L. # # 1 & Sauteed Cabbage) 8.95
L2 L # Seasonal Vegetable B.95
(R - W d ™D
Lim @ + 8 M Shredded Potato with Vinegar 9.95
l&. % ® & % Napawith Small Dry Shimp 9.95
L5. % # ¥ & Tomato with Scrambled Egg 2.95
L& & ¥ & £ # % Cucumberwith Egg 10.95
L7.# % # ¥ EgoplantInSpicy GarlicSauce) 10.95
LB. 4 & & # 3 F Basil Scrambled Eggplant 10.95
9.4 # # F Eggplant In Brown Sauce 10.95
L10. & & # # % Basil Scrambled Egg 10.95
L. & # # # Assorted Vegetable with Tofu (g 10.95
L1ZF & w % & Sauteed String Bean with 10.95
Ground Pork
L13.4 A %, # % < ¥ A Choy or Ong Choy 10.95
L14.3 # # K % Cabbage with Bacon 10.95
Li5.@ # # & % Assorted Mushroom with 11.95
Baan Sprouts
L16. & 4L # * = ¥ Ong Choy with Tofu Sauce 11.95
L17..4 # » @ % Assorted Mushroom with( g 13.95
Japanese Potato .
L18. o s A %, % < & AChoyorOng Choy ) 11.95
. * i oren ond 10n
L1o.® & & & Deep Fried Tofu 8.95
120.#% F & & Minced Pork with Tofu .95
21, % & & MapoTofu) 9.95
L2z & #® & & Fried TofuIn Brown Sauce 10.95
123X & & ¥ £ & B Napawith Bean Curd Noodle 10.95
124 = # & M BasilTofu) 10.95
L25.% -F # i M Eggplantwith Tofu in Brown Sauce 1195
L26.% M A R Soft Tofuwith Eggs in Brown Source 11.95
l27.% % £ A& & HappyStinky Tofu) (s 12,95
128. % % # ® ¥ StirFried Tofu Skin with Spinach  11.95
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¥ Simmered Bean Curd 4.95
## Simmerad Seaweed 4.95
% Simmered Egg ea. 1.50
B. Cucumber In Garlic Sauce 5.95
# Pig Ears In Spicy Sauce } 6.50
# Shredded Potato Cold Plate 5.95
® Poached Pork Chitterling 7.95
# Bean Thread in 6.95
Hot & Sour Sauce , |
% Besf And Tripe In Spicy Sauce J ) 8.95
# Pork Belly In Garlic Sauce 8.95
8 Cicumber with Pork Ear ) 8.95
# Bean Curd, Beof Shank, J (' 13.95
Seaweed, Pig Ear

(BF o« 0k B9 WL
% Lamb Skewears 4) &.99



Pagtries

g1, ¥ iy # Green Onion Fried Pan Cake (g 4.95

B2# & & M Fried Stinky Tofu (To-Go Only) 6.95
Bl ke b & -F Wonton in Spicy Sauce ) 5.95
B4 £ & Kk # 3 Vegetable EggRoll {5) 6.95
B5.% M 3% # BeofRoll 7.95
B&L. % % M # # # Poking Shredded Pork Roll 7.95
B7..+ # # & ShanghaiStyle Steamed Pork Buns (8) 7.95
B. & E M M & # Napawith Pork Dumplings {(10) 7.95
B9.® W 4% W PanFried Pork Dumplings('m  (8)8.95
B10.= # & # Shrimp & Pork Dumpling (10) B.95
Bil.% # # & SteamedBread Roll (2) 4.95
B12#% @ # 4 Fried Bread Roll w/ Condensed Milk (2) 5.95




" SHVes TR O b ey
e i T e

i#% Fish Ball Soup .50

c2r i i#5 Pork Ball Soup 6.50
Ci# M i Wonton Soup 7.50
C4. % ¥ & & #& & Vegetable Wonton Soup 8.50
C5. % & & & # Shrimp & Pork Wonton Soup B.50
Cé ¥ ¥ E X # Minced Chicken & Com Soup 8.95
Cl.% # % i # Tomato Egg Drop Soup 7.50
cB.® % & HotAnd Sour Soup ) 8.95
Co.M ¥ Xk W & Sour Mustard with Chitterlings Soup B.95
C10. £# W EMN K& Mushroom Shredded Pork Soup B.95
CHi. & I i# Pork Liver Soup 8.95
C12 % ¥ & & Fishwith Vegetable Soup 10.95
Ci13& & % M # Ground Beef with Tofu Soup 10.95
Cl4.% # & M # Seafood TofuSoup[ B 12.95

C15. % # + # & # Mushroom And Chicken Soup Hot Pot  14.95
Cl6. M i M 4 Sesame Oil And Chicken Soup Hot Pot 15.95
C17. # #& i % & % Seafood Combination Hot Pot 19.95
CiB. M & & M # 48 Sour Napa with Pork Hot Pot 17.95
C19. % ¥ ¥ i # ¥ Sour Napa with Lamb Hot Pot 19.95
C20. & ¥ # 4o # 4 Japanese Potatoes Chicken Hot Pot 1525

Pork Hock in Chicken Soup

CH.4E LMo memﬂmtwiﬁmPurkStm& 38.95 ;QI" Ee— K\q
i




AT KEL

D1 8 & #t Teriyaki Chicken 8.50
D2 % % M T KungPaoChicken) i n("s 11.95
D3 & M % M T Broccoli Chicken 11.95
D4. # ¥ M T Chicken Chop Suey 11.95
D5. &% & # T Chicken with Scrambled Egg 11.95
D& m F£ & @t T Chickenwith String Egg 11.95
D7.#% T & #%£ 4 Chickenwith Com 11.95
De. B BE #t Popcorn Chicken 9.95
D9.® K # T Cashew Nut Chicken 11.95
DI0. &8 # M T Chicken InSpicy GardicSauce)  11.95
DI. & & ¥ # T Cucumberwith Chicken 11.95
D12 = ¥ # Basil Chicken ) 12.95
D13. B & # Orange Chicken J 11.95
D14. & #® M T Chickenin Black Bean Sauce 11.95
DI5. ®8 M M T Chickenwith Boan Paste Sauce  11.95
D16 M # M T Chicken w/Assorted Mushroom [ §13.95
D17. &4 ¥ M T Chicken with Japanese Potate  13.95
in White Sauce
D18, & 4 # Tangerine Chicken ) " n (g 12.95
DI9. ® ® # F # Fried Chicken with Chili )} 1495
D20. & i # Spicy Chicken in Hot Pot J ) 14.95
D21. # # X # # 4 Black Pepper Chicken in) 14.95

Sizzling Plate

D22 # @ % # M Chicken BigPlatter ) ) 18.95




E'E.Ju‘i L ¥ Glass Noodlo with Mincad Pork )~ 7.95

E2. % 5 . Fried Pork Chop 10.95
Ei# #& & M Bean Curd w/Shredded Pork 11.95
Ed &k & # £ ® M4 Leck & Beancurd With Pork 11.95
ES.i¢ % # M # Onionwith Shredded Pork 10.95
Bt ® ™  # Bamboo with Shredded Pork 11.95
E7.M¢ ¥ # @M # Sour Mustard With Pork 10.95
EB.& # # M & Bell Pepper With Pork 10.95
E9.% #® & # Shredded Pork Peking Sauce 10.95

E10.88 & & # M #% Sour Napawith Shredded Pork  10.95
o oW

E11.% H Mustard Gread with 11.95
Bean Curd Sheats and Pork

E12# # = # Spicy Bamboo, Bean Curd, Pork) 1295
E13.m@ 5 # Spicy Pork Belly with Cabbage }  10.95
E14.% # M # Porkwith Spicy GarlicSauce)  11.95
E15. # & & M Bean Curd Noodle With Pork )1 81095
E14. 8 B % Sauteed Liver in Brown Sauce 10.95
E17.0¢ @& ® L Pork Kidney with Sesame Ol 11.95
E1B.A & % ® i Pork Kidney with Basil 11.95
E19.44 # # 15 Kidney with Chili Sauce ) 12.95
E20.8 3 #% M # Assorted Mushoomwith (g  13.95
Shredded Pork
E21..u, #® # & & Japanese Potato with Pork 13.95
E22.+ # # . 3k Shanghai Boneless Pork (g 12.95
E23.4t ® 4 F Sauteed Pork Chop with Pepper ) 1295
Eid.ixr # # F i Meat Ball In Brown Sauce 1295
E25.44 # B 8 Chitterlings with Chili Sauce ) 1295
E2Zem & % W Sour Mustard With Chittarlings 11,95

E27.4 #f. Sauteed Liver, Chitterlings, 13.95

& Pork Stomach in Brown Saucs
E28.5# ® W B Hot& Spicy PigChitterdings) 1395
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* Sauteed Green Onion with Beef 1295
% Mongolian Beef ) (8 12.95
4+ Beef Chop Suey 12.95
% Broceoli Beef 1295
* Beafwith Beancurd 12.95
# Beefwith Scrambled Egg 12.95
% Kung Pao Beef ) 12.95
# Stir-Fried Beef with Tomato 12.95
# Cashew Nut Beef 12.95
% Bell Peppars with Beaf 12.95
% Beefwith String Baan 12.95
# Beef & Vegetable with Satay Sauce 12.95
# Beef In Spicy Garlic Source ) 12.95
# Mushroom Beaf 14.95
# Beefwith Japanese Potato 14.95

4 Spicy BaefIn Hot Pot } ) ("n 14.95
# Black Pepper Besf in Sizzling Plate ) 15.95

# Spicy Besf w/ Green Pepper 15.95
i# House Special Spicy Lamb Rib) ) ('8 14.95
¥ Spicy Lamb In Hot Pot § ) 15.95
# Lamb with Satay Sauce ) 15.95
M Sauteed Green Onion with Lamb  15.95
M Sautead Lamb 15.95

# Lamb in Cumin Sauce ) 15.95
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G15. %
Gl16. &
G17.4#&
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@ #& K FishFiletIn Rice Wine Sauce 1295

% & 4 Fish Filet In Black Bean Sauce 1295

® & ) FishFilat with Chili Paste ) 12.95

M & & KR Broccoli Fish in White Sauce 1295

e #. Fried Fish Filet with Seaweed (g 13.95

" . R Sweet & Sour Fish Fillet 13.95

# & % FishFillatin Chili Sauce ) 1395

F # B StirFried Squid with Celery 12.95

# J& ¥ StirFried Squid in White Sauce 1295

& #® = Shrimp with Scrambled Egg 14.95

B ¥ # {= Cucumber with Shrimp 1495

M #® = Broccoli Shrimp 14.95

% % Kung Pao Shrimp ) 1595

£ # Shrimp Chop Suey 14.95

x # Tangerine Shrimp ) B0 15.95

¥ #®| {= StirFried Shrimp with Celery 14.95

i # Honey Walnut Shrimp 15.95

£ # {= Cashew Nut Shimp 1495

# # Shrimp with Spicy Garlic Sauce )  14.95

# & 4 E Seafood Gravy over Rice Cris 1495

# # & & Spicy Deep Fried Whole Fish 2695

# 2 @ Braised Onion with Tilapia Market Price
in Brown Sauce

# 4 & Steamed Whole Fish Market Prico
with Soy Sauce

# 4+ & Steamed Whole Fish Market Price
with Chili Sauca

# 4 B & % Beancurd with Whole Fish Market Price
in Brown Sauce

# & & Szechuan Whole Fish Market Price

-t .9
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Mini Hat Pat

# Hot & Spicy Vegetable with Tofu 10.95
¥ Hot & Spicy Vegetable with Chitterlings 13.95
# Hot & Spicy Vegetable with Beef 13.95

# Hot & Spicy Vegetable with Fish Filst  13.95
T Hot & Spicy Vegetable with Chicken  13.95
# Hot & Spicy Vegetable with Two tems  15.95
i Hot & Spicy Vegetable with Three ltams 16.95

Hea® AL 5# Sorved with Rice or Glass Noodles

D 1.8 B M+ % @) Stinky Tofu Pork Mini Hot Pot 1295
W 12m s s - 4 M) Spicy Pork Mini Hot Pot 12.95
13,80 éy WLaM( F © 4 ) Sour Napa Pork Mini Hot Pot 12.95
M & k(8 « 5 M) Original Pork Mini Hot Pot 1295

TiE: 5. 48 Lamb
16.7% % Seafood

1495
15.95
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Chiwar Mein or Chow Fun can be
substitute to Rics Moodls
J1. & 4 & Vegetarian Fried Rice 8.50
Jo#% &% % ¥ M Tomato Egg Fried Rice 8.50
J3. & W % & ¥ & Bell Peppers with Beef Fried Rice 9.95
J4, 2 4 ( 8/ 8/ % ) Chicken, Pork or Beef Fried Rica 9.95
J5. ¥ 45 ( % | 8 & ) Shrimp or Combination Fried Rice 10.95
J&. 2 4§ ( #/ # | % ) Chicken, Pork or Beef Chow Mein  9.95
J7. % 4 ( & | & & ) Shrimp or Combination Chow Mein10.95
Jo. % ® E # & Taiwanese Sausage Fried Rice 9.95
J9.#% ¥ 4 M ¥ & Beef with Satay Fried Rice ) 9.95
J10.% M ¥ M Sausage and Shrimp Fried Rice | §10.95
J11, bk i (e ) ) s;;;,chukm Pork, or) 9.95
Fried Rice
J12 ok ¥ (A Spuc'_.l'ﬂrnpur
bination Fried Rice § 10.95
J13. dhk 2 dg (i) ) +) or
SE;?EI'MMBW 9.95
J14, Mk b Mg A S Shrimp or
CE;Y bination Chow Mein ) 10.95

J5. % ¥ %+ M % & Beef with Satay Chow Main ) 9.95
J1é, B R ¥ 4 ) Mustard Green Fried Rice with 9.95

Chicken, Beef or Pork
J7. % #M & %& % Seafood Crispy Noodle [ 8 15.95
JI8&. ¥ # % 3 # Boof ChowFuni § 9.95
J19. 8t B ¥ H # Chicken Chow Fun 9.95
J20. i+ 4& ¥ H # Combination Chow Fun 10.95
J2l. W # H  # Shrimp Chow Fun 10.95

J22. & M % % W Sausage sndShrimpwith ) (m  10.95
Curry Fried Rice de!n

J23. & B ¥ % # pMyustard Green Rice Cake with 9.95
( % | ¥ / ¥ ) Chicken, Boof or Pork

J24. L & ¥ F B Shanghai Rice Cake with Pork 9.95
JAS 4 B B combination Bies Cala 10 95




v Rice, Noudle Poup

Ki.#8 K # #& House Dry Noodle 7.50
K2.#8 % # # & Minced Pork with Rice 7.95
K3 & i # Sesame Dry Noodle 7.95
W/ Spicy Sauce
Kd s # # 4 d& Minced Pork Dry Noodle 7.95
K5.88 ® # # & PorkChop with Rice Q.50
Kb. 48 ™ # # 4 Chicken Fillet with Rice 2.50
K7.% ® # & Popcorn Chicken with Rica ) 9.50
K8. 8 & M & Teriyaki Chicken with Rice B.75
K9. 6 X # W & Taiwanese Sausage Rice 9.50
Ki0. & s #& Wonton Noodle Soup B.95
K11 # 'E # Ja-Jyang Mien B.95
KIZ.# % ™ # & % Pork W /Pickle Noodle Soup 8.95
KI3. & £ M & # # Presorved Vegetable with 8.95
Shredded Pork Noodle
K14, £ i #& Pork with Vegetable Noodle Soup( ' 9.50
KIS. ke M 4 % Boef Noodle Soup 9.95
Kié. & W % # Cloar Basf Broth Noodls Soup 2.95
Ki7Z. 8 # % Pork Chop with Noodle Soup  10.50

Kio.g ¥ #& Chicken, Pork, or 10.50
Beef Gravy Over Rice (=7 38/ %)

"
"
iy
Kig. % # # # Chicken Filet with Noodle Soup  10.50
]
# 4 Spicy Seafood Noodle Soup ) 11.95

K20. % &

e’ QO



