APPETIZERS

NOODLES

Traditional Standards $

£ #% SUPER PU PU TRAY (Price Per Person) 7.00

A Combination of Spring Roll, BBQ Spare Rib, Golden Fried Shrimp,
Beef on a Stick, Fried Chicken Wing Served Hibachi Style.

T BE 'F} BARBEQUE SPARE RIBS (4) 7.00

Ribs Marinated with Homemade BBQ Sauce, then Grilled over Charcoal.

e EE B2 CHICKEN DRUMSTICKS (6) 6.00

Drumsticks Battered and Deep Fried.

e X #3 GOLDEN FRIED SHRIMP (4) 6.00

Fresh Jumbo Shrimp Battered and Deep Fried till Golden Brown.

= ] [{ BEEF ON A STICK (4) 6.00

Lean and Tender Juicy Beef with Flavored BBQ Sauce, Served Hibachi Style.

# 5 SPRING ROLL (2) 3.00

;resh Chicken, Cabbage and Carrot in Very Thin-Skin.

i} iz CRISPY NOODLE(Bag) 2.00
AUTHENTICALLY INCLINED

$
YF‘J £ ] ﬁ%b PICKLED JELLYFISH 8.00
L 1| THOUSAND LAYER EGG WITH TOFU8.00

?% j% %2 DAN DAN NOODLES 7.00
Add Chicken 9.00

Chinese Noodles with Special Sesame and Peanut “Dan Dan” Sauce

Accompanied with Shredded Cucumber and Carrot.

?@'ﬁ = l'ij AROMATIC BEEF 7.00

KE ¥ % PEKING STYLE ROAST PORK 6.00

Slow Roasted Pork in Chinese Oven, Smothered with Natural BBQ Sauce, then
Grilled over Charcoal.

s & STEAMED DUMPLINGS (6) 6.00

B PAN FRIED DUMPLINGS (6) 6.00

Choice of Pork, Chicken or Vegetables Stuffed in Homemade Flour Wrapping,
Steamed or Pan Fried.

| W FLAPTe% SMALL DRIED FISH WITH PEANUTS 6.00

?F‘J # :FRI‘ )3 PICKLED CUCUMBER 5.00
Cucumber Strips Marinated with Mandarin Spices.
Nﬁ _FJ T ROASTED HARD TOFU 5.00
[ S ¥ EDAMAME 5.00
Salted Soybean in the Pod.
ROLL YOUR OWN
Choice of: Chicken, Beef, Shrimp 9.00
Vegetable 8.00

BE| ¥ ¥ MING LETTUCE ROLL (2) 9.00
Rolled in Lettuce: Chopped Chinese Mushrooms, Bamboo Shoots, Water
Chestnuts, Onions, Peas, Carrots and Crispy Rice Vermicelli.
+ 4 # MOOSHIROLL (2) 9.00
Rolled in Pancake: Sautéed Wood Ear, Lily Flower Buds, Bamboo
Shoot Shreds, Green Cabbage and Scrambled Egg with Plum Sauce.
Y F F # SOUTHEAST ASIAN ROLL (2) 9.00

Rolled in Rice Paper: Bean Sprouts, Carrot Shreds, Mint Leaves and Lime.

= SOUP
- Cup Bowl
S F} % WONTON SOUP 3.00 6.00
K TL ¥ EGG FLOWER SOUP 3.00 6.00
@lﬁ E ¥ FRESH MUSHROOM SOUP 3.00 6.00
23 ¥ HOT AND SOUR SOUP 3.00 6.00
== SOUP TO SHARE ==-
$

W EE B ﬁ?ﬁ, IMPERIAL SEAFOOD TOFU SOUP(2) 10.00
[ “I 3 SHRIMP IN SIZZLING RICE SOUP(2) 9.00
A. FRESH TOMATO SAUCE

Shrimp with Diced Water Chestnuts, Bamboo
Shoots and Green Peas, Served with Sizzling Rice.
B. LIGHT CHICKEN BROTH
Shrimp with Snow Peas, Baby Corn and Straw
Mushrooms, Served with Sizzling Rice.

= f£ ¥ THREE INGREDIENTS SOUP (For 2) 9.00
Shrimp, Crab Meat, Scallops, Snow Peas, Baby Corn and Straw

Mushrooms in a Light Chicken Broth.

2R = W IMPERIAL CHICKEN SOUP (For 2) 9.00

Shredded Chicken Cooked Tenderly with Shredded Chinese Mushrooms,
Snow Peas, Bamboo Shoots and Carrots in Egg-Flaked Chicken Broth.

?J by _F,l ’F] ¥ SOFT BEAN CURD VEGETABLE SOUP (2) 6.00

(Shrimp or Mixed Add 2.00) $

21 #8 LO-MEIN
Homemade Soft Noodles Sautéed with Your Choice of Meat and Vegetables.
£} ¥ ¥ CHINESE RICE VERMICELLI 12.00

A Very Light and Authentic Chinese Entrée. Choice of: Beef, Chicken, Pork or
Shrimp and Vegetables,

10.00

24 BEEF CHOW FUN 13.00
Wide Rice Noodles Sautéed with Bean Sprouts and Green Onions with your

Choice of: Beef, Chicken, Pork or Shrimp.

A & F&”q F‘I 'F”J CANTONESE CRISPY EGG NOODLES 13.00

Pan-Fried Noodles Topped with Choice of: Beef, Chicken, Pork or Shrimp and
Vegetables, Sautéed in a Special Chinese Brown Sauce.

S RICES

(Brown Rice $2.00 extra) $>
(t %) % % MAY DRAGON FRIED RICE 10.00
% L fix SHRIMP FRIED RICE 10.00
¥ & 1} gt BARBEQUE PORK FRIED RICE 9.00
=) li‘[ 7 8k BEEF FRIED RICE 9.00
}E li‘[ 4T 8k PORK FRIED RICE 9.00
;I %} B CHINESE SAUSAGE FRIED RICE 9.00
2 % %F #X CHICKEN FRIED 9.00
% X 4} 8t VEGETABLE FRIED RICE 8.00
"E? % 7F ﬁ}i NUTRITIOUS STEAMED BROWN RICE 2.00
5 & SIDE OF FRIED RICE (CUP) 2.00
E[ ik SIDE OF STEAMED RICE (CUP) 2.00

SALAD

= & ¥ F¥ MAY DRAGON CHICKEN SALAD

Shredded Chicken, Lettuce, Napa Cabbage, Mushroom, Carrot, Snow Peas and
Mandarin Orange. Choice of Dressings

@ s VEGETABLES ¥ @
$

ES & fiﬁ} BUDDHIST DELIGHT (Steamed or Sautéed) 11.00
A Most Delightful' Combination of Chinese Vegetables.

Scallop 18.00

Choice of: Shrimp or Beef 14.00

Chicken 13.00

Pork 13.00

I ﬂ P4 % EikSTRING BEAN SZECHUAN STYLE 11.00

Scallop 18.00

Choice of: Shrimp or Beef 14.00

Chicken 13.00

Pork 13.00

El F‘, %'ﬁ < Y EGGPLANT SZECHUAN STYLE 11.00
Prepared with Garlic Sauce.

Scallop 18.00

Choice of: Shrimp or Beef 14.00

Chicken 13.00

Pork 13.00

B I "J TOFU AND CHINESE MUSHROOMS 11.00
Prepared with Bamboo Shoots.

Scallop 18.00
Choice of: Shrimp or Beef 14.00
Chicken 13.00
Pork 13.00

] % BABY BOK CHOY IN GINGER ROOT 11.00
B B T 4} 3kDRY RADISH WITH SCRAMBLED EGG 11.00
L AT F[r[aslﬁﬁsl CHINESE BROCCOLI IN WITH

OYSTER SAUCE 11.00
(Shrimp or Sub gum 2.00 Extra) $
¥ 1‘]3{:‘ CHOP SUEY 12.00
£ ¥ CHOW MEIN 12.00
Choice of Meat Sautéed with Bean Sprouts, Celery, Onions and Napa Cabbage.
k'3 ¥ EGG FOO YOUNG 12.00
Two Large Egg Patties in One Order.
o [El  CANTON CURRY 12.00

Note: Luncheon soup with take-out order available at an additional cost of $3.00. Nutritious Steamed Brown Rice $2.00. Additional cup of rice $2.00.

*Gift Certificates Available*  yHot & Spicy *NO MSG*

*Gift Certificates Available* Y Hot & Spicy *NO MSG*



