


Nigori, Junmai Un�ltered, Sho Chiku Bai
Bold and sweet • 13.95

Organic Sake, Sho Chiku Bai
Full and dry, balanced fresh �avor and 
fruit taste. No preservatives • 15.95

House Sake
Gentle and soft, full �avored, 
served warm • 8.95 Large • 13.95

PREMIUM SAKE                                    

COCKTAILS
• 11.95

Cherry Manhattan
Whiskey, sweet vermouth, bitters, cherry

Lychee Martini
Vodka, white cranberry juice, lychee liqueur

Cosmopolitan
Smirno� Vodka, Cointreau, cranberry juice

Mai Tai
Martinique rum, Jamaican rum

Piña Colada
Light rum, pineapple juice, coconut (served 
frozen)

Golden Margarita
Jose Cuervo tequila, triple sec, sour mix

Apple Martini
Smirno� apple vodka, Midori, apple 
pucker, pineapple juice

Raspberry Martini
Raspberry vodka, cranberry vodka, triple 
sec, cranberry juice

Mango Martini
Absolut vodka, mango rum coconut rum,
cranberry juice

BEER

WINE

WHITE WINE 
KENDALL JACKSON           
Chardonnay, California

KENDALL JACKSON
Riesling, California

ROBERT MONDAVI SELECT 
Chardonnay, California

BOLLA
Pinot Grigio, Italy 

PLUM WINE
Japan

RED WINE
DECOY by Duckhorn 
Cabernet Sauvignon, Cali 

KENDALL JACKSON 
Cabernet Sauvignon, Cali

ROBERT MONDAVI 
Cabernet Sauvignon, Cali

DECOY by Duckhorn 
Merlot, California

KENDALL JACKSON 
Merlot, California

ROBERT MONDAVI 
Merlot, California

MEIOMI 
Pinot Noir, California

Bottle
• 40.00 

• 40.00

• 37.00

• 37.00

• 37.00

Bottle
• 54.00

• 48.00

• 44.00

• 51.00

• 44.00

• 40.00 

• 40.00

Glass
• 11.95

• 11.95

• 10.95

• 10.95

• 10.95

Glass
• 15.95

• 13.95

• 12.95

• 14.95

• 12.95

• 11.95 

• 11.95

BEVERAGES
* Coke, Diet Coke, Sprite, Gingerale • 3.95
* Lemonade • 3.95
* Iced Tea • 3.95
Co�ee • 3.95
Hot Tea • 2.95
Cranberry/Orange/Pineapple Juice • 3.95

*free re�lls

Imported • 5.95   Domestic • 5.50
Corona • Mexico    Budweiser 
Heineken • Holland Bud Light
Modelo • Mexico   Coors Light
Sing Ha • Thailand Michelob Ultra
Tsingtao • China   Miller Lite
Sapporo • Japan 
   12 oz. • 5.95
   20 oz. • 9.95
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PPETIZERS

     Chicken Lettuce Wraps (4)
Chicken stir-fried with vegetables in 
Chef’s hot and spicy sauce, served 
with lettuce leaves 
• 12.95 (extra lettuce +50¢ each)

Spring Rolls (2)
Seasoned pork, shrimp and vegetables 
• 6.95

Vegetable Spring Rolls (2) 
Seasoned assorted vegetables
• 6.95

     Sesame Noodles 
Noodles tossed with a �ery sauce of 
chili peppers, peanut butter and 
sesame paste 
• 13.95

      Szechuan Spicy Dumplings (6)
Filled with minced pork and 
vegetables, steamed and served with 
spicy hot Szechuan sauce 
• 8.95

      Szechuan Spicy Wontons (10)
Filled with minced pork and 
vegetables, served with Chef’s spicy 
hot Szechuan sauce
 • 10.95

     Salt and Pepper Calamari and 
Shrimp
Seasoned with garlic and hot pepper 
• 12.95

Hunan Spare Ribs (4)
Lean meaty ribs �avored with 
gourmet barbecue sauce 
• 12.95

APPETIZERS

Thai Mini Spring Rolls (6)
Shrimp, chicken and vegetables, 
seasoned Thai style 
• 12.95

Combination Appetizer Sampler
Enjoy a combo of rolls, crab rangoon, 
bamboo shrimp, steamed dumplings, 
satay beef and hunan spare ribs served 
with dipping sauces
• 19.95

Crispy Bamboo Shrimp (6)
Six wontons �lled with shrimp, served 
with house sweet and sour sauce
 • 12.95

Shrimp Shu-Mai (6)
Six wonton dumplings �lled with shrimp 
and served with ginger soy sauce 
• 9.95

Satay Beef (4)
Sliced, marinated and skewered beef 
• 10.95

Steamed or Fried Dumplings (6)
Filled with minced pork and vegetables 
• 8.95

Steamed Chicken Dumplings (6)
Filled with chicken and vegetables. 
Served with house ginger sauce
 • 8.95

Crab Rangoon (6)
Fried wontons �lled with cream cheese 
and imitation crab meat
 • 10.95

    These dishes are spicy and can be prepared hotter or milder upon request. 
Please let your server know before ordering if you have any allergies.

Thai Mini Spring Rolls

Hunan Spare Ribs   



SOUPS
Sizzling Rice Soup for Two 
“Firecracker” soup served popping with 
crispy rice in a rich broth of chicken, 
shrimp, beef and vegetables. 
Packed with great �avor! 
• 13.95

     Thai Tom Yum Seafood Soup for Two 
Shrimp, scallops, mushrooms and 
bamboo shoots in a spicy broth. Accented 
with lemon grass, chilies and lime juice
• 15.95

     Hot and Sour Soup
Chicken, tofu, egg, bamboo shoots 
and wood ear mushrooms in a spicy hot 
chicken broth
• 4.95

Wonton Soup
Pork wontons with shrimp, chicken and 
vegetables in a savory broth 
For Two • 12.50 For one • 6.50

Chicken and Corn Soup
Medley of chicken and corn in a velvety 
chicken broth 
• 4.95

     Thai Tom Yum Gai Soup
Chicken, mushrooms and bamboo shoots 
in a spicy broth. Accented with lemon 
grass, chilies and lime juice 
• 5.95

Seafood Velvet Soup for Two
Shrimp and scallops in a rich broth 
• 15.95     

     Spicy Seafood Fried Rice
House special fried rice with shrimp 
and scallops. Served with the 
Chef’s special seasoning
 • 16.95

     Thai Spicy Noodles
With onions, fresh basil and red peppers 
in a spicy Thai sauce  
Chicken • 15.95  Beef • 16.95 

     Thai Seafood Spicy Noodles
Shrimp, scallops and calamari with 
onions, fresh basil and red peppers 
in a spicy Thai sauce 
• 17.95

RICE & NOODLES
Seafood Pan-Fried Noodles
Shrimp, scallops and calamari tossed with 
stir-fried vegetables and pan-fried 
noodles. Served in a brown sauce 
• 18.95

Singapore Noodles
Rice vermicelli noodles tossed in curry 
seasonings with egg, shrimp, chicken 
and vegetables 
• 16.95

Combination Lo Mein Hunan Style
Soft noodles stir-fried with shrimp, 
chicken, beef and Chinese vegetables 
• 15.95

Seafood Lo Mein
Soft noodles stir-fried with shrimp, 
scallops, calamari and Chinese 
vegetables
 • 17.95

Pan-Fried Noodle Combination 
Shrimp, chicken, beef & vegetables 
over crisp noodles 
• 16.95

Combination Fried Rice
Fried rice with shrimp, beef,  chicken, 
egg & vegetables 
• 15.95

Singapore Noodles     
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THE CHEF’S FINEST  
Entrées are served with steamed rice.

Hunan Combination
Sliced beef tenderloin, chicken breast 
and shrimp sautéed and simmered 
in a rich brown sauce with mushrooms, 
baby corn, and snow peas 
• 17.95

     Spicy Triple Delight
Beef tenderloin, chicken and shrimp 
simmered in a garlic sauce with peanuts 
• 18.95

     Phoenix & Dragon
A delightful combination of General 
Tso’s spicy chicken and prawns with 
ginger sauce 
• 19.95

Crispy Sesame Chicken
Sliced chicken fried and sautéed in a 
Chef’s special sesame sauce, topped 
with sesame seeds and served over 
crispy rice noodles
• 17.95

     Crispy Orange Chicken
Tender, crispy chicken breast sautéed in 
a tangy, sweet, and spicy orange glaze
• 17.95

     General Tso’s Chicken
The top pick for dinner! Pieces of 
deep-fried chicken in a sauce of ginger, 
garlic, onions and red chili peppers 
splashed with Chef’s special sauce 
• 17.95

     Szechuan Seafood
Shrimp and sea scallops sautéed with 
red and green peppers, hot chili 
peppers and black bean sauce 
• 21.95

     Crispy Macadamia Chicken
White meat chicken fried golden and 
sautéed with onion, red bell 
pepper and Hawaiian macadamia nuts 
in Chef’s special sauce 
• 18.95

    Black Pepper Steak
Beef tenderloin quickly sautéed with 
red and green bell peppers, onions 
and mushrooms. Finished with a 
�avorful black pepper sauce 
• 18.95

    These dishes are spicy and can be prepared hotter or milder upon request. 
Please let your server know before ordering if you have any allergies.

General Tso’s Chicken



Kung Pao Chicken

CHICKEN
Entrées are served with steamed rice.

     Kung Pao Chicken
Diced chicken sautéed in a rich sauce 
�avored with red peppers and peanuts 
• 17.95

Chicken and Asparagus
Sliced chicken sautéed with fresh 
asparagus, snow peas, baby corn, 
mushrooms and red bell peppers. 
Simmered in Chef’s special brown 
sauce 
• 17.95

Fresh Mango Chicken
Sliced chicken breast enhanced with 
the bright �avor of mango. Served 
with oriental vegetables in a light 
brown sauce 
• 17.95

Chicken and Eggplant with Black 
Bean Sauce 
Stir-fried chicken and eggplant in a 
fragrant black bean sauce packed with 
�avor
• 17.95

Chicken with Cashew Nuts
Diced chicken and cashews served 
with a savory brown sauce
• 17.95

     Chicken with Garlic Sauce
Shredded chicken, water chestnuts 
and Chinese mushrooms in garlic 
sauce 
• 17.95

Chicken and Fresh Green Beans
Fresh long green beans tossed with 
sliced chicken breast in a brown sauce 
• 17.95

Sweet and Sour Chicken
Pieces of deep-fried chicken breast 
with sweet and sour sauce 
• 16.95

Wor Shu Chicken
Battered and deep-fried chicken breast 
• 16.95

Moo Shu Chicken
A sauté of shredded chicken and 
Chinese cabbage with scrambled egg 
stirred into the mix. Served with four 
thin Mandarin pancakes and plum 
sauce
• 17.95

Pineapple Chicken
Deep-fried slices of chicken breast
sautéed with bell peppers, onions and 
pineapple, �nished with sweet and 
sour sauce 
• 16.95

Chicken and Oriental Vegetables
Sliced chicken breast stir-fried with 
Oriental vegetables in a white sauce 
• 17.95

     Hunan Chicken & Shrimp
Sliced chicken and shrimp sautéed with 
fresh broccoli and mushrooms, �nished 
with Chef’s spicy hot pepper sauce 
• 18.95

     Hunan Chicken
Sliced chicken, fresh broccoli and 
mushrooms in a spicy hot pepper 
sauce
 • 17.95

     Szechuan Chicken
Diced chicken sautéed and �red up 
with a very hot and spicy garlic pepper 
sauce 
• 17.95



    These dishes are spicy and can be prepared hotter or milder upon request. 
Please let your server know before ordering if you have any allergies.
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BEEF 
Entrées are served with steamed rice.

Sesame Beef
Sliced beef stir-fried in a Chef’s special 
sesame sauce, topped with sesame 
seeds and served over crispy rice 
noodles 
• 18.95

     Crispy Orange Beef
Tender slices of beef sautéed with 
orange peel in a spicy sauce 
• 18.95

     Hunan Beef
Slices of beef with fresh broccoli and 
fresh mushrooms sautéed in Chef’s spicy 
hot pepper sauce 
• 18.95

Beef and Oriental Vegetables
A blend of Oriental vegetables with 
slices of beef in a brown sauce 
• 18.95

Mongolian Beef
Succulent beef tenderloin slices 
sautéed with spring onions and 
bamboo shoots 
• 18.95

Green Pepper Steak
Sautéed beef tenderloin with green 
bell peppers and onions in a mild 
brown sauce 
• 18.95

     Szechuan Beef
This �avorful dish is made with 
shredded beef sautéed in spicy 
garlic and hot chili pepper
• 18.95

     Kung Pao Beef
Shredded beef sautéed in rich 
brown gravy sauce with red peppers 
and peanuts 
• 18.95

Beef and Broccoli
Stir-fried beef with broccoli in a 
special brown sauce 
• 18.95

PORK
Entrées are served with steamed rice
 
Moo Shu Pork
A sauté of shredded pork and Chinese 
cabbage with scrambled egg stirred in. 
Served with four thin Mandarin 
pancakes and plum sauce 
• 16.95

Pork and Oriental Vegetables
A blend of Oriental vegetables with 
slices of tender pork in a brown sauce 
• 16.95

     Hunan Pork
Slices of pork with fresh broccoli 
and fresh mushrooms sautéed in 
Chef’s spicy hot pepper sauce 
• 16.95

     Szechuan Pork
Shredded pork sautéed with a 
hot and spicy garlic sauce 
• 17.95

Sesame Beef



Entrées are served with steamed rice.

     Spicy Pot of Gold
Firm tofu deep-fried and dressed 
with savory black bean sauce
• 15.95

     General Tso’s Tofu
Deep-fried tofu in a sauce of ginger, garlic, 
onions and red chili peppers splashed with 
Chef’s special sauce 
• 15.95

Vegetable Lo Mein
Soft noodles served with assorted 
vegetables in a brown sauce
• 14.95

Vegetable Fried Rice
Fried rice served with assorted 
vegetables with egg 
• 14.95

     Mala Green Beans
Fresh beans stir-fried in a garlic and 
hot chili pepper sauce 
• 15.95

VEGETABLE DISHES

Hunan Bean Curd and Oriental 
Vegetables
Bean curd deep-fried till golden brown, 
mixed with vegetables in a brown sauce
 • 15.95

     Szechuan Bean Curd
Bean curd stir-fried with Chef’s special 
black bean sauce
 • 15.95

    Spicy Eggplant and Garlic Sauce
Flavorful eggplant stir-fried in a rich 
garlic sauce
• 15.95

Hunan Mixed Vegetables
Fresh mixed vegetables sautéed in 
a light delicate sauce 
• 14.95
 

Mala Green Beans  

LAMB
Entrées are served with steamed rice.

     Mala Lamb
Fire up your taste buds with this hot and 
spicy dish of lamb simmered in Chef’s 
special garlic and chili sauce
 • 19.95

     Hunan Lamb
Slices of lamb with fresh broccoli, 
fresh mushrooms and carrots sautéed in 
Chef’s spicy hot pepper sauce 
• 19.95

Mala Lamb  
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Entrées are served with steamed rice.

Fresh Mango Shrimp
Jumbo shrimp enhanced with the bright 
�avor of mango. Served with Oriental
vegetables in a light sauce
• 19.95

Combination Seafood Delight
An irresistible combination of jumbo 
shrimp, scallops, calamari, and Oriental 
vegetables in a spicy wine sauce
• 21.95

Crispy Sesame Shrimp
Jumbo shrimp fried golden and sautéed 
in Chef’s special sesame sauce 
• 19.95

Shrimp with Oriental Vegetables
A gourmet choice of shrimp marinated 
in sherry, broiled and served with 
sautéed broccoli, snow peas and carrots 
in a light wine sauce
• 19.95

Pineapple Shrimp
Crispy fried shrimp sautéed with bell 
peppers and pineapple, �nished with 
sweet and sour sauce 
• 19.95

Szechuan Shrimp with Black
Bean Sauce
A robust black bean sauce gives this dish 
of sautéed shrimp its intense �avor 
• 19.95

Shrimp with Fresh Asparagus
Shrimp sautéed with asparagus and snow 
peas, baby corn, mushrooms, red peppers 
in Chef’s special white wine sauce and 
garnished with honey roasted walnuts 
• 19.95

Hunan Shrimp
Jumbo shrimp sautéed with fresh 
broccoli and mushrooms, �nished with 
spicy hot pepper sauce 
• 19.95

Crispy Orange Shrimp
Sautéed shrimp �avored with fresh 
grated orange peel, served with a spicy 
sauce 
• 19.95

Salt and Pepper Shrimp Hunan
Style
Crispy shrimp served with fresh garlic, 
jalapeño pepper and white onion with 
salt and pepper seasoning
• 19.95

Kung Pao Shrimp
Shrimp sautéed in rich brown sauce with 
red peppers and peanuts 
• 19.95

Crispy Walnut Shrimp
Fried shrimp in a sweet and sour sauce 
accented with toasted walnuts
• 19.95

Fresh Mango Shrimp

    These dishes are spicy and can be prepared hotter or milder upon request. 
Please let your server know before ordering if you have any allergies.



   
     Kung Pao Scallops & Shrimp
Scallops and shrimp sautéed in rich brown 
sauce with red peppers and peanuts 
• 22.95

     Shrimp with Garlic Sauce
A hot and spicy dish of jumbo shrimp, water 
chestnuts and Chinese mushrooms in garlic 
sauce 
• 19.95

Shrimp with Cashew Nuts
Shrimp and cashews served with an 
Oriental brown sauce 
• 19.95

     Imperial Sea Scallops
Sea scallops sautéed with fresh 
mushrooms, baby corn, fresh 
asparagus, snow peas, and water 
chestnuts. Simmered in Chef’s spicy 
hot garlic sauce 
• 23.95

Jade Scallops
Scallops sautéed with water chestnuts, 
snow peas and mushrooms, served in 
a light sauce 
• 23.95

     Hunan Scallops
Featuring fresh scallops sautéed with 
fresh broccoli and mushrooms, served 
in a hot pepper sauce 
• 23.95

     Hunan Shrimp and Scallops
Shrimp and scallops paired with fresh 
broccoli and mushrooms, �nished 
with Chef’s spicy hot pepper sauce
 • 22.95

Kung Pao  Scallops & Shrimp 

HUNAN DUCK
Entrées are served with steamed rice.

Gourmet Crispy Duck
Lightly battered boneless duck 
deep-fried and served with Chef’s 
special �ve-spice sauce 
• 24.95

House Roast Duck
One of our house specialties. Carefully 
roasted and served with crispy skin 
and moist meat. Served with Chef’s 
special �ve-spice sauce 
• 24.95

     Szechuan Duck
Tender duck meat sautéed with fresh 
mushrooms, snow peas, red bell 
peppers and garlic. Served in hot and 
spicy Szechuan sauce
 • 24.95

    Red Curry Duck
Sautéed duck with bamboo shoots and 
bell peppers, simmered in a creamy 
sweet coconut milk balanced with spicy 
Thai red curry sauce
 • 24.95

 



    These dishes are spicy and can be prepared hotter or milder upon request. 
Please let your server know before ordering if you have any allergies.
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     Red Curry Dishes
Choice of protein sautéed with 
bamboo shoots and bell peppers, 
simmered in a creamy sweet coconut 
milk balanced with spicy Thai red 
curry sauce
Chicken • 18.95
Beef • 19.95
Shrimp and Scallops • 24.95

     Yellow Thai Curry Dishes
Choice of protein sautéed with deli-
cious green beans, bamboo shoots, 
and onions, all �nished o� with a 
fragrant yellow curry sauce
Chicken • 18.95 
Beef • 19.95
Shrimp and Scallops • 24.95

     Green Curry Dishes
Choice of protein in a Thai green 
curry sauce, seasoned with garlic, 
cilantro, and lemon grass, stirred 
together with Chinese eggplant, 
bamboo shoots, and bell peppers
Chicken • 18.95 
Beef • 19.95
Shrimp and Scallops • 24.95

Pad Thai
Rice noodles tossed with sautéed 
shrimp, egg and chicken. Garnished 
with fresh bean sprouts, carrots, lime 
and peanuts 
• 17.95

Vegetable Pad Thai
Tofu, mixed vegetables, and eggs sau-
téed with rice noodles. Garnished with 
bean sprouts, carrots, lime and peanuts 
• 16.95

     Fresh Basil Chicken
A perfect pairing of sautéed chicken 
breast, onions and mushrooms accented 
with fresh basil and chili pepper 
• 17.95

     Fresh Basil Seafood
A tempting combination of shrimp, 
scallops sautéed with onion, chili 
peppers and garnished with fresh basil 
• 21.95

     Thai Chicken with Eggplant
Sliced chicken breast, eggplant, red 
peppers sautéed and �nished with a 
light spicy sauce with fresh basil 
• 17.95

GOURMET THAI SELECTION    

Pad Thai

SIDE ORDERS
 
Steamed Rice • 2.00
Brown Rice • 2.00
Fried Rice • 3.00
Crispy Fried Noodles • 4.00

With Entree
Extra Vegetables • 3.00
Extra Chicken • 5.00
Extra Beef • 6.00
Extra Shrimp • 7.00
Extra Sauce • 3.00

Red Curry




