
Sushi Bar • Functions

Takeout • Delivery 
Creative Catering

OPEN 7 DAYS A WEEK

Gift Certificates are Available

240 Commercial Street,  
Boston, MA 02109

www.billytse–boston.com
Tel. (617) 227-9990, Tel. (617) 227-2772

Fax: (617) 227-0220

$10 Minimum for Credit Card Charge

We Do Not Accept Personal Checks

Special Maki
j	❀	 31 	 Red Lion Maki.................................................................19.95
				   Shrimp tempura inside with spicy tuna and  
				   tobiko with unagi sauce on top

j	❀	 32	 Twin Spicy Maki..............................................................19.95
				   Spicy tuna and salmon on top, shrimp and spicy kani inside

j	❀	 33	 Green Mountain Maki......................................................19.95
				   Tuna, salmon, yellowtail, kani and spicy mayonnaise inside,  
				   cucumber wrap no rice

j	❀	 34	 Bruins Maki.................................................................... 16.00
				   Spicy shrimp, kani, oshinko avocado, tamago 
				   & spicy mayonnaise, tobiko, soy paper wrap

	 ❀	 35	 Snow Mountain Maki...................................................... 19.00
				   Shrimp tempura topped with kani,  
				   mayonnaise layer of avocado & mango

j	❀	 36	 North End Maki...............................................................19.95
				   Eel tempura with cucumber topped with white tuna lightly  
				   torch with tobiko, spicy mayonnaise and unagi sauce

j	❀	 37	 Arizona Maki.................................................................. 18.00
				   Spicy, shrimp, tempura flakes wrapped with avocado topped 
				   with 4 different kind of tobiko, wasabi mayonnaise and unagi sauce

			  38	 Tropical Maki................................................................. 18.00 
				   Kani, shrimp, tempura flakes wrapped with  
				   mango & topped with pineapple & coconut sauce

j	❀	 39	 Torch Tuna & Salmon Maki..............................................25.00
			   	 Kani, shrimp, avocado, seaweed tempura flakes  
				   & spicy mayonnaise wrapped with torched tuna & salmon, 
				   topped with 4 kind of tobiko & unagi sauce

			  40	 Lox Ness Maki................................................................ 21.00 
				   Cooked salmon, cream cheese, kani inside with avocado,  
				   shrimp and eel sauce outside

j	❀	 41	 Fluff Bomb Maki  White tuna, avocado, tempura inside..... 21.00 
				   topped with torched salmon, spicy mayo and eel sauce

j	❀	 42	 Kiss Fire Maki................................................................. 19.00 
				   Spicy shrimp, avocado, tempura inside topped with tuna,  
				   white tuna, jalapeno, hot paste and wasabi sauce

	 ❀	 43	 White Tiger Maki............................................................ 14.00 
				   Tuna, avocado, cucumber, tobiko with special  
				   seaweed wrap and nuta sauce

j	❀	 44	 Tiger Maki  ....................................................................25.00 
			   	 Scallop and avocado inside topped with torched salmon,  
				   tobiko, jalapeno and eel sauce

Sushi A La Carte ❀ Contains Raw Fish
	 #	 Sushi	 (2 Pieces per order)	 Price  Add $3.75 
						      for all Sashimi Orders

			  1	 Ebi (Shrimp).....................................................................4.95

	 ❀	 2	 Maguro (Tuna)................................................................. 6.00

	 ❀	 3	 Toro (Fatty Tuna)................................................................ MP

	 ❀	 4	 Sake (Salmon)..................................................................4.95

	 ❀	 5	 Suzuki (Sea Bass).............................................................4.95

	 ❀	 6	 Saba (Mackerel)................................................................4.95

	 ❀	 7	 Hamachi (Yellowtail)........................................................ 6.00

	 ❀	 8	 Ika (Squid)...................................................................... 6.00

	 ❀	 9	 Ikura (Salmon Roe)...........................................................6.50

	 ❀	 10	 Hotategai (Scallop).......................................................... 6.00

			  11	 Kanikama (Crab Stick Fish Cake)........................................4.95

			  12	 Tako (Octopus)................................................................ 6.00

			  13	 Tamago (Egg Cake)...........................................................4.95

	 ❀	 14	 Tobiko (Flying Fish Roe)................................................... 6.00

			  15	 Unagi (Fresh Water Eel)................................................... 6.00

	 ❀	 16	 Uni (Sea Urchin)................................................................. MP

			  17	 Rocky (Unagi with Avocado)..............................................8.50

Combination Plates
NO SUBSTITUTION FOR ALL COMBINATIONS

	 ❀	 Sushi Boat for One 8 Chef choice sushi and California maki.............25.00
. ❀	 Sushi Boat for Two................................................................ 42.00
	 16 Chef choice sushi and California maki, tekka maki

. ❀	 Maki Combination California, Boston and East Maki................. 20.00
	 ❀	 Sashimi Boat for One 5 Different kinds of chef choice fish............. 32.00
	 ❀	 Sushi Sashimi Boat for One 5 pcs sushi, 9 pcs sashimi................35.00
	 ❀	Chirashi Variety of raw fish on sushi rice................................... 27.00
j	❀	Spicy Maki Combo Spicy tuna, spicy salmon and spicy yellowtail.....25.00
	 ❀	Salmon Love 4 pcs sushi, 4 pcs sashimi and sake maki..............22.00
	 ❀	Tuna Love 4 pcs sushi, 4 pcs sashimi and tekka maki.................25.00
	 ❀	Billy’s Boat.............................................................................75.00
	 15 pcs sushi, 9 pcs sashimi, california maki,  tekka maki and sake maki

Additional Wasabi and Ginger Add 50¢ Each

When sushi containing raw fish is served, the consumer should be advised of the increased risk of foodbourne illness as required by the federal food code.
We take pride in the preparation of our food, condiments available upon request. Hot and Spicy Dishes Available for Steam



Appetizers and Salads
	 Edamame................................................................................. 7.50

	 Seaweed Salad......................................................................... 8.75

	 Mixed Green Salad Light soy ginger sauce.................................. 8.75

	 Japanese Garden Salad Carrot and sesame sauce.......................8.95
	 ❀	 Japanese Avocado Seafood Salad............................................18.95
	 j	Spicy Seafood Salad............................................................... 13.00
	 j	Spicy Chicken Cutlet Salad.......................................................17.00
	 Aged Dashi Tofu Deep fried bean curd...................................... 9.00
	 Tako Su Octopus with light vinegar sauce.................................. 9.00
	 j	 Gyu Tataki..............................................................................22.00
	 Rare broiled prime beef served cold with baby greens  
	 and spicy Daikon dressing

	 Shu Mai (Fried or Steamed) ......................................................9.50
	 Fried shrimp dumplings

	 Shrimp Tempura..................................................................... 16.00
	 Vegetable Tempura................................................................. 13.00
	 Shrimp and Vegetable Tempura.............................................. 21.00
	 Sweet Potato Tempura..............................................................9.50
j.❀	 Tuna Fire Ball.........................................................................23.00
	 Spicy tuna, shrimp, kani, avocado, tobiko,  
	 tempura flakes and unagi sauce

. ❀	 Salmon Aburi......................................................................... 13.00
	 Kani, avocado, mayo, tempura inside with torched salmon,  
	 tobiko, scallions and eel sauce on top

j.❀	 Salmon Triangle..................................................................... 12.00
	 Chopped salmon mixed with soy sauce and spicy mayo topped 		
	 with black tobiko and kaiware over wonton chip

j.❀	 Tuna Triangle......................................................................... 14.00
	 Chopped tuna mixed with soy sauce and spicy mayo  
	 topped with black tobiko and kaiware over wonton chip

. ❀	 Katsura.................................................................................. 14.00
	 Salmon, yamagobo, avocado, cucumber, daikon roll,  
	 no rice with ponzu sauce

. ❀	 Salmon Tataki........................................................................ 12.00
	 Seared salmon, ikura, scallions with sesame soy sauce

j.❀	 Hamachi Yuzu......................................................................... 13.00
	 Hamachi topped with minced spicy daikon  
	 and jalapeno with yuzu sauce

j  ❀	Avocado Treasure....................................................................17.00
	 Spicy seafood salad wrapped with  
	 avocado slices into a ball

Japanese Rice Bowls
	 ❀	Tuna Poke.............................................................................. 14.95
		  Tuna, onions, quail egg, kaiware, soy  
		  and sesame sauce over rice

	 ❀	Uni Poke Uni rice with ikura..................................................... 22.95
	 ❀	Sake Don................................................................................ 21.00
		  Salmon, avocado, ikura and soy sesame sauce over rice

	 ❀	Unagi Don.............................................................................. 21.00
		  Eel, kani, tobiko, oshinko, scallions, egg,  
		  mayo and eel sauce over rice

Vegetarian Maki
		  1	 Kappa Cucumber Maki....................................................... 6.00
		  2	 Avocado Maki.....................................................................6.50
		  3	 Avocado Cucumber Maki..................................................... 7.50
		  4	 Oshinko Maki..................................................................... 6.00

Maki Roll
	 ❀	 5	 Tekka Maki (Tuna roll).........................................................6.95
	 ❀	 6	 Negi Salmon Maki (Salmon, scallion roll)..............................6.50
	 ❀	 7	 Negi Hamachi Maki (Yellowtail, scallion roll).........................6.95
	 ❀	 8	 Tuna Cucumber Maki .......................................................... 7.95
	 ❀	 9	 Tuna Avocado Maki ............................................................ 7.95
	 ❀	10	 Boston Maki....................................................................... 7.50
		  Muscelin lettuce, salmon, avocado & cucumber

	 ❀	11	 Philadelphia Maki............................................................... 7.50
		  Salmon, cream cheese, avocado & cucumber

		  12	 California Maki...................................................................6.50
		  13	 Hawaii Maki........................................................................8.50
		  Inside mango, avocado, kani, outside with green and yellow tobiko

	 ❀	14	 East Maki............................................................................ 7.50
		  Shrimp, avocado & cucumber with roe

		  15	 1/2 Futo Maki Giant veggie roll with kani..............................9.50
j	❀	16	 Spicy Tuna Maki................................................................. 8.00
		  Tuna, cucumber, tempura flakes & spicy mayonnaise

j	❀	17	 Spicy Salmon Maki............................................................. 8.00
		  Salmon, cucumber, tempura flakes & spicy mayonnaise

j	❀	18	 Spicy Yellowtail Maki..........................................................8.50
		  Yellowtail, cucumber, tempura flakes & spicy mayonnaise

j	❀	19	 Spicy Scallop Maki.............................................................. 9.75
		  Scallop, cucumber, tobiko & spicy mayonnaise

		  20	 Unagi Maki  ...................................................................... 9.00
		  Fresh water eel roll with avocado & cucumber

		  21	 Unagkyu Maki (Eel & cucumber)......................................... 9.00
	 ❀	22	 Rocky Maki....................................................................... 15.50
	  	 Eel, tobiko & cucumber roll with avocado wrapped on the outside

	 ❀	23	 Rainbow Maki................................................................... 15.50
		  California maki with assorted fish filet wrapped on the outside

		  24	 Salmon Skin Special Maki....................................................9.50
	  	 Grilled salmon skin, avocado, cucumber,  
		  bonito flakes and unagi sauce

Tempura Maki
		  25	 Vegetable Tempura Maki..................................................... 7.00
		  26	 Shrimp Tempura Maki........................................................ 9.00
		  27	 Idaho Maki......................................................................... 7.50
		  Sweet potato tempura with eel sauce

j	❀	28	 Crazy Maki........................................................................ 12.00
			   Shrimp tempura, avocado, tobiko & spicy mayonnaise

		  29	 Salmon Tempura Maki....................................................... 14.50
		  30	 Soft Shell Crab Maki.......................................................... 16.00
j	❀	31	 Spider Maki...................................................................... 16.50
			   Soft shell crab, cucumber, avocado tobiko,  
			   kani & spicy mayonnaise with unagi sauce

FROM THE SUSHI BAR & JAPANESE KITCHEN

Not Responsible for Lost Articles. Subject to MA & Local Meals Tax. Price subject to change without notice



Appetizers
	 j	 Taiwanese Wonton Salad.......................................................... 7.50
	 j	 Fried Calamari with Garlic and Pepper.....................................13.95

	 Egg Roll................................................................................... 7.95
	 Spring Roll (No Meat)............................................................... 7.95
	 Scallion Pancakes..................................................................... 7.95
		  Peking Ravioli (Pan Fried or Steamed).......................................9.50
	 Crab Rangoon.........................................................................11.00
	 Boneless Spare Ribs............................................................... 12.00
		  Chicken Wings (Grilled $2 Extra).............................................. 12.00
	 j	 Sweet and Spicy Thai Basil Chicken Wings............................... 17.95
	 j	 Wok Fried Wings (Salt and Pepper) ......................................... 17.95
	 Beef Teriyaki...........................................................................12.95
		  Yakitori (Japanese Chicken Teriyaki)..........................................12.95
	 Chicken Fingers...................................................................... 12.00
	 Spareribs................................................................................ 18.00
	 Pu Pu Platter (Substitution available for additional charge)........... 29.95
	 Egg roll, chicken wings, beef teriyaki, boneless spare ribs, 
	 crab rangoon and chicken fingers

	 Vietnamese Veggie Hand Roll...................................................8.50
	 Pu Pu for One (Substitution available for additional charge)...... 18.00
	 Boneless spare ribs, chicken wings and crab rangoon 

Soup
	 j	 Hot and Sour Soup................................................................... 7.25
	 Egg Drop Mushroom Soup........................................................ 7.25
		  Chicken Wonton Soup (Shanghai).............................................. 7.25

	 j	 Singapore Rocket Soup............................................................ 8.00
	 A hot, spicy, sour, seafood (shrimp, crab stick and calamari) soup

	 Miso Soup................................................................................ 6.25

Rice
All Fried Rice with egg and bean sprouts

		  Plain Fried Rice (No bean sprouts)........................................... 10.00.

	 j	 Singapore Fried Rice.............................................................. 13.00
	 Jasmine rice with chicken, shrimp in yellow curry

	 j	 Thai Spicy Fried Rice.............................................................. 13.00
	 Northern village Thai style rice with tomatoes, 
	 fresh basil, chili and garlic

		  Yang Chow Fried Rice............................................................. 13.00
	 With chicken, shrimp, roasted pork (No bean sprouts)

		  Roast Pork Fried Rice..............................................................11.00
		  Chicken Fried Rice (Dark Meat)................................................11.00
		  Beef Fried Rice....................................................................... 13.00
		  Shrimp Fried Rice................................................................... 13.00
		  Vegetable Fried Rice...............................................................11.00

		  Steam Jasmine Rice.......................... Small 3.00   Large 4.00

		  Brown Rice.........................................................3.50

Additional wasabi and ginger add 50¢ each
18% gratuity of party of six or more

Before placing your order, please inform your server  
if a person in your party has a food allergy.

Any substitution from menu will cost additional charge.

Old Time Favorites
		  Chow Mein (Pork, chicken or vegetables)...................................13.50
		  Add Beef................................................................................ 15.50
		  Add Shrimp............................................................................. 17.50

		  Egg Foo Yong (Pork, chicken or vegetables)............................. 14.00
		  Add Beef................................................................................ 15.50
		  Add Shrimp............................................................................. 17.50

		  Subgum Pork Chow Mein........................................................ 14.00

Noodles
		  Chinese Broccoli and Beef Fried Noodle...................................19.95
		  Angel Hair with Chicken......................................................... 14.00
	 Angel hair with chicken, bean sprouts and egg

	 j	 Chinese Angel Hair “Singapore Style”..................................... 14.00
	 Wok fried with shrimp, roasted pork, bean sprouts,  
	 egg and yellow curry

		  Beef Chow Foon...................................................................... 14.00
	 Wok fried rice pasta Hong Kong style with beef,  
	 onions and bean sprouts

		  Billy Tse’s Fried Noodle..........................................................24.00
	 Crispy wok fried noodles topped with calamari, shrimp and crab stick

		  Thai Noodles (Chicken, shrimp or vegetarian)........................... 14.00
	 Sticky rice noodle wok fried with our special peanut 
	 sauce, bean sprout, egg and fried tofu

		  Miso Ramen Noodle Soup....................................................... 16.00
	 With chicken, shrimp or vegetables (Can choose spicy)

		  Lo Mein (Pork, Chicken, shrimp, beef or vegetable)................... 13.00
		  Cold Sesame Noodle............................................................... 10.50
		  Noodle with Garlic Oil............................................................ 10.50

Vegetables
		  Sauteed Shanghai Bok Toy...................................................... 14.00
		  Chinese Broccoli With Oyster Sauce......................................... 14.00
		  Mixed Fresh Vegetable Delight................................................ 14.00
	 With fried tofu and light oyster sauce

		  Sauteed Vegetable Assortment............................................... 14.00
	 With white wine garlic sauce

		  American Broccoli With Oyster Sauce...................................... 14.00
	 j	 Spicy Szechuan Ma-Po Tofu.................................................... 14.00
	 With or Without pork option

j Hot and Spicy Dishes   ❀ Contains Raw Fish



Billy Tse Signature Dishes
	 j	 Grilled Sirloin Steak with Pepper Corn Sauce......................35.00

	 j	 Rainbow Steak Family Plate...........................................49.95
	 Grilled sirloin steak with mushroom sauce. Sauteed fresh 
	 mixed vegetable with white wine sauce. Six jumbo shrimp 
	 lightly battered with spicy Yu-Shin sauce

		  Shanghai Miso Duck...............................................................25.00
	 Wok fried half duck with miso sauce

	 j	 Spicy String Beans...................................................................17.00

		  Peking Duck (Whole) Classic Peking duck................................ 50.00

	 j	 General Tse’s Chicken (White meat)....................................... 20.00
	 Chunks of chicken finished with honey,  
	 rice vinegar and Shao Hsing wine

		  Sesame Chicken.................................................................... 20.00
	 Crunchy chicken with honey sauce

	 j	 Double Thai Delight............................................................... 20.00
	 Spicy wok fried chicken and shrimp with fresh basil,  
	 chili, garlic in fragrant prawn paste

	 j	 Mr. Chau’s Curry Chicken.........................................................18.95
	 Mr. Chau’s own recipe with Bangkok  
	 panang yellow curry paste

	 	 Tuna or Salmon Teriyaki......................................................... 29.95
	 Pan seared yellow fin tuna or salmon (pink in the center)  
	 finished with sushi rice poached broccoli with muscelin  
	 lettuce and ginger sauce

	 j	 Popcorn Shrimp......................................................................23.00
	 Baby shrimp lightly battered with Japanese tempura batter,  
	 wok fried quickly with spicy pepper and shallot finish with  
	 salt and pepper

	 j	 Thai Sweet and Sour Duck......................................................25.00
	 Half duck roasted to crispy brown finish with  
	 Thai basil sauce

		  Chicken, Vietnamese..............................................................23.00
	 Grilled breast of chicken Vietnamese style  
	 marinated with lemongrass and fish sauce

		  Steam Cod with Ginger and Scallions ..................................... 28.95

Poultry
	 j	 Kung Pao Chicken (Dark Meat with Peanuts).............................17.00

		  Chicken with Cashew Nuts  (Dark Meat)....................................17.00

		  Moo Goo Gai Pan.....................................................................17.00

		  Moo Shi Chicken......................................................................17.00

	 j	 Chun Liu Chicken.....................................................................17.00

		  Chicken and Broccoli...............................................................17.00

		  Chicken with Pea Pod............................................................. 19.00

		  Chicken with Fresh Mixed Vegetable....................................... 19.00

		  Hong Kong Sweet and Sour Chicken........................................ 19.00

	 j	 Crispy Aromatic Yu-Shin Chicken........................................... 20.00

	 j	 Crispy Sweet and Spicy Thai Basil Chicken............................. 20.00

	 j	 Salt and Pepper Chicken........................................................ 20.00

		  Minced Chicken with Lettuce Cup (With Peanuts).................... 20.00

	 j	 Tangerine Chicken................................................................. 20.00

Meat
	 j	 Kung Pao Beef (With Peanuts)............................................... 20.00

		  Beef and Broccoli.................................................................. 20.00

		  Beef with Mushroom Chow Yoke............................................ 20.00

	 j	 Chun Liu Beef........................................................................ 20.00

		  Lobster Sauce with Pork (No lobster meat, pork only).............  12.00

		  Beef with Mixed Greens......................................................... 20.00

	 j	 Nancy’s Tangerine Beef.......................................................... 21.00

		  Beef with Pea Pod................................................................. 20.00

		  Pepper Steak......................................................................... 20.00

		  Moo Shi Beef.......................................................................... 18.00

		  Moo Shi Pork...........................................................................17.00

	 j	 Spicy Hunan Style Beef (Sauteed Chinese Spinach)................... 21.00

Seafood
	 j	 Crispy Aromatic Jumbo Shrimp...............................................25.00

	 j	 Crispy Aromatic Scrod Fish.....................................................25.00

		  Moo Shi Shrimp.......................................................................18.95

		  Jumbo Shrimp with Fresh Vegetable.......................................25.00

	 j	 Kung Pao Shrimp (With Peanuts).............................................18.95

	 j	 Salt and Pepper Jumbo Shrimp...............................................25.00

		  Lake Tung Ting Jumbo Shrimp................................................25.00

		  Jumbo Shrimp with Lobster Sauce..........................................25.00

		  Jumbo Shrimp with Pea Pod...................................................25.00

	 j	 Thai Basil Jumbo Shrimp........................................................25.00

Before placing your order, please inform your server  if a person in your party has a food allergy.


