $8.99




