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Dim Svime Cantonese Noodle Soup Lunch Special w4
SN, (dpes) 750 Mai Futs of B0 NBoSIes o Gfow Fun Morey - Fiidsy {1 5461 Excepl Holdiays
B D2 Shu Mai (4 pcs) with Shrimp & Pork7.50 ## T %108 Cantonese Shrimp Wonton 1 - ;
3 @ ®© D3 Steamed Roast Fl.]rk Buns (2pes)  5.50 R @ % %109 Roast Pork & Wonton 1 Splceict Hm; fyﬁ,ﬁ; Léiuigg SigpEaup
4 % D4  Pork Soup Dumpling (6pcs) 9.50 . ® ® %110 Roast Duck & Wonton 11 T ,
% B % BD5  Sweet& Sour Ribs 950 # B T Z111  Spare Ribs & Wonton 11 BAL e pReee hoon i S eroe TH P e
' 4 B ® % 112  Soy Sauce Chicken & Wonton 1 2 i K2 Mixed Vegetable 1
@ & § % 113 FishBall & Wonton 11 % % § 3+ TofuSzechuan Style 11 RESTAURANT
T B B4 Chicken w. Broccoli 11 Ly : 2|
- zechuan Cuisine JI &3
A/{Qﬂdﬂf’tﬂ Nﬂ”‘ﬂg Sﬂ”ﬁ mEZES Chicken w. String Bean 1 $ =
18 ¥ & & 114+ Spicy Beef Stewed w. Noodle in Broth11 L B & % 6+  Spicy Basil Chicken 11 . | o
R R B110 BSERRE . ooy in Blivl, T £ F @ #7+ Shredded Pork w.Dry Bean Curd 11
¥ % A #8116 Shredded Pork w. Pickled Cabbage =
w. Noodle in Broth » W Jl|E# & 8+ Double Cooked Fresh Bacon 11
: % # % 117 Noodle Soup w. Everything 11 T # 9+ Beefw. Szechuan Style 11
#1 ¥ & # 801 Prawn w. Salted Pepper 19
#E3 118 P ed Cabh . Pork Noodle Soup 11 i
7§ & 4802 Braised Fish Filetin Brown Sauce 20 R -l e e L =B atinlit 2batw Diocau -,
# B B F 803 Sweet & Sour Crispy Fish Filet 20 Q : N £ % 2 B 115 General Tso's Chicken 11
i B 2 % 804+ Crispy Whole Fish 28 Ice &' oodle J ¥ % & ¥ 12+ Shredded Beef w.
% E .ﬁi‘i % 805+ Braised Whole Fish w. Bean Curd 28 2 # ¥ KB Fried Rice 12 Spicy Green Pepper 11
# + = % 806 Whole Fish w. Pine Nuts 28 Choice of chicken, beef, shrimp, pork or vegetable ¥ : -
% % 2 2807 Steamed Whole Fish 28 & W 4 B2 Young Chow Fried Rice 12 ol R heyeER e Lol "
BRSAWE B3s EI:“EEPNNE FSE% Riﬁgh W Eai?qew ngh 1!2 # 7 & T 14+ Spicy Diced Chicken 11
Lz ged DR Kol IOt SANIO 0 OF YROEALe % T 15 Sauteed Diced Chicken &
(mem 5;1‘!;””5’ SES”U{) & % & ®B4  LoMen 12 Shrimp in Brown Sauce 11
o ) Choice of chicken, beef, shrimp, pork or vegetable P
g % K808 53?1;:“"“12:- Peanut & i % # # % B5 House Special Lo Mein 12 % & # 16~ Sesame Chicken 1
i e # B6 Chow Fun 12 . - *
# & i 809+ Prawn w. Hunan Style 19 & b 8 Choice of chicken, beef, shrimp, pork or vegetable ® £ B % 17~ Shredded Chicken w. Garlic Sauce 11
# % ¥ 810 Prawnw. Lobster Sauce 19 & X X BB7 gﬁg& H?DE'IE W oe. . o |:.1|2 # B F A 18+ Sliced Beef Hunan Style 11
& % %811 Prawnw. Garlic Sauce 19 IR A DR, SN PO A Wi Te o e
: £ ¥ ¥ & B8+ Singapore Rice Noodle 12 S ® & L 19~ Baby Shrimp w. Peanut &
:ﬁ: ﬁ ﬁ 812 Prawn w. Broccoli 19 ; Hot Pﬂpﬂer EEHEE 11
it % #8613 Prawn w. Mixed Vegetabl 19 S8 REAGe LI -
i o awn w. ‘TE €getanie Choice of chicken, beef, shrimp, pork or vegetable % % % [ 20+ Bean Curd Family Style 11
sl g Skl it g L £ A 010 amanglanese SHi-Med 2 % @ T 21+ Diced Chicken w. Peanut &
# B © 815 Sweet & Sour ITFEW!'I 19 Liﬂﬂﬂiﬂﬂ Noodle w. Pork 12 ok Pldisi Sa“n; "
# € T R 816+ Scallop w. Garlic Sauce 19 #3% % ® % B11 TenIngredient Pan-fried Noodle 14 "
g & T % 817+ Scallop w. Black Bean Sauce 19 5 # @ @ % B11  Pan-fried Noodle w. Seafood 15 2 % 22 t;}qtntm:ersfegﬂ;astﬁci T;?rt ﬂuafrj Rice
£ # T % 818+ Scallop w. Black ngper Sauce 19 SPhsls B12  Preserved Cabbage w. Pork Lo Mein 12 WIFI?I}T i Paffgu i E]n:nskﬂn
E7HEHE 819 Prawn w. Mayonnaise Sauce 19 R b nLh ‘
K 7% & 820 Moo Shu Shrimp w. 2 Pancakes 19 ’

& Hot & Spicy Open 7 Days 11am - 10pm

Food Allergies?
Please alert your server to any food allergies that you may have.

=+ Hot & Spicy
Food Allergies?
Please alert your server to any food allergies that you may have.
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Cantomese BEY

Roast Pork
B-B-Q Spare Rib
Roast Duck

12

Sm. 12 Lg. 15
Qt. 11 Hf. 18 Wh. 30

Soy Sauce Chicken Qt. 11 Hf. 18 Wh, 30

Appetizer

Egg Roll

Vegetable Spring Roll

Scallion Pancake

Pan-fried Pork Dumpling (8)
Steamed Pork Dumpling (8)
Pan-fried Vegetable Dumpling (8)
Steamed Vegetable Dumpling (8)
Szechuan Pork Dumpling

w. Hot 0il (8)

Shrimp Dumpling, Szechuan Style (12) § ,, o

Minced Chicken w. Pine Nuts
Served w. lettuce
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9
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Vegetable Dumpling, Szechuan Style 9

Crispy Chicken Wings

Cold Noodle w. Sesame Sauce
Crispy Fresh Cucumber
Cucumber Salad w. Pepper Corn

Wood Ear w. Pickled Peppers
Sou

P Sm
Wonton Soup 3:9
Hot & Sour Soup 3.5
Corn & Egg Drop Soup 3.5
Tofu & Vegetable Soup
Pork & Pickled Cabbage Soup
West Lake Beef Chowder

Sliced Fish & Sour Cabbage Soup
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Chicken

% 401 Chicken w. String Bean
T 402+ Spicy Diced Chicken
§% 403+ Spicy Basil Chicken
/ 404 Sliced Chicken w. Broccoli

H 405.» Shredded Chicken w. Garlic Sauce

@ 406 Sweet & Sour Chicken

% 407 Chicken w. Orange Flavor

% 408.» Sesame Chicken

# 409~ General Tso's Chicken

# 410 Diced Chicken w. Cashew Nuts

T 411 Sauteed Diced Chicken &
Shrimp in Brown Sauce

% 412  Chicken w. Mixed Vegetable

# 413 Diced Chicken w. Peanut &
Hot Pepper Sauce

Beef

Ju ¥l % & & 501.« Beefw. Spicy Green Pepper
T 8 % A & 502 Shredded Beef Szechuan Style
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4
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£ % ¥ 509
# 3 # £ 510+ Cumin Seasoned Beef w.

+ 803 Pepper Steak
% 504 Sliced Beef w. Broccoli

& 4 @ 505+ Sliced Beef Hunan Style

%+ 506~ Beefw. Orange Flavor
4+ 507.» Sesame Beef

4+ 508 Beef w. Mixed Vegetable
Beef w. String Bean

Red Chili Pepper
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Pori

shredded Pork w. Garlic Sauce
Shredded Pork w. String Beans
Pork w. Spicy Cayenne Chili Pepper
Sweet & Sour Pork

Sliced Pork w. Scallion

Shredded Pork w. Dry Bean Curd
Sliced Pork Hunan Style

Pork w. Mixed Vegetable

Stir-fried Sliced Pork w. Green Pepper
Salt & Pepper Pork Chop

Peking Pork Chop

Vegetable

Dried Sauteed String Bean
Eggplant w. Garlic Sauce
Sauteed Broccoli w. Garlic Sauce
Sauteed Chinese Broccoli
Sauteed Mixed Vegetable

Bean Curd w. Brown Sauce

Moo Shu Vegetable w. 2 Pancakes
Sauteed Spinach w. Garlic
Shiitake Mushroom w.

Shanghai Bok Choy

Bean Curd Family Style

Sauteed Shanghai Bok Choy
Bean Curd Szechuan Style
Stir-fry Cabbage

16

16
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16
16
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15
15
15
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15

15
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Vegetables 70 Per Tray
Chicken 75 Per Tray
Pork 75 Per Tray

Customize Yow Party rmy Cateving Ovder!!!

Select from the Following Categories

Beef 80 Per Tray
Prawn, Shrimp, Scallop 90 Per Tray
Rice & Noodle ab Per Tray

Estimated Serving 5 Orders Per Tray

A Hot & Spicy

Food Allergies? Please alert your server to any food allergies that you may have.

) @ Chef's Signature Dishes

C2s

C3s

C4=

C5»

C6=

C7

C8

C9s

C10

X R H
Braised Fresh Bacon & Napa Cabbage

w. Roasted Chili

X B+ H
Braised Beef Filet w. Chili Sauce

il B # A
Double Cooked Fresh Bacon w.
Spicy Gapsicum

Fi6 4+ A M
Dry Sauteed Shredded Beef

e B RH
Braised Fish Filet w. Fresh Garlic

KRB
Braised Fish Filet & Napa Cabbage

w. Roasted Chili

Z BT B
Braised Whole Fish w. Scallion

W8 n e
Wok Roasted Prawn & Scallop

w. Pepper Spiced Salt

= #l g @ ; :
Stir-fried Chicken w. Spicy Capsicum

B B A i
Prawns w. Walnut

EERTH

C11.» ChongQing Spicy Chicken

i SN

C12.» Spicy Sauteed Prawns

C13 Spicy Popcorn Chicken

BAER T &
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