


RAppetizers

SpringRolls (2). . ...t 7.50
EggROIS(2) ..o ovvv 8.50
CrabRangoons ....................... 11.95
ChickenFingers....................... 11.95
ChickenWings............ ... ... ..... 12.50
Chicken Teriyaki(7) ................... 14.95
Beef Teriyaki (7) ...................... 14.95
Barbecued Spareribs .................. 14.95
Boneless Spareribs.................... 11.95
Pork Strips . ...t 11.95
POeRRCSho (RS0 A0 BELENE S Y Ky 10.95
Pork FingSisa ARy SR/ S S 11.95
Peking Ravioli (6) pan fried or steamed.. . . . . . . .. 10.95
Fried Shrimps (6)...................... 11.95
Fried Baby Shrimps. ................... 12.95
Fried Bacon and Scallops (6) . ........... 16.95

Salt & Pepper Style
Chicken Wings, Chicken Teriyaki or Chicken Finger - & 15.95

FriedWontons ......................... 6.95
ScallionPancake....................... 8.95
Edamame.......... ... ... ... 8.95
FrenchFries ........... ... ... .. ... 5.95
PuPuPlatter(forl) ................... 17.00
Pu Pu Platter (for2)........... 32.00

Egg Roll (2), Boneless Spareribs, Fried Shrimps,
Chicken Wings, Chicken Fingers and Teriyaki (Chicken or Beef)

$16.00 per additional, any substitution $1.00

Roual Tidbits

T1l. EggRoll, Chicken Wings,
Fried Shrimps ................... 12.95

T2. EggRoll, Pork Strips, Spareribs ....12.95
T3. EggRoll, Chicken Wings,

Chicken Fingers, Beef Teriyaki. . ... 15.95
T4. Egg Roll, Chicken Wings,
Chicken Fingers, Spareribs........ 15.95

S0uUEs

Hot and Sour Soup s .......... 5.50 9.95
EggDropSoup................. 5.50 9.95
WontonSoup.................. 5.50 9.95
Chicken Noodles or Rice Soup ...5.50 9.95
Vegetable Bean Curd Soup (for2) ....... 12.95
Seafood Soup (for2)................... 14.95
Spicy Szechuan Noodle Soup ~& ........ 15.95

Poultry

Sweet and Sour Chicken ............... 15.95
Moo Goo GaiPan...................... 15.95
Hong ShueGai........................ 15.95
Hong Yen GaiDing .................... 15.95
BorLorGaiPan ....................... 15.95
HoYoGaiPoo......................... 15.95
Chicken with Vegetable................ 15.95
Chicken with Broccoli.................. 15.95
ChickenwithPeaPod.................. 15.95
Chicken with Cashew Nuts ............. 15.95
Chicken with Black Bean Sauce ......... 15.95
Kung Pao Chicken with Peanuts -&. ... .. 15.95
Chicken with GarlicSauce -~ ........... 15.95
Hunan Chicken<&. ... .. ... ... ... ... 15.95
MahLauGai-® ... ... . i, 15.95
Ta Chien Chicken<&. . ................. 15.95
Chicken with Chinese Eggplant - ... ... 15.95
Chicken with String Beans -&........... 15.95
CurryChicken-&. .. ... .. ... ... ..., 15.95
Basil Chicken =& . ... ... ............... 15.95
Chicken with Asparagus ............... 16.95
Ginger and Scallion Chicken............ 16.95
Duck
PlumFlavorDuck ..................... 23.00
Shanghai BonelessDuck ............... 23.00
Hunan Boneless Duck <&, ... .......... 23.00
Basil Duck with Chili Thai Style <& . ... ... 23.00
Peking Duck......... half 33.00 whole 66.00

Internationally famous roast duck enjoyed for its tender
meat and crispy aromatic skin, served with hoisin sauce,
scallion brushes and pancake for wrapping.

Vegetables

VegetarianVs Delight.................. 12.95
Broccoli with Oyster Sauce ............. 12.95
Broccoli with GarlicSauce & ........... 12.95
Szechuan String Beans ~&.............. 12.95
Chinese Eggplant with Garlic Sauce -&...12.95
Szechuan Eggplant-s .. ............... 12.95
Family StyleBeanCurd ................ 13.95
Bean Curd with Garlic Sauce ~&......... 13.95
Szechuan StyleBeanCurd & . .......... 13.95
SesameBeanCurd .................... 14.95
Ginger and ScallionBeanCurd .......... 14.95
Sauteed Asparagus.................... 15.95

Roual Specialties
Q Polynesian Delights

General Gau’s Chickens .............. 17.50

Tender cubes of chicken coated with water chestnut flour
and toss fried with spicy ginger sauce.
Orange Chicken-& . ... ... ... ... ..... 17.50
Strips of selected white meat chicken lightly battered
and toss fried in orange flavor sauce.

Sesame CHICKERY. .............. . o= 17.50
Strips of selected white meat chicken lightly battered
and toss fried with our chef's special tangy sesame sauce.
OrangeBeef-& .. ... ... ... .. ... .. ... 19.00

Tender thin sliced flank steak toss fried in orange
flavor sauce, served on top of lettuce.

SesamgBeef ......... M) ........ 19.00
Tender thin sliced flank steak toss fried with
our chef's special tangy sesame sauce.

MongolianBeef.......... ... ... ..... 19.00
Sliced tender beef barbecued with flavorful
brown sauce on a bed of garden onion.

Coconut Shrimp. ........... ... ..o ... 19.00
Jumbo shrimps lightly battered and toss fried with our chef's special
mayonnaise and coconut sauce, served on top of shrimp chips.

Pepper Flower Shrimp s . ............. 19.00
Jumbo shrimps stir-fried in a salt and pepper,
garlic and green onions served on top of lettuce.

Ginger and Scallion Shrimp............. 19.00
Jumbo shrimps lightly battered and toss fried with ginger
and scallion in a dark sauce on top of broccoli.

Five Flavored Shrimp-& ............... 19.00
Jumbo shrimps with sesame seeds, finely roasted peanuts, spices
and a hint of sweet and sour, served on top of shrimp chips.

Salt and Pepper Calamari-&. . .......... 19.00
Calamari stir-fried in a salt and pepper,
garlic and green onions served on top of lettuce.

MalaSeafood & ...................... 25.00

Jumbo shrimps and scallops sauteed in spicy mala sauce.
A classic Szechuan style dish.

Basil Seafood Delicacy & .............. 25.00
A blend of jumbo shrimps, scallops
sauteed with fresh vegetables in brown basil sauce.
Tredasure Island g™ SR B8N0 VLA 774 ™ 26.00
Chicken, tender steer beef and shrimp, roast pork,
expertly sauteed with mushrooms, island spices covered
with crispy shrimp chips on a bed of oriental noodles.
GaiPooloMein....................... 26.00
Chunks of spring chicken in batter, beef, roast pork, shrimp
blended with choice vegetables, mushrooms sauteed with
island oyster sauce on a bed of lo mein, recommended for two.
Four Happiness ....................... 20.00
Chicken, shrimp, roast pork and tender beef, blended
into fresh garden vegetables and oyster sauce.
It surely will make everybody happy.

Sweet and Sour Platter ................ 17.50

& Hot & Spicy

We can alter the spice according to your taste.

Seafood
Sweet and Sour Shrimp................ 17.50
Pineapple Shrimp ..................... 17.50
Shrimp with Broccoli .................. 17.50
Shrimp with Mixed Vegetables.......... 17.50
Shrimp with PeaPods ................. 17.50
Shrimp with Black Bean Sauce.......... 17.50
Shrimp with Lobster Sauce............. 17.50
Shrimp with Cashew Nuts.............. 17.50
Kung Pao Shrimp with Peanuts - ...... 17.50
Shrimp with Garlic Sauce ~&............ 17.50
CurryPrawn -& . ... ... ... .. ... ...... 17.50
Basil Shrimpes& . ... ... ... .. L 17.50
Shrimp with Asparagus ................ 19.00
Scallop withPeaPods ................. 24.00
Scallop with Black Bean Sauce.......... 24.00
Scallop with GarlicSauce ~&............ 24.00
BasilScallop-& ... ... ... L. 24.00
Scallop with Asparagus ................ 25.00
Seafood Delight. ...................... 24.00
Mandarin Spicy Fish Fillet -~ .. ......... 17.50
Pan Fried Fish Fillet. . .................. 17.50
LobsterSauce ............ ... ... 13.00
Beef
Beef Mushroom Chow Yoke ............ 17.50
Beef with Green Pepper................ 17.50
Beef with Vegetables . ................. 17.50
Beef withPeaPods.................... 17.50
Beef withBroccoli..................... 17.50
Kung Pao Beef with Peanuts -&......... 17.50
Beef with StringBeans -&.............. 17.50
Beef with GarlicSauce -~ .............. 17.50
HunanBeef-&.. ... ... .. ... ... .... 17.50
BasilBeef <& . ... ... .. ... ... ... .. 17.50
Beef with Asparagus. .................. 19.50
Beef Hawaiian . ....................... 19.50
Fork
Sweet and SourPork .................. 15.95
Pork with Scallions and Onions ......... 15.95
Pork with Black Bean Sauce ............ 15.95
Double Cooked Pork - .. ... .......... 15.95
HunanPorkes. .. . .o ot 15.95
Pork with GarlicSauce-s .............. 15.95

PRICES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
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