Dinner

Appetizers

Boiled Won Tons* Plump, juicy won tons in a spicy Sichan peanut sauce
BBQ Pork Slices Tender pork marinated and roasted to seal the flavors in.
Chicken Salad Strips of breaded chicken, lettuce and cilantro served with hot mustard

and sesame oil.

Crab Cheese P LlﬁS ( 6 ) Crab-meat and cream cheese in won ton wrappers, deep-fried until

golden brown.
Fried Golden Prawns (4 ) Fresh jumbo prawns dipped in egg batter, deep-fried until golden brown.
Pot Stickers (4 ) Ground pork and cabbage folded in thick pastry wrap, steamed and

pan-fried to golden brown.

Vegetable Egg Rolls (2 ) Celery, Napa cabbage and onion in a rice wrapper, deep-fried until

golden brown.

Soups

Hot & Sour SOUP* Shredded pork, shrimp, tofu, bamboo shoots, and tree mushrooms in
a thick chicken broth. White pepper is added for a spiciness and rice
vinegar for a kick.

Egg Flower Soup Feathery egg blossoms in a rich chicken broth with Chinese greens,
tomatoes, and scallions.

Seafood Blossom SOUP A deluxe medley of shrimp, scallops, calamari, tomatoes, and
egg blossoms in a rich chicken broth.

Sizzling Rice SOLlp Sliced chicken breast, snow peas, and bamboo shoots in chicken broth
poured at your table over sizzling rice.

TOfU M ushroom SOMP Mushroom, Chinese greens, and tofu in a rich vegetable broth.
Won Ton SOMP Minced pork and shrimp wontons in a rich chicken broth.

* Indicates spicy dishes




Sichuan Prawns*®
Prawn Lovers™

Yu Shiang Scallops™
Sizzling Black Flounder*
Prawns in Lobster Sauce

Seafood in Crispy Nest

Jumbo prawns battered and deep-fried, tossed with a spicy garlic sauce.

Half the prawns are sautéed in wine sauce, half in a spicy chili garlic
sauce. Our Chef’s Specialty!

Tender sea scallops with our hot spicy Sichuan garlic sauce.
Tender flounder filets, onions, and peppers with Black Pepper Sauce.

Stir-fried prawns in black beans, garlic, onions and egg flowers in
a traditional lobster sauce.

Prawns, calamari, scallops and tender greens sautéed in a light wine
sauce, served in a crispy rice noodle nest.

Peking Duck*

Roast Duck (Half)
Kung Pao Chicken*

Pillow Chicken
Chicken in Phoenix Nest

Tangy Lemon Chicken

Our family recipe originating in Peking. Served with Chinese pancakes,
scallions and plum sauce.

Crispy roast duck Hong Kong style, roasted on site per our Chef’s recipe.

Cubed white meat sautéed with dried chili peppers, onions, bamboo
shoots, and water chestnuts in a spicy sauce, topped with peanuts.

Minced white meat, onions, water chestnuts, bamboo shoots, broccoli &
mushrooms deep-fried in pillow morsels, topped in Black pepper sauce.

White meat chunks sautéed with bell peppers, onions and carrots in a
Bejing bean sauce in a crispy potato nest.

Chicken breast dipped in a batter and deep-fried drizzled in lemon sauce

Mongolian Beef*

Oyster Beef
Black Pepper Beef*

Salt and Pepper Pork*

Imperial Pork

Sliced, tender beef filets sautéed with scallions and ginger in a savory
seasoned sauce with hot peppers.

Marinated sliced beef, stir fried with our favorite oyster sauce.

Tender beef filets with onions, an peppers with the Chef’s Black Pepper
sauce. Served on a sizzling hot plate.

Lightly battered, deep-fried boneless pork chops, seasoned with salt and
jalapenos for a tasty kick.

Lightly battered pork fillets, deep-fried and sautéed in a Worcestershire,
tomatoes, soy sauce and five spice seasoning.

Rice and Noodles

House Fried Rice
Vegetable Chow Mein
Crispy Noodles

Brown rice stir-fried with egg, edamame, chicken, beef, and shrimp.
Thick egg noodles stir-fried with bok choy, carrots, and onion.

Crispy pan-fried noodles, topped with deluxe mixture of pork, beef,
shrimp, scallops, and vegetables in a light sauce. Hong Kong style.
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