APPETIZERS

EGG ROLL (2) &% -
PORK DUMPLING (6) B X#m&+ °10
PLAINWHOLEWING (4) %2  ®12
SCALLION PANCAKE (6) 25 &
CHICKEN SKEWER (4) ZEpq & 5|2

MAKE YOUR OWN GOMBO
FROM STEAMED TABLE

B8 TWOITEMS =E % THREE ITEMS

CHICKEN FINGER (6) 215 512

BONELESS RIBS % & 4 £
CRAB RANGOON (6) 4% £ 512 gt
STICKY CHICKEN WING (4)5 T

CONGEE PLAIN B

CONGEE WITH MINCED CHICKEN AND
PRESERVED EGGS £7 & %W 12

CONGEE WITH SALTY PORK AND
PRESERVED EGGS £z & 335 12

CONGEE WITH SEAFOOD 5%  °I9




ORIENTAL FRIEDRICE 21tk °19
YOUNG CHOW FRIED RICE &M ek 16

VEGETABLES

HOMESTYLEBEANCURD X% =& °16
MIXED CHINESE VEGETABLES #1132 16
CHINESE BROCCOLI OYSTER SAUCE

Y58 5 O B M.P.
SAUTEED STRING BEAN WITH GARLIC
malET °16

" STIR FRIED SHANGHAI BABY BOK CHOY
W WITH GARLIC 5% L5 11 %

L0 MEIN &= %@
CHOW MEIN & 40 5
BEEF CANTONESE NOODLE (CHOW FUN)

FIH 4
j SINGAPORE NOODLE £ 43

CRISPY NOODLE WITH VEGETABLES
BIAMER

PAD THAI NOODLE WITH PEANUT
BIVDIRIF

CANTONESE NOODLE WITH VEGETABLES

INWET STYLE &=V

°18
°18

°18

18 )

p

NOODLE SOUPS

N 1 ROAST PORK NOODLE SOUP

Y &t 515
N 2 SOY SAUCE CHICKEN NOODLE SOUP

B 15
N'3 WONTON NOODLE SOUP

ey 19
N 4 ROASTED DUCK NOODLE SOUP

K HE 516
N5 BEEF BRISKET NOODLE SOUP

4 fs 516
N 7 VIETNAMESE BEEF NOODLE SOUP

(PHO) i tctlzma\ 518
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BAR B EC U E l ' ' ‘ . ' -

WITH VEGETABLES K’E&

SOV SAUCE CHICKEN WITH VEGETABLES

HE AR 515
BARBECUE DUCK WITH VEGETABLES B &5 15

BARBECUED PORK AND CHICKEN

WITH VEGETABLES X & mZE 8k 518
BARBECUED PORK AND DUCK

WITH VEGETABLES X /& ‘A ¥E €] 518
BARBECUED DUCK AND CHICKEN

WITH VEGETABLES ‘X %8 h Zt €R 518
BEEF BRISKET WITH VEGETABLES 4-figk 18
PORK CHOP WITH FIVE SPICES

AND VEGETABLES #J E& 35 $1\ € 518
PORK CHOP WITH SWEET & SOUR SAUCE

RERFE P\ ER 518

SEAFO0D DELIGHT /5 &5 &k 20

RIGE PLATES

R11 FISH FILLETS WITH FRIED BEAN CURD

T IR ER 20
R12 SHRIMP WITH CHINESE VEGETABLES

i S0 IR TR B8R 18
R13)SHRIMP WITH GARLIC SAUCE & 5isk  S18

R14 RICE WITH SHRIMPS AND SCRAMBLED EGG

BEIR{CER 18
R15 BEEFWITHBROCCOLI @4tk = = 518
R16 ) PEPPER STEAK & #1 48R - ~S]8 A

R1/ ﬁ BEEF WITH BLACK PEPPER SAUCE
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R18_ CHICKEN WITH BROCCOLI 75+ B Z A "
R19§ CHICKEN WITH CURRY 11 2 85 e -
R20§MA PO TOFU 2 2 S8R -

R21 MIXED CHINESE VEGETABLES kMJr 2 ST



