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Spicy Crispy Hunan Whole Fish

Sweet & Sour Whole Fish

Spciy Fish Fillet/Tomato Sauce

Sweet & Sour Fish Fillet

Fish Fillet/Sweet Corn & Egg White

Spicy Fish Fillet/Broccoli, Green Pepper

& Red Pepper in Brown Sauce

Crispy Shrimp Roll/Tofu Skin

Steamed Garlic Shrimp/Wrapped in Lotus Leaf
Crispy Fish Fillet/Tofu Skin

Walnut Shrimp/Mayonnaise Sauce

Crispy Jumbo Shrimp/Lettuce

Stirred Fried Scallop/Black Pepper

Peepa Tofu/Minced Shrimp in Brown Sauce
Crispy Tofu/Minced Shrimp Topping

Crispy Fried Shrimp Ball

Minced Seafood & Pinenuts/Lettuce Wrappings

Crispy Vegetable Roll/Tofu Skin
Shanghai Bak Choy/Garlic

Chinese Broccoli/Oyster Sauce
Stirred Fried Slice Fresh Lotus Root

Stirred Fried Napa/Black Mushrooms
Stirred Fried Bamboo Shoot/Black Mushrooms

17.50
17.50
10.50
10.50
10.50
10.95

11.50
14.95
10.95
15.50

17.95
12.50
10.50
10.50
12.95
15.95

10.50
10.50
10.50
10.50

10.50
10.50
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* Spicy
# with Egg

¥ SouP

018 ZXIBEH Vegetable & Tofu Soup (for 2)

#436 [P e Ak West Lake Beef Soup/Egg White (for 2)
#437 ?@@#Eﬁg = Seafood & Tofu Soup (for 2)

#438 WEEXKG Chicken Corn Soup (for 2)

#1815 ;Eﬁfxg%% Chicken/Chinese Spinach Soup (for 2)

A3 CcoLD PLATTER

421 BEEA Plum Flavored Smoked Fish Fillet/honey
8402 WHEE R Shredded Jelly Fish
8406 ?\‘H@@w—% Chicken (with bone) in Rice Wine Sauce
8403 TEER Special spiced Sliced Beef
*8404 %%43%5 Spicy and Spiced Sliced Beef Tendon
*272 @ﬁ E;g Spicy Sweet & Sour Chinese Bak Choy
271 %ﬁﬁm Cucumber in Garlic Sauce
315 BT 22 Shredded Seaweed/Garlic
1613 HFHE T2 Shredded Dry Bean Curd/Sesame Oil
8401 ® ﬁzﬁ Cold Platter Three Delights (Select 3 from list)
|E| g NOODLES
268 l—ﬁﬁﬁﬁ Pan Fried Noodle
5@/ Zﬁ V:]/ %:‘% Chicken, Pork or Vegetables
266 ﬁﬂ Seafood
276 '}@ﬂ@g} Stirred Fried Rice Stick/Noodle
PR ANVE Chicken, Pork or Vegetables
1701 Tk Stirred Fried Chow-Foon (Thick Rice Noodle)
B/38/ MR/ TR Beef/Chicken/Pork/Vegetables
291 BZ/BDR% Udon/Stirred Fried or Soup
4‘“/ x5/ ¥ W/ E¥E Beef/Chicken/Pork/Vegetables
ﬁﬁ Seafood
841 P9)I|4BE @ F%)  Sichuan Beef Noodles Soup/Spicy or not Spicy
273 FAPME Pad Tai Noodles/Egg & Crushed Peanuts
# and ## Beef/Chicken/Pork/Shrimp/Vegetables

¥bAR _ FRIED RICE (white sauce)

#1829 %ﬁ‘}@ﬁj@ﬁi Seafood Fried Rice/Ginger Sauce
#1611 & E%ﬁ@'ﬂi Fried Rice/Egg White & Dried Scallop

## with Nuts
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7.50
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4.75
12.75

10.95
12.95
7.95

8.25

9.95
12.95
7.95

7.95

9.95
10.95
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Chicken & Chinese Egg Plant Casserole
Shredded Chicken & Tofu Casserole
Egg plant/seafood Casserole
Beef/Scallion & Ginger Casserole
Seafood & Tofu Casserole

Mongolian Lamb/Scallion

Mandarin Sweet & Sour Pork/Pineapples
Mandarin Pork Chops/Tomato Sauce
Crispy Pork Chops/Peppercorn Salt

Stirred Fried Shredded Pork/Dry Bean Curd

Spicy Ma Pou Tofu/Grounded Pork

Stirred Fried Tofu/Pork in Brown Sauce

Spicy Shanghai Crispy Orange Beef
Black Peppercorn Sliced Beef

Beef & Chinese Broccoli

Cantonese Style Sliced Sirloin Beef
Spicy Yangtze River Beef

Diced Chicken/Fresh Spicy Green Pepper
Crispy Boneless Duck/Taro

Cantonese Roast Duck (half)
Peking Duck/Pancakes (8), Hoisen Sauce
Scallion and Shredded Cucumber

10.95
10.95
10.95
10.95
12.50

13.95
10.95
10.95
10.95

10.50
10.50
9.95

14.50
14.50
12.95
14.50
17.95

10.50
10.50

12.95
32.00
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