
LUNCHEON MENU 
1. Today’s special .................................................................$

Ask your server for today’s special
2. Chow Mein (Chicken, BBQ Pork or Beef)........................ 11.00
3.  Sweet & Sour(Chicken or Pork) ..................................... 11.00
4.  Almond Chicken ............................................................ 11.00
5.  Snow White Chicken ..................................................... 11.00

*6. Hunan Pork ...................................................................11.50
*7. Kung Pao Chicken ..........................................................11.50
*8. Hot Pepper Chicken .......................................................11.50
*9. Szechwan Beef ...............................................................11.50
10.  Mongolian Beef ............................................................11.50

*11. Hunan Shrimp ..............................................................12.50
*12. Hot Pepper Shrimp ......................................................12.50
13. Vegetable Deluxe .......................................................... 11.00
14. Shrimp, Meat, Vegetables and Noodles in Broth ..........11.50
15. Mandarin Almond Chicken ...........................................11.50
16. Shrimp with Broccoli ...................................................12.00

*17. Gan Shiao Beef .............................................................11.50
18. Yen Ching Beef ..............................................................11.50

*19. Gan Shiao Chicken .......................................................11.50
*20. Yen Ching Chicken .......................................................11.50

SWEET & SOUR 
99. 甜酸 Sweet and Sour (Chicken/Pork) ..........................13.00 
100. 甜酸蝦 Sweet and Sour Shrimp ..................................17.00

DESSERT 
Chilled Lichee ................................................................... 9.00
Green Tea Ice Cream......................................................... 8.00

305 N 9th St., Boise ID 83702 

Phone: (208) 384-0384, Fax: (208) 336-0707

★ spicy & hot
• gluten  free

BEEF 
鐡板帶子牛 66. Yen Ching Sizzling Beef with Scallops ......... 19.00
蒙古牛 67.  Mongolian Beef ...........................................15.00
★宮保牛肉 68. Kung Pao Beef .............................................15.00
★干烹牛 69. Mandarin Spicy Beef ...................................18.00
芥蘭牛肉 70. Beef with Broccoli .......................................15.00
青椒牛肉 71. Beef with Green Pepper ................................15.00
雙冬牛肉 72. Beef with Black Mushroom ..........................15.00
雪豆牛肉 73. Beef with Snow Peas ....................................15.00
★湖南牛肉 74. Hunan Beef ..................................................15.00
薑絲牛肉 75. Ginger Beef  .................................................15.00
★干焼牛肉 76. Gan Shiao Beef  ............................................15.00
★四川牛肉 77. Szechuan Beef  .............................................15.00
★陳皮牛 78. Orange Flavored Beef  .................................19.00

SEAFOOD
鐡板全家福 79. Sizzling Happy Family ................................21.00
★宮保蝦仁 80. Kung Pao Shrimp ........................................17.00
蝦龍糊 81.  Shrimp with Lobster Sauce ..........................17.00
雪豆蝦仁 82. Shrimp with Snow Peas ..............................17.00
時菜蝦仁 83. Shrimp with Vegetables ..............................17.00
乾焼蝦仁 84. Gan Shiao Shrimp .......................................17.00
鍋巴蝦仁 85. Sizzling Rice Shrimp ....................................17.00
★干烹蝦 86. Mandarin Spicy Shrimp ..............................17.00
木須蝦 87.  Mu Shu Shrimp ............................................17.00
炒三鮮 88.  Three Ingredients  .......................................21.00

(Abalone, Shrimp and Scallops)
鮮蝦娃娃菜 89. Shrimp with Baby Cabbage .........................19.00
★宮保干貝 90. Kung Pao Scallops ....................................... 19.00
紅焼明蝦 91. Hot Braised Prawns .....................................20.00
★魚香干貝 92. Spicy Garlic Flavored Scallops .................... 19.00
胡桃蝦 93.  Pecan Shrimp ..............................................20.00
★椰汁咖喱海鮮 94. Seafood Coconut Curry ............................... 19.00
★泰式咖喱蝦 95. Thai Curry Shrimp ......................................19.00
★宮保魚丁 96. Kung Pao Fish .............................................19.00
清蒸魚片 97. Steamed Fish Fillet ...................................... 17.00
★香炸魷魚 98. Fried Squid with Lemon Pepper Sauce ........17.00

DIM SUM
A. 叉燒包 Steamed BBQ Pork Buns (2) ............................... 7.00
C. 燒賣 Siu Mai (4)............................................................. 8.00
D. 糯米包 Sticky Rice in Lotus Leaf (2) .............................12.00
E. 鮮蝦餃 Shrimp Har Gow (4) ........................................... 8.00 
F. 蘿蔔糕 Turnip Cakes (2) ................................................. 7.00
G. 芋頭糕 Taro Cakes (2) .................................................... 7.00
J. 白糖糕 Sweet Rice Cakes (2) ........................................... 7.00
K. 春卷 Spring Rolls (3) ..................................................... 7.00
L-1 鮮竹卷 Steamed Pork with Bean Curd Skin Rolls (2) ... 8.00
L-2 牛柏葉 Steamed Beef Tripe.......................................... 9.00
M. 豉汁鳳爪 Chicken Feet with Black Bean Sauce .............. 8.00
N. 焗牛雜 Braised tripe ...................................................... 9.00
O. 韭菜蝦餃 Shrimp Dumpling with Leek (4) ....................10.00
Q. 沙拉蝦卷 Seafood Rolls (2) ............................................10.00
R. 煎堆 Sesame Seed Balls (2) ............................................ 7.00

•

•

•
•
•

•

•



APPETIZERS 
鍋貼  1. Pot Stickers (6) ..............................................10.00

小籠包  2. Steamed Bao (6) ........................................... 10.00

春捲  3. Egg Rolls (2) ................................................... 7.00

炸餛飩  4. Fried Wontons (8) .......................................... 7.00

炒蝦 5. Fried Shrimp (6) ........................................... 10.00

炸雞翅 6. Fried Chicken Wings (6) ............................... 10.00

烤排骨 7. Barbecued Spareribs  (4) .............................. 10.00

烤叉燒 8. Pork and Seeds ............................................. 10.00

雞肉卷 9. Minced Chicken Wrap .................................. 13.00

Crab Rangoon (6) .......................................... 8.00

Fried Tofu (6) ................................................ 9.00

SOUPS 
鍋巴湯 10. Sizzling Rice Soup ....................... PT. 8.00 QT. 16.00

★酸辣湯 11. Hot and Sour Soup ..................... PT. 8.00 QT. 16.00
餛飩湯 12. Wonton Soup .............................. PT. 8.00 QT. 16.00

蛋花湯 13. Egg Drop Soup ............................ PT. 8.00 QT. 16.00

菠菜豆腐湯 14. Spinach and Tofu Soup .............. PT. 8.00 QT. 16.00

★海鮮麵 16. Seafood Noodle in Broth ............................. 18.00

牛肉麵 17. Beef Noodles in Broth ................................... 16.00

叉燒麵 18. BBQ Pork Noodles in Broth .......................... 13.00

NOODLES    EGG FOO YOUNG 
★香辣泰式雞肉炒粉  19. Spicy Thai Chicken Noodle ............... 13.00
炒麵 20. Chow Mein (Chicken, BBQ Pork,  ..................12.00

Beef or Tofu) Soft or hard noodle
炒麵 21. Chow Mein (Shrimp/Yen Ching) ..................13.00

Soft or hard noodle
炸醤麵 22. Bean Sauce Noodle ...................................... 15.00
炒碼麵 23. Shrimp, Meat &Vegetable Noodles in Broth 13.00
新加坡炒麵 24. Singapore Noodle ....................................... 13.00
牛肉炒河粉 25. Beef Chow Fun ............................................ 13.00
泰式雞肉炒粉 26. Chicken Pad Thai ........................................ 13.00
海鮮香煎麵 27. Seafood Pan Fried Noodle........................... 17.00
芙蓉 28.  Egg Foo Young (Chicken/BBQ Pork) ...........12.00
蝦芙蓉 29.  Shrimp Egg Foo Young ............................... 13.00

FRIED RICE 
★泰式炒飯 30. Thai Basil Fried Rice ................................... 13.00

(Tofu, Chicken, Beef)
炒飯 31.      Fried Rice (Chicken, BBQ Pork,  ....................... 11.00

•Ham, •Tofu, •Veggies)
炒飯 32. Fried Rice (• Shrimp/Yen Ching) ................12.00

VEGETABLES 
素三鮮 33.  Black Mushroom, Bamboo  .........................12.00

  Shoot and Snow Peas
素什錦 34. Vegetable Deluxe .........................................12.00
蠔油芥蘭 35. Broccoli with Oyster Sauce ........................12.00
冬菇白菜 36. Napa Cabbage and Black Mushroom .........12.00
蠔油豆腐 37. Tofu with Oyster Sauce ...............................12.00
清炒菠菜 38. Spinach, Stir Fried .....................................12.00
★左宗棠蘑菇 39. The General’s Mushroom .......................... 15.00
★麻婆豆腐 40. Mao Po Tofu ...............................................12.00
★魚香芥蘭 41. Spicy Garlic Flavored Broccoli ...................12.00
★干扁四季豆 42. Dried Cooked String Beans.........................12.00
★湖南豆腐 43. Hunan Tofu ............................................... 13.00

FOWLS 
照燒雞肉 44. Teriyaki Chicken ......................................... 16.00

生炒雞片 45. Snow White Chicken .................................... 13.00

★宮保雞丁 46. Kung Pao Chicken ....................................... 13.00

杏仁雞丁 47. Almond Chicken ........................................... 13.00

腰果雞丁 48. Cashew Chicken .......................................... 13.00

★干烹雞 49. Mandarin Spicy Chicken ............................. 13.00

★辣椒雞 50. Hot Pepper Chicken ..................................... 13.00

大蒜雞丁 51. Garlic Chicken ............................................. 13.00

咖哩雞 52. Curry Chicken ............................................. 13.00

橘子雞 53. Orange Chicken ........................................... 13.00

檸檬雞 54. Lemon Chicken ............................................ 13.00

★左宗棠雞 55. The General’s Chicken ................................. 15.00

芝麻雞 56. Sesame Chicken ........................................... 15.00

烤鴨 57. Roast Duck .................................................. 35.00

北京鴨 58. Peking Duck (includes soup) ....................... 70.00
ORDER 24 HRS ADVANCE 

PORK 
木須肉 59. Mu Shu Pork ............................................... 14.00

★魚香肉絲 60. Spicy Garlic Flavored Pork ........................ 14.00

★回鍋肉 61. Twice Cooked Pork ..................................... 14.00

京醤肉絲 62. Pork with Peking Bean Sauce  .................... 14.00
(with Pan Cakes)

叉燒時菜 63. BBQ Pork with Vegetables .......................... 13.00

雙冬肉片 64. Pork with Black Mushroom ........................ 13.00

叉燒豆腐 65. BBQ Pork with Tofu .................................... 13.00

Dinner For Two
Sizzling Rice Soup
Egg Rolls
Pork and Seeds
Mongolian Beef
Sweet and Sour Pork
Pork Fried Rice

Dinner For Three
Add: Snow White Chicken
Dinner For Four
Add: Mandarin Spicy 
Shrimp
Dinner For Five
Add: Sizzling 
Happy Family

FAMILY DINNERS
$17.00 per person
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•

•

★ spicy & hot
• gluten  free
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