APPETIZERS SOuprs & SALADS

» Spicy & Sour Chinese Cabbage 3.5 Egg Drop Soup  2.75
(Cold Dish)
Tasty Cured Beef Slices 5.5 » Seafood Hot and Sour Soup 3
1N (Cold Dish) Chicken Shrimp Wonton Soup 2.75
315TRO il dEglamarrl;e 4 p Vegetable Soup 3
. ~ nifled Lucumbers (Cold Dish) <. Velvet Corn with Chicken Soup  2.75
3 Pork Dumplings 5
"” Steamed or Pan Fried. Garden Salad 5

I Spring Roll  1.75 Grilled marinated chicken add $2

] Fried Calamari 7.5

] Steamed Veggie Dumplings 5 PASTA AND RICE

i Steamed Shrimp Dumplings 5 _ _ _
) (Cantonese Style) Chicken or Pork Fried Rice 8.75

H Teriyaki C_:hlcken or Beef 5 Shrimp or Beef Fried Rice 9.25
1 Roti Prada 4.5

H Seared Indian bread with curry sauce on the side. Vegetable Fried Rice 8.25

1 Smoked Teriyaki Ribs 7.5 House Fried Rice 10
] Fried Chicken Wings (6) 4

] Crab Meat Fried Wontons 5 Chicken or Pork Lo Mein 9
1 Pan Seared Shrimp Pockets (4) 4.5 Shrimp or Beef Lo Mein 9.5

Ground shrimp stuffed in wonton skins then pan seared.
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N Lettuce Wrap 7.5 Vegetable Lo Mein 8.5
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] (Your choice of Shrimp, Chicken or Veggies) House Lo Mein  10.25

i FROM OUR STEAMERS
Il A Taste of Moo Shu s
H Steamed Vegetables 9.5 Please select from one of the following:

7 Steamed Chicken with Veggies 12 Porkor Chicken—11.5
: Beef or Shrimp 12

I Steamed Shrimp with Veggies 13.5 Moo Shu Veggies 10
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SIGNATURE DISHES

BY CHEF JACK

Braised Pork Shank Mandarin Style 13.5

Pork shank slowly braised in a light brown sauce
and served with a bevy of tender shanghai bok choy.

Seafood Tossed Tofu Vermicelli 14.5
Scallops and shrimp sautéed with
asparagus & mushrooms.

Tossed in a very special vermicelli spun _from tofi.

# Sizzling Sa Cha Seafood 14.5

Salmon, scallops and shrimp along with carrots,
zucchini & yellow squash. Served table side.

Tilapia in Black Bean Sauce 13.5
Steamed tilapia filet topped with black bean sauce
Serve with side of steamed veggie.

Lemon Shrimp and Scallops  14.5
Lightly breaded and fried, topped with lemon sauce
Garnished with steamed broccoli.

# Three Cup Chicken 14
Dark meat chicken with fresh garlic, ginger,

chili peppers, basils, cilantro

» Tofu Shrimp Ma-Po Style  14.5

Slow cooked in a soft tofi ma-po sauce Serve with
steamed Shanghai bok choy & crispy tofu box, .

VEGETARIAN SPECIALTIES
Sautéed Mixed Vegetables 9

Chotce of brown sauce, curry sauce or garlic sauce
»Kung Pao Tofu 9
» Okra with Black Bean Sauce 8.5
Sautéed String Beans 8.5
# Eggplant with Garlic Sauce 8.5
Stir-Fried Season Chinese Green 8.5
Please call for
Season available and cooking

FOWL

Grilled Chicken 115
#Basil Chicken 11.5
Sesame Chicken 11.5
# Spicy Tangerine Chicken 11.5
Chicken with Vegetables 11.5
» Kung Pao Chicken 115
Chicken with Broccoli 11.5
Lemon Chicken 11.5
;Eggplaht Chicken
with Garlic Sauce 115
Sweet and Sour Chicken 11.5
» Curry Chicken 11.5

» General Tao’s Chicken 11.5
# Szechuan Chicken 11.55

MEATS

Imperial Beef 13
Mongolian Beef 12.5

# Sizzling Black Pepper Beef 13

Beef with Broccoli 12.5
#»Hunan Beef 13

Shredded Pork Beijing Style 11.5

Beigjing duck 1s too fat, try this dish.
Serve with pancakes.
#Ma-Po Tofu with Pork  11.5
Soft tofi slow cooked with chopped pork
In a ma-po sauce.
Shredded Pork
with Bean Curd Strips 115

Shredded pork stir-fried with bean curd strips.

This ts classic Chinese mother dish.

»Pork with Garlic Sauce 11.5

FROM THE SEA
Steamed Sea Bass Hong Kong Style 19
Seared Salmon with Ginger Sauce 15

Crispy Scallops with Black Bean Sauce 14

Sesame Salmon 14

# Amazing Shrimp 14
Honey Shrimp 14

Lemon Fish 14
Shrimp with Vegetables 14
Salt and Pepper Shrimp 14

DUOS AND TRIOS

» Szechuan Delight 15
Asparagus Twin Twist 14.5

# Scallops & Shrimp with Garlic Sauce 145
Chicken and Shrimp with Broccoli 14.5
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