Appetizers

Chicken Lettuce Wraps :/225 Vegetable Rolls (2) s595
& Szechuan Spicy Wontons «v426 5050 Egg Rolls (2) 595
&~ Thai Chicken Spring Rolls 2) 595 Spring Rolls (2) ss25
Fried Tofu %z 5 Steamed Shao-Mei (4) % 795

served with fresh scallions and garlic sauce 5795
) ' Steamed Pork Bun (4) £ &4 3595
Boneless Spare Ribs ://95
. Crab Rangoon (6) ss95
Scallion Pancakes & :u¢t 525

Teriyaki Beef (6) %44 & s1495
% Chinese Eggplant z# 3+

Vegetable Ravioli (6) # #4855 595
Peking Ravioli (6) 432 :595

in Garlic Sauce $1095 Fried Chicken Wings g  s1295
‘& Salt & Pepper Wings 7495 Fried Shrimp (4) 1295
Boiled Pork and Chives Dumplin Fried Chicken Fingers /295

B A EFKE  Chineseraviolis,
can not be pan fried, $1095

Pork Strips 1275

Mandarin Platter ror1is$15.95 Pu Pu Platter ror 1is 16.75
For2is $30.50 For2is 32.00 ;
Each Mandarin Platter for 1--Peking ravioli (2), crab For each Pu Pu Platter for one--Egg roll (1), chicken

rangoon (2), chicken fingers, spring roll (1), and boneless ~ wings (2), boneless spare ribs, fried shrimp (1),
spare ribs. Any substitution is $1.00 extra (choose from teriyaki beef(1), and chicken fingers. Any substitu-

mandarin platter choices) tion is $1.00 extra (choose from Pu Pu platter
choices)
Soups
- Hot & Sour Soup meatlessa 3% 515 .+ Tofu & Vegetables Soup # % 5 7 %

Wonton Soup 4% %525 server2 31195

.# Eaq Drob Sou £os g . Triple Delight Soup server2  shrimp, beef;
99 P P ik 2 chicken, and vegetable in a clear both ~ $12.95
&~ Seafood Hot & Sour Soup & # 4%

fish fillets, scallops, shrimp, and vegetables
in a clear and spicy broth  $9.50

» Seafood Delight Soup server2 shrimp,
scallops, fish fillet, and vegetables $14.95

Rice ~ Noodles

. Plain Fried Rice with egg s925 Qs Pad Thal X478, %A, £ 4, BAHKE, B~
.+ Vegetable Fried Rice s/025 add $3 for pork, chicken, beef, or shrimp $12.25

Plain, Soft Noodles Stir Fried 995
Vegetable Lo-Mein 57025

> Chicken Fried Rice :/095

... Pork Fried Rice 1095

> Beef Fried Rice /95 Lo-Mein, choice of pork, chicken, or beef s11.95

. Shrimp Fried Rice s1225 Shrimp Lo-Mein :/525

_» House Special Fried Rice Gao Poo Lo-Mein 52795
~ stir fried white rice with mixed shrimp, chicken, _ ) ) .
porkand beef $12.95 .~ Chow Foon &imh, # k), 44, %A RE, E—

choice of pork, chicken, beef, or shrimp $13.95

.+ Steamed White Rice 5200 . .
. House Special Lo-Mein :1395

ed Brown Rice :255 . .
' » Stir Fried Rice Noodle
WA, BA,FH, ERE E—-

choice of pork, chicken'or beef $13.95

Crispy Peking Noodles 52295
Dry Noodles s200



Authentic Chinese Dishes

Stir Fried Celery with Smoked Tofu # # 35 1395

& Braised Beef in Szechuan Chili Sauce K #4 4 s2025
Pork with Dried Tofu #+#% s/675

& Szechuan Double Cooked Pork w44 51695

& Hot and Spicy Lamb with Cumin x# %4 51995

& Braised Tofu in Szechuan Chili Sauce x# 28§ 1695

& Braised Fish Fillets in Szechuan Chili Sauce #x# & /975

& Chung King Chill Chicken g# % :1795

& Kung-Pao Chicken z##T 31795

&~ Chicken with Cayenne Pepper =g p 51795

& Steamed Fish Slices with Pikle Chilles Ginger & Garlic #|#.8 % 31995

.~ Salt & Pepper Squid # s g si595

« Salt & Pepper Shrimp #& 1 %& s2095

«* Salt & Pepper Scallops ##-+1 2295

&~ Hot and Spicy Beef with Cumin s 4 # s1925
Crispy Half Duck #sm £4 2795

Tofu with Shrimp &4 2% 1995

. Crispy Jumbo Shrimp s & # 8 x %
lightly battered Large shrimp, stir fried with black pepper
and Szechuan pepper corn ~ $22.95

Peking Duck

only served as a whole duck (must order in advance) $59.95
& Szechuan Tofu (Ma-Po-Tofu) s 5/ 4% meatless 41595

&~ Half and Half » &#
half medium shrimp in our spicy Hunan sauce,
half diced chicken in garlic sauce $22.95

& Triple Szechuan Delight 3 = #

Lightly battered large shrimp, sliced white chicken meat,
sliced beef, and mixed vegetables in a spicy szechuan sauce $23.95

& Kung-Pao Seafood Delight =24 = #
Lightly battered large shrimp, scallops, and calamari stir fried
in spicy Kung-Pao sauce with peanuts and
dry hot red pepper 323.95

Lamb & Pork

Dr. Jack Levin Pork = # & %
shredded pork stir fried with Hoisin sauce topped
fresh scallions. Served with 4 pancakes $1695

Sweet and Sour Pork ;95
& Tender Orange Flavored Lamb %4 51995
Stir Fried Lamb #22 4

with scallions and onions in brown sauce  $19.95

Mongolian Bar-B-Q Lamb

with leeks and scallions ~ $19.95

“ Gluten Friendly & Hot or Spicy



Seafood

Stir Fried Fish Fillet with Vegetable :/75
%~ Hunan Spicy Fish Fillet zz% & # 1595

Sweet and Sour Fish Fillet sz 4 #
Mandarin style 31895

& Fish Fillet with Spicy Bean Sauce
ZHE R 31895

Lemon Shrimp ## %
Lightly battered large shrimp stir fried with fresh lemon sauce $2295

Shrimp and Ginger and Scallions ¥ ¢ %
Lightly battered large shrimp stir fried with ginger and scallions in brown sauce 32295

Shrimp and Cashew Nuts 5 s =in brown Hoisin sauce 31995
Shrimp with Lobster Sauce 2095

Sweet and Sour Shrimp :2095

Shrimp and Broccoli or Pea Pods ;2095

Shrimp with Asparagus :2095

Pecan Shrimp
Lightly coated large shrimp and honey peacan
with a delicious creamy sauce made of mayo ~ $24.95

Grilled Salmon with Sake Miso Sauce =5 & 2395

& House Special Prawn
Lightly battered large shrimp sautéed
with mixed vegetables in spicy brown sauce  $22.95

Mango Shrimp 2%

large shrimp with fresh mango and pea pods in sweet mustard sauce  $22.95

_» Tung Ting Shrimp
N Large shrimp with mushrooms and bamboo shoots,
Chinese cabbage, and baby con, stir fried with white sauce and eqg whites 32295

.~ Pan-Seared Scallops.
Choice of Citrus or black Bean Sauce on a bed of fresh Chinese greens  $24.95

& Hunan Shrimp # i+#
Lightly battered large shrimp stir fried with
chopped onions minced ginger, and spicy tomato sauce 32295

Beef

Beef with Choice of Chinese Vegetables
Pea Pods, Broccoli, or Green Peppers and Onions 51895 -

& Stir Fried Shredded Beef with shredded carrots and celery 31595
& Tender Orange Beef thin-sliced beef stir fried with spicy orange sauce 31595

%% Hunan Beef
stir fried tender beef spicy soy bean paste,ringed with fresh broccoli 51995

& Crispy Orange Beef /995
& Crispy Sesame Beef :/99
Beef with Asparagus :/ss5
Mongolian Bar-B-Q Beef with leeks and scallions s1595




Poultry

& General Tzuo’s Chicken =z 31595

& Sesame Chicken
lightly battered white meat chicken, fried until golden brown,
stir fried with spicy sauce and sprinkled with sesame seeds 1595

* Chicken with Pea Pods :/7s5
Chicken with Broccoli 575
Chicken with Vegetables ;75
Moo Goo Chicken

sliced white meat chicken, mushrooms, pea pods,
bamboo shoots, and Chinese cabbage,
stir fried in white sauce $1795

@&~ Szechuan Chicken
sliced white meat chicken stir fried with scallion,
hot peppers, and peanuts, in spicy Szechuan sauce 31795

&~ Strange Flavored Chicken 795

& Crispy Orange Chicken
lightly battered white chicken meat,
stir fried with spicy orange sauce 31595

Lemon Chicken 595

%~ Chicken and Phoenix
fried white chicken meat, topped with mushrooms,

water chestnuts, baby corn, sweet red peppers,
and Chinese cabbage in a spicy sauce  $1995

Chicken with Cashews  s/755

Sweet and Sour Chicken 795
& Tender Orange Chicken /75

Chicken with Asparagus /79

Emperor’s Duck
half of a de-boned duck topped
with vegetables and white sauce 2925

Plum Duck
half duck marinated overnight in plum sauce
mixed with 5 flavored spices, and then
slow roasted until tender and juicy 2795

Light Dishes

Steamed Tofu with Vegetables, with side of white sauce 1495
Steamed Broccoli, with side of brown sauce 1395

Streamed Pea-pods, Baby Corn,
and Broccoli, with side of brown sauce 1595

Steamed Chicken and Broccoli, with side of brown sauce 51595
Steamed Chicken and Vegetables, with side of white sauce 195
Streamed Shrimp and Broccoli, with side of white sauce 2195

,ig Gluten Friendly & Hot or Spicy



Kung-Pao

Kung-Pao is a classic dish in
Szechuan cuisine, originating in
the Szechuan Province of
central-west China. Allegedly, the
dish is named after Ding Baozhen,

a late Qing Dynasty official. Born in -

Guizhou, Ding served as head of
the Shandong Province and later
as governor of the Szechuan
Province. His title was “Gong Bao”
or palatial guardian. The name
“Kung Pao” is derived from this title.
The dish is cooked with hot pepper,
roasted peanuts, and spicy
Szechuan sauce.

Yu-Hsiang

Yu-Hsiang means “the aroma of
fish” in English. The sauce includes
a mix of garlic, ginger, scallions,
sugar, vinegar, chili sauce, and soy
sauce. It is stir fried with green
peppers, water chestnuts, and
black woodear.

& Yu-Hsiang Broccoli 395

& Yu-Hsiang Eggplant & %# s1495
& Yu-Hsiang Pork /795

@~ Yu-Hsiang Chicken ¢ 5% 1 /795
% Yu-Hsiang Beef :/s95

% Yu-Hsiang Scallops 2255

&~ Kung-Pao Pork :1795

& Kung-Pao Chicken :/79s
o Kung-Pao Beef /s

& Kung-Pao Lamb 1995
& Kung-Pao Scallops 2295
& Kung-Pao Shrimp 2195

Vegetables

Stir Fried Broccoli /395

&~ Yu-Hsiang Shrimp s2/95

Moo-Shi

Moo-shi is a Northern Chinese cuisine that
has been well accepted by American
Chinese food lovers. It is prepared with
scrambled eggs, shredded cabbage,
scallions, bamboo shoots, and wood
mushrooms. All Moo-shi dishes are served
with thin pancakes and Hoisin sauce to
wrap up the mixture. Served with four
pancakes.

Extra pancakes are 50.40 each.

Moo-Shi All

shrimp, chicken, and beefallinone £1595
Moo-Shi Chicken :/s95
Moo-Shi Pork 7695
Moo-Shi Beef /795
Moo-Shi Vegetables /495
Moo-Shi Shrimp /595

* Stir Fried Bean Sprouts, with Scallions :/1s5

& Dry String Beans  :/395
Stir Fried Chinese Eggplant
Tofu Family Style

tofu deep fried until light brown,

stir fried with vegetables in Hoisin sauce 51395

Stir Fried Vegetable  :/395

Tofu with Vegetables in Oyster Sauce

Stir Fried Pea Pods /395

Black Mushrooms and Pea Pods

$13.95

with bamboo shoots and water chestnuts $14.95

& Szechuan Tofu (Ma-Po-Tofu) f+# & & 2% meatless s159

Stir Fried Asparagus :/3s5




Kung-Pao Yu-Hsiang

Kung-Pao is a classic dish in Yu-Hsiang means “the aroma of
Szechuan cuisine, originating in fish” in English. The sauce includes
the Szechuan Province of a mix of garlic, ginger, scallions,
central-west China. Allegedly, the sugar, vinegar, chili sauce, and soy
dish is named after Ding Baozhen, sauce. It is stir fried with green
alate Qing Dynasty official. Born in - peppers, water chestnuts, and
Guizhou, Ding served as head of black woodear.

the Shandong Province and later
as governor of the Szechuan
Province. His title was “Gong Bao” & Yu-Hsiang Eggplant & 5 /495
or palatial guardian. The name .

“Kung Pao” is derived from this title. & Yu-Hsiang Pork :/7¢5

The dish is cooked with i?ot pepper, @& Yu-Hsiang Chicken & 5% T /795
roasted peanuts, and spicy o~ .
Szechuan sauce. Yu-HSlang Beef :1s95

% Yu-Hsiang Scallops :2295

& Yu-Hsiang Shrimp 52195

% Yu-Hsiang Broccoli :/395

&~ Kung-Pao Pork /795
o Kung-Pao Chicken :/7s
& Kung-Pao Beef /s

& Kung-Pao Lamb 1995 MOO'Shi

% Kung-Pao Scallops 2295 Moo-shi is a Northern Chinese cuisine that

& Kung-Pao Shrimp /95 has been well accepted by American
Chinese food lovers. It is prepared with
scrambled eggs, shredded cabbage,
scallions, bamboo shoots, and wood
mushrooms. All Moo-shi dishes are served
with thin pancakes and Hoisin sauce to
wrap up the mixture. Served with four
pancakes.
Extra pancakes are $0.40 each.

Moo-Shi All

shrimp, chicken, and beefallin one  s1595
“Moo-Shi Chicken :/s95
- L7 8 Moo-Shi Pork 1695
—— Moo-Shi Beef :/7s5

Moo-Shi Vegetables 1495
Vegetables Moo-Shi Shrimp s/595

Stir Fried Broccoli  :1395
~ Stir Fried Bean Sprouts, with Scallions /795
& Dry String Beans  :/395
Stir Fried Chinese Eggplant  :/495

Tofu Family Style
tofu deep fried until light brown,
stir fried with vegetables in Hoisin sauce 51395

Stir Fried Vegetable /395
Tofu with Vegetables in Oyster Sauce :395
Stir Fried Pea Pods  s/395

Black Mushrooms and Pea Pods
with bamboo shoots and water chestnuts $14.95

& Szechuan Tofu (Ma-Po-Tofu) 4 2 & % meatless s1595
Stir Fried Asparagus :/395




