APPETIZERS LO MEIN (soft Noodles) sman  Reguiar SEAFOOD SEAFOOD

Spring ROIIS (2) -c..cevvrrrrremmeninsssesrenmmsnssssseeennnes 6.75 Vegetable Lo Mein .........ccccmveeceenciinnnns 7.90 13.20 Lobster Sauce......cccccccvvviirirrremmensssse e 13.35 Lobster with Shrimp Kew .........ccccovrrrmrrecennne. 23.30
o To 2 To] | LT ) 6.75 Special Lo Mein .........ccooeviiiininnniininnnnns 8.60 14.65 Shrimp with Lobster Sauce.......ccccceeeevcieenns 16.35 gr']‘:gt‘:]su t‘;‘;‘r’]zségeacqg dsgmgsese\"léte:gt‘)’;’gsh pea pods, mushrooms, water
J Salt & Pepper Chicken Wings..........cccceveruenee. 17.25 Pork Lo Mein.........cccocciiniennniennninnnnn, 8.40 13.90 Lobster, Chinese Style.......c.ccccvceerrcceerrcnnen. 30.45 Shrimp Di i 18.30
Barbecued Spareribs...........eeeeseesecens 17.25 Chicken Lo Mein............cuummmmmmssnsnreeees 8.60 14.20 Lobster with Beef Sauce ...........coucueeureeseenas 31.45 bt 1 s sast i it ot oy, S vogsme
Chicken Wings........cooornmmmmnnnnnnnnnsnnnns 17.00 Bee_f Lo Mein SRRECELIEC LU R EL PR R R 8.60 14.20 Shrimp with White Mushrooms..................... 17.35 garnished with freshly roasted almonds.
Fried Chicken Drumsticks........cceceeeueururenenes 12.45 Shrimp Lo Mein.......ccececeicinne. 9.15 14.65 Shrimp with Black Bean or Oyster Sauce ....17.35 Butterfly ShrMPS .....cocveveveeeeeeeeecrcseesssssssseses 18.30
Chicken FiNGers........ccccvveecrerurereresssesesesanas 12.45 Pan Fried Noodles ............cccceuninninnnnns 6.15 10.65 SUbGUM SHFIMP KEW ....eeveereeeeeereereeseeeseereneenns 17.35 Golden brown butterfly shrimps, expertly sauteed with choice Chinese
Fried JUmbo Shrimps ........cccvuvcieersnscseensannns 13.45 Seafood Lo Mein..........ccuveiviniannnnne 11.60 21.15 Ginger & Scallion LODSEEr ..........eeereereereerens 30.45 vegetables.
Chicken TeriyaKi.......cocoeurceeesuscsmeesssessssssnns 13.45 Chef’s Special Lo Mein with Curry .....8.60 14.65 NEW! Ginger & Scallion Calamafi ............... 19.45 Nng! kL?fbshtlebrtKeV\tl....t...d....;[.].b....t;....r;..;....(;...t. ...... 24.30
Ear% Bara Steak (Teriyaki Beef) (8 pcs.)....... 1233 NEW! Sausage Lo Mein..............cceeueeee 8.50 14.35 ch:sntnit(;, ggz p(;)dss:r:dmsee?e’c?:g S?Iin\e,vsle vezrgta?)?e:. 0018 and water
ried - Onion Rings or Wontons or French Fries..8. Seafood Delight ...........cwerererenreresresseasensenne 23.30
Fried Scallops ................................................ 21.45 FRIED RICE Fried Chicken (Haﬁ)l-vlvlltflérEVN 14.20 Lobster meat, shrirgps, scallops and selected vegetable with oyster sauce in
Shrimp Cocktails .........ccceveeerermrenrernnennnne 17.45 Meatless Fried Rice .........ccccovucemrucunnee 7.25 11.90 Boneless Chicken (Half with ér """""""""" 14.70 @ platter of bean sprous.
Crab RangooNS.........ceeceeruererneesssesessessssessssens 11.45 Pork Fried RiCe .....cccceueemremrserercsscnennns 7.50 12.20 Sobe essB 'cl e (Cha' :(wn H Ifavy """"""" 15.40 Shrimp Hawaiian..........cccocevvunnee. T 20.30
Barbecued Boneless Spareribs...........c..c..... 15.45 NEW! Sausage Fried Rice.........c..cccu... 7.80 12.30 ubgum Boneless Chicken (Half)................. : Z;%Stﬂ:i’mep tgseiv%%"gﬁdavgztzglisnesegf:t‘t’e‘r’_eg*’tab'es' pineappié and our own
PEKING RAVIO (8) vr-eerrseerrseersserrrsererseneen 12.45 Subgum Pork Fried fICe.........u.uuuen 7.70 12.65 Chicken Wings with Black Bean Sauce........15.45
Scallion Pancakes........cccoueeeeucencsnssnsessesssennas 9.45 Subgum Shrimp Fried Rice.................. 8.60 14.05 Chicken Wings with Oyster Sauce................ 15.45 ’
NEW! Fried Calamari........ccoeeerrrriririssssssssnnnans 17.45 Subgum Chicken Fried Rice................ 7.90 13.25 CH_EF S SPECIALTIES
NEW! Buffalo Chicken Tenders (Blue Cheese) 14.45 Beef Fried Rice........cocvunrvcnciennne. 7.70 12.95 EGG FOO YONG Cathay PaCI'fIC Duck (half)........cccucuvee. T 24.30
NEW! Buffalo Chicken Wings (Blue Cheese)...17.45 g::'?ke“FF_"zdRB'ce ------------------------------ ;73 12?5 Meatless Egg FOO YONg......ccceecuememerssnessnnnnnns 12.05 mgﬁr%mtuﬁr thlfacsﬁnvlﬂtsh Egﬁqﬁilpé’hrﬁofgrggasnad“ﬁiiﬁﬁgﬂr'n"iﬁﬁce
PU PU PLATTER R o 26 CP:CI:rk EggSFolo }’?"ﬁé ........... e —— 12.50 S€af00d PACHIC ...vvvvresssssssemssssssnssseesssssssseeeeees 24.65
----------------------------- . inese Style Pork Egg oo Yong..................13.35 Fine fresh seafood saute in our own special sauce.
Large - $31.95 House Fried RICe ....ceevvvvvvvvnviisssssssss 8.40 13.65 Subgum Pork Egg FOO YONg ......cccceurereueunnne. 12.70 Steak Lo Mein ......ccececueurerecenrercenaeeeesneens 24.30
Boneless Ribs, Fried Jumbo Shnmps Ham Frled Rlce .................................... 7.70 12.95 Sirloin steak with 1 bed of | f
. - L L : . : Mushroom Egg FOO YONg......c.ccceeeeersmrrnnnnnnns 12.70 irioin steak with oyster sauce on a bed of lo mein.
Chicken Fingers, Chicken Wings & Drumsticks, Egg Roll, Plain Boiled Rice..........ccooeeeecciiirinneees 3.80 6.50 Steak H s 22.30
L : : : Ham Egg FOO YONg .....cooeccrrecermrceerssneessneens 12.70 teak Hawaiian .........ccccoeoenennccnicne, 22,
Beef Teriyaki, Crab Rangoon 5 \B,eef tFrkl)?d II:Ic(e:I VR\"_th curry . ;gg _‘:ggg Chicken Egg Foo Yong 12.80 Large tender sirloin broiled to island perfection, smothered with our special
egetabple rrie ICC. i nnnnas . Do ITVREIE =gy TV TV semrrrsssssssnnnnnnsnnnnnnnnnnes - south seas sauce, on a sizzling platter.
COMBINATION APPETIZERS NE?N! Egg Fried Rice.......ccoovvimmmmmmmniiiininnnnnees 12.95 Eh;;i"t‘p EEgg Il:=oo YYOHQ ------------------------------------ ;?gg Cathay Pacific Steak........ccceccerrrerrrersserrssennns 21.25
~ $16.45 ~ obster £Egg FOO YONQ ......cccvvermimimininsnsnanananas . Eight pieces of beef tenderloin with our chef’s special sauce.
ivaki ; Hawaii Five “O ... 23.30
1. Egg Roll, Beef Terlyal.(l & Rlbs. . . CHOW YOKE (Pork - Beef) SUGGESTIONS Chunks of lobster, shrimps, and scallops rolled in batter, deep fried to a
2. Egg Roll, Boneless R!bs & Ct:ucken Te”yal“ ) Beef with White Mushrooms ........ccceevveuiivennns 15.45 Cathav Special 21.60 brown, sauteed with mixed Chinese vegetables.
3. Egg Roll, Boneless Ribs & Chicken Wings & Drumsticks Beef with Black MUShrOOM ........coccumreeunnnne. 16.05 i Al s with lobster meat and roast pork sautoed with pea pods, Seven Wonder..........co...oeerurersneces SRS 23.30
4. Egg Roll, Boneless Ribs & Chicken Fingers Beef with Bean Sprouts..........cccececerrrceeerrinnen. 15.45 bamboo shoots, water chestnuts and fresh Chinese vegetables with crispy Lobster, scallop, shrimps, chicken, roast pork, ham with snow pea pods,
Beef with Black Bean Sauce ............ceceunee. 15.45 browned wortons. viater chestnuts, bamboo shoots, mushrooms.
i ith Green PEPPErS ......ooveeeeeeeeeeerererens ) Gai POO LO MEiN......ccoureecuccemrnsnseseseseseeeaens 22.60 Peking Duck (half) ....cocuseeicceeccns e 23.65
CHOW MEIN (with dry noodles) ggz: w::: g:zg: E:pp::z & Tomato ::g 22 Chunks of chicken fried in batter, blended with beef, ham, choice vegetables Boneless duck with Chinese hot buns (4). Extra buns are $0.50 each.
Small -36.95 Large - $11.45 Beef with Oni PRETS & TOMAT0wvvese 15.45 i a platte oflo mein. B.B.Q. Roast DUCK (half) ......cc..oreerueerareesaneens 21.65
e Vegetables e Pork e Beef ngf mth chgrsSauce """"""""""""""""" 15'45 Moo Goo Gai Pan..........coceeniinnnsincnininnnnn 17.60 J Peking NOOdIES (SPICY) ..evvereerrrsrererrssssenssssnnes 16.85
e Mushroom e Chicken e Shrimp Beef With Pea POdS ... 1 5'45 Slices of tender chicken meat, mushrooms, sauteed w. selected Chinese vegetables. Specially ground pork and shrimp atop of egg noodles with our chef’s spicy sauce.
« Any Subgum or Chicago Style Beef With Tomatoes. . 15'45 Steak Kew.........ccovcniicnsncnsnsnsnsnssnsssssnsanae 22.60 J Fried Squid Peking Style .......ccceceeerrurceerernnnns 17.10
Boof with vegetab|e; ...................................... 1 5-45 (B))?:Ie?'l!gm: 2r0|led, sauteed with mushrooms, selected vegetables and an exotic S||'icﬁt? squid sauteed with Chinese mixed vegetables and served with a
lllllllllllllllllllllllllllllllllllll - . S |g y Sp|cy Sauce
CHOP SUEY Beef with Broccoli...........cccvviinnnnnnnniiiniiiinnns 15.45 NEW! Chicken Kew..........ccocrmiiinmnnnnniinnnennnnns 17.60 Chef’s Special 21.30
Small - $6.95 Large - $11.45 Pork with Black Mushrooms ..........cc.cceeeeene. 15.45 Chunks of chicken sauteed with bamboo shoots & selected Chinese vegetables. Fotof ek ates. oo svimn: o o o o cookod wi eyt
e Vegetables o Pork ¢ Beef Pork with White Mushrooms......................... 15.45 Chicken Broccoli ........cccecvrimmninnninsnssnnniannnnns 17.60 sauce, mushrooms, Chinese vegetables and topped with crispy wontons.
. . String Beans with Shrimps.........cccooeeeieeennn. 19.60 Island Chicken ........cccceiiiviiiiiinnnssnneeeennnsnnns 21.30
e Mushroom e Chicken e Shrimp SWEET & SOUR String Beans with Beef 18.60 Tender chicken meat with steer beef, sauteed Hawaiian pineapple and
e Any Subgum or Chicago Style oting Boane Chicl.(.é.ﬁ ............................. 17.60 Chinese vegetables.
° Vegetables (Stir-fried in garlic sauce) Sweet and Sour Chicken......ccccceereeireeeirneanns 13.90 Strlng Beans with Sausage ___________________________ 18.85
Sweet and Sour Pork........cccoeviiiiiiieennnnnnnnn, 13.75 VEGETABLES
SOUPS -s6.75 Sweet and SOUF LODSEEr .........uuuuuuuuuussassaasnnnes 20.70 Stir-fried Mixed Vegetables ..............ooeereeenn. 12.35
e Wonton Soup e Chicken Wonton Soup Sweet and Sour Shrimp.......ccceeeieecnennnnes 15.20 SALT & PEPPER Stir-fried Bean Cake with Vegetables ........... 16.65
e Hot & Sour Soup e Chicken Noodle Soup ﬁ‘gfv‘?t g“d St°‘:1r dCSh'C':eé' WINGS v }g-gg 4 Salt & Pepper Shrimps .......ecereessereesseressnnns 20.45 Stir-fried Mushrooms & Pea Pods ............... 16.65
e Vegetable Soup e Chicken Rice Soup - oweetd OUF BECT wovvueuenseaesrenaes ) J Salt & Pepper Calamari ........ccccvvueersunerssanens 19.45 NEW! Stir-fried Green Beans with Garlic .....16.65
CURRIES J Salt & Pepper Scallops........cccceeveererrrereneennnnns 23.45 NEW! Stir-fried Cabbage with Garlic............ 16.65
CHOW FOONS with rice noodies) JChicken Onion oo 15.50 J Salt & Pepper Seafoods .........c.ceeeeruscerreraenns 24.45 NEW! Stir-fried Spinach with Garlic.............. 16.65
Vegetable Chow FOON.........cceccevvueereneeenenenaens 11.45 I BEEF OMIOM oo 15.75 J Salt & Pepper Lobster ........cccceeecccccmeeeeennnnnn. 30.45 NEW! Stir-fried Pea Pod Stems with Garlic..16.65
Beef or Chicken or Shrimp Chow Foon........ 13.45 J ShIMP ONION et eer e s eas 17.00 JNEW! Salt & Pepper Chicken Wings ............ 17.45 J Hot & Spicy
singapore Noodle .......................................... 13.45 J Squid Onion ................................................... 15.25 ) NEW! Salt & Pepper Boneless Pork Chops '17'45

Thin rice noodle stir-fried with roast pork, shrimp, egg and curry JNEW! Bean CakKe .......cooccmmmmrrrrnssisssnnnnnnneeennns 14.25 JNEW! Salt & Pepper Beef........cceemrrerrcneranen 17.45 Not Responsible for Lost Articles



Sirloin Tips with Teriyaki Sauce..........ccc.c...... 17.55
Chicken Tenders with Teriyaki Sauce............ 16.85
Pineapple Chicken..........ccccoviiiimmmnnsinniicnnnnes 17.05
Slices of tender chicken meat, pineapple cooked with our chef’s special sauce.
Crystal Jumbo Shrimps with Tomato............ 18.00
Pea Pods with Black Mushrooms.................. 14.80
Scallop with Pea Pods & Mushrooms........... 19.05
Shrimp with Pea Pods & Mushrooms........... 19.05
Buddha’s Delight ..........cccooiiiiiiiiiiiii, 15.50

Pea pods, black mushrooms, baby corn, broccoli, water chestnuts, bamboo
shoots, tofu and other vegetables sauteed with mild light sauce.

Chicken and MUuShrooms .......ccccceeeerenrennennns 17.05
Beef with Scallions ......ccovevrmirmcirecireereerneees 17.05
Shrimp with Broccoli ........cccevviiiiiiineennnenenn. 18.60

MOO SHI DISHES

Moo Shi is a classic Mandarin cooking that has been well accepted by
American Chinese food lovers. It is prepared with meat, mushroom
and vegetables. All Moo Shi dishes are served with 4 pancakes
to roll the Moo Shi up to your enjoyment and delight.

Extra pancakes are $0.30 each.

MoO Shi POrK......cccoooeins 16.45
Moo Shi Chicken.........ccccoeirririiinnnnnnininnans 16.45
Moo Shi Beef......oiirecirrecrrreer e 17.00
Moo Shi ShrimMp ....cccccccmrriiirerre s 17.55
Vegetable M0O Shi.........ccccvvmmmmmrriniiniiiinnenns 15.55

YU HSIANG DISHES

A Szechuan country style cooking, slices of meat
cooked with mushrooms, water chestnuts, red and green peppers
in our chef’s spicy sauce.

JYu Hsiang Chicken.........cccoccvmerincnnmnennnssnnnenn 17.80
JYu Hsiang Beef........cccocmrrrrrcmerrrnrmeeessssnneeens 17.80
JYu Hsiang Scallops......ccccvvremmerrsnssnerrsssssnneenas 19.05

KUNG PAO DISHES

Kung Pao is the most famous style of Szechuan cooking invented by
the teacher of a Manchu prince. This style calls for a variety of ingredients
such as celery, Szechuan peppers, hot red peppers, garlic, dark soy sauce,
water chestnuts, sugar, vinegar and peanuts. As a result, a multipolicity
of tastes - sweets, sour, hot & salty can be enjoyed.

J Kung Pao Chicken .........ccccmurmrrrnnnsssnesssanens 16.45
I Kung Pao POrkK ........cccccerrrermnnennssen e 16.20
J Kung Pao Beef ........cccccrrirrrnnernneessee e 16.45
J Kung Pao Shrimp ......cccceeeerenerrserssessseessennnns 17.70
J Kung Pao Diced Chicken with Shrimp.......... 17.45
J Kung Pao Pork Lo Mein........... (Sm) 9.20 (Lg) 15.90
J Kung Pao Beef Lo Mein........... (Sm) 9.20 (Lg) 15.90
J Kung Pao Chicken Lo Mein.....(Sm) 9.20 (Lg) 15.90
J Kung Pao Shrimp Lo Mein.....(Sm) 10.10 (Lg) 16.45

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

SZECHUAN DISHES
JCashew Gai DiNg ......cccovvrmrrissmersssnnrsssnnesssnnes 18.05

Chicken with cashew nuts, bamboo shoots, water chestnuts and pepper in a
hot spicy sauce.

JCashew Shrimp......ccccoccvrrrrcerrrrccnee e nneeeas 18.05

Shrimp with cashew nuts, bamboo shoots, water chestnuts and celery in a
hot spicy sauce.

JOrange Flavored Beef..........cccoerrecmmerrrncinnennn. 17.85

Sliced tender beef with whole red peppers, cooked in Wu-Nam province
special spicy sauce with sliced orange.

JNEW! Orange Flavored Pork.........cccoeeurrrnnnn 17.50
JSpicy Dried Red Pepper with Squids............ 17.05
JSpicy Dried Red Pepper with Scallops......... 22.45
JSpicy Dried Red Pepper with Shrimps ......... 18.60
JSpicy Dried Red Pepper with Beef................ 17.10
JOrange Flavored Chicken .........ccccvecerrnnneen. 17.55

Chicken filet with whole red peppers, cooked in Wu-Nam province special
spicy sauce with sliced orange peels.

JGeneral Gau’s Chicken.......ccccceeevieemeireenmnnns 17.55

Chunks of boneless chicken filet lightly deep fried, then sauteed with special
General Gau’s gingery sauce.

JNEW! General Gau’s PorK......cccccceeeerrrcnneenn. 17.50
CHEF’S SUGGESTIONS
(HALF ORDERS)
Served from 11:30 am to 3:00 pm
Meatless Vegetables........ccooeeeenciiiiirinnnecnnnnnns 10.00
Chicken Chop Suey or Chow Mein................ 10.00
Char Sue Ding with Toasted Almonds.......... 10.80
Butterfly Shrimps with Vegetables................ 11.70
Hon Sue Gai with Chinese Greens ............... 11.00
Shrimps with Lobster Sauce......cccccccccceeieeens 11.80
Vegetable Lo Mein .........cceumimmmmeemmmeennennnnnnnnnns 10.00
Moo Goo Gai Pan...........ccoevmeeemmncnnnnennnnnnnnnsnns 11.00
Saute Broccoli in Oyster Sauce..........cccceevee. 10.10
Vegetables and Shrimp (stir-fried)................ 11.80

LATE EVENING SPECIALS

Served Nightly from 9:00 pm to 2:00 am

Our Special Combination Plates
Dinner Combos

A. J General Gau’s Chicken,
Boneless Spareribs, Crab Rangoon

Pork Fried RiCe ....cceuceiremeii e 16.45
B. Beef & Broccoli, Chicken Wings & Drumstick,
Chicken Fingers, Pork Fried Rice........... 16.45

C. Vegetable Delight with Shrimps,
Chicken Teriyaki, Crab Rangoon,

Vegetable Lo Mein.........ccccoeiviiiiiiiiiinnnnnn, 16.45
D. Moo Goo Gai Pan, Boneless Spareribs,

Chicken Fingers, House Fried Rice....... 16.45
E. JGeneral Gau’s Chicken, Peking Ravioli,

Chicken Teriyaki, House Fried Rice....... 17.45

** Make Your Combo - $17.85 **
Any 3 items + Fried Rice or Lo Mein

LUNCH & DINNER SPECIALS

LUNCH Served from 11:30 am to 3 pm
Monday thru Saturday (Except Holidays)

DINNER Served Monday thru Saturday from 3 pm to 9 pm
Sunday 12 noon to 9 pm (Except Holidays)
Lunch  Dinner
1. Chicken Fingers, Chicken Wings & Drumstick,

Crab Rangoon, Pork Fried Rice .............. 11.30 14.10
2. Chicken Wings & Drumstick, Chicken Teriyaki,

Crab Rangoon, Pork Fried Rice .............. 11.30 14.10
3. Beef Teriyaki, Chicken Fingers,

Crab Rangoon, Vegetable Lo Mein ......... 11.30 14.10
4. Beef Teriyaki, Chicken Wings & Drumstick,

Chicken Fingers, Pork Fried Rice............ 11.30 14.10
5. Boneless Ribs, Chicken Wings & Drumstick,

Crab Rangoon, Vegetable Lo Mein ......... 11.30 14.10
6. Chicken Teriyaki, Shrimp Cheese Roll,

Boneless Ribs, Pork Fried Rice............... 11.65 14.10
7. Boneless Ribs, Chicken Fingers,

Crab Rangoon, Pork Fried Rice .............. 11.65 14.10
8. Subgum Chow Mein, Boneless Ribs,

Pork Fried RiCe ....c.ccovveeeerrreeniiireennereenns 11.65 14.10
9. Beef Chop Suey, Chicken Fingers,

Pork Fried RiCe ......cceeeccecmmrerrrreccccnnceeeen, 11.65 14.10
10. Egg Foo Yong, Chicken Wings & Drumstick,

Pork Fried Rice ....cccceueeciiriiiiececccceeeeeeeees 11.65 14.10
11. Egg Foo Yong, Chicken Teriyaki,

Crab Rangoon, Vegetable Lo Mein ......... 11.65 14.10
12. Sweet & Sour Chicken, Egg Roll,

Boneless Ribs, Pork Fried Rice............... 11.95 14.20
13. Sweet & Sour Shrimp, Chicken Wings & Drumstick,

Vegetable Lo Mein ........cccccvviinmeneninnnnnns 11.95 14.20
14. Hung Sue Gai, Boneless Ribs,

Pork Fried RiCe .....coovmeciiieccirecccerreeeees 11.95 14.20
15. Butterfly Shrimps w. Vegetables, Chicken Wings

& Drumstick, Pork Fried Rice................... 11.95 14.20
16. Chicken Chow Mein, Boneless Ribs,

Pork Fried Rice .........ccccmmmemencciiiiinneecennns 11.95 14.20
17. Lobster Sauce, Fried Shrimps,

Crab Rangoon, Pork Fried Rice .............. 11.95 14.20
18. Pepper Steak, Chicken Fingers,

Vegetable Lo Mein .........cceeveeviieeinennnennnnnns 12.50 14.60
19. Beef & Mushroom, Egg Roll,

Pork Fried Rice ........cccommmmemencccceeerreeccen, 12.50 14.60
20. Moo Goo Gai Pan, Beef Teriyaki,

Pork Fried Rice ........cccoimmmemeecccceeerreeccenes 12.50 14.60
21. Beef & Broccoli, Chicken Wings & Drumstick,

Pork Fried Rice .........ccccommememnccinininnnncannns 12.50 14.60
22. Chicken & Broccoli, Shrimp Cheese Roll,

Vegetable Lo Mein .........ccccceriiiinnennnnnnnnn 12.50 14.60
23. Sirloin Tips with Teriyaki Sauce,

Chicken Fingers, Pork Fried Rice............ 12.80 15.00
24. Chicken Tenders with Teriyaki Sauce,

Crab Rangoon, Vegetable Lo Mein ......... 12.80 15.00
25. J Orange Beef, Chicken Fingers

Vegetable Lo Mein ........coovevvvimmnnnnnnnnssnnnnns 12.80 15.00
26. Cashew Chicken, Crab Rangoon,

Pork Fried RiCe .....ccovveercerrececirreeneereennns 12.80 15.00
27.9Cashew Shrimps, Chicken Wings & Drumstick,

Pork Fried RiCe ......coovmmciimeeciireeccerecee 12.80 15.00
28. Vegetable with Shrimp, Chicken Teriyaki,

Vegetable Lo Mein .........cccccvvinmernniannennns 12.80 15.00
29. 5 Curry Chicken, Crab Rangoon,

Vegetable Lo Mein ........cccoeveeimiivinninnnnnnnns 12.80 15.00
30. General Gau’s Chicken,

Boneless Ribs, Pork Fried Rice............... 12.80 15.00

Any substitution between Appetizers - $1.00 Extra Charge
Any substitution for Spareribs on the bone OR
Beef Teriyaki is $1.50 Extra Charge
Any Substitution between Pork Fried Rice and
Vegetable Lo Mein is $0.50 Extra Charge

C&C COMPANY 3:FIRIZ ] 48 OVAL ROAD, QUINCY, MA 02170 | (617) 847-3038
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SZECHUAN, CANTONESE &
POLYNESIAN FOODS
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FOR ORDERS TO TAKE OUT
PLEASE CALL

Tel. (617) 328-1115
111 HANCOCK STREET
NO. QUINCY, MA 02171
OPEN DAILY 11:30 AM TO 2:00 AM

We accept

& st =

We do not accept checks
Mass. Meal Tax 7%
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