
Peking, Szechuan & Hunan Cuisine

APPETIZER 
1. Egg Rolls (Pork-2)$4.40

2. Fried Chicken Wings (8) $5.50     

3. Cream Cheese Wontons (8 each) $4.95    

4. Butterfly Shrimp (6) $7.95      

5. Fried Dumplings (6) $5.95

6. House Appetizer Special (2 ea.) $8.95
Egg rolls, butterfly shrimp, chicken wings and 
fried wontons

10. Lo Mein
A. Beef, Chicken or BBQ Pork $9.25

B. Vegetable $8.75

C. House Special (Pork, Shrimp or Chicken) $10.25

20. Fried Rice
A. Beef $7.50

B. Chicken, BBQ Pork or Vegetable $7.25

C. Shrimp $7.75

30. Sweet and Sour $11.50 
Chicken or Pork
Fried diced chicken breast or pork in a sweet and
sour sauce.

31. Kung Pao Chicken or Beef $11.95 
Our famous diced chicken or sliced 
beef with spring onion and peanuts in hot sauce.

32. Chicken in Garlic Sauce $11.50 
Sliced chicken with bamboo shoots, water 
chestnuts and tree mushrooms in a spicy garlic
wine sauce.

33. Beef or Chicken with Broccoli $11.50
Sliced tenderloin beef or chicken with broccoli
and bamboo shoots in chef’s special sauce. 

34. Beef, Chicken or Pork with Snow
Peapods $11.55

Sliced tenderloin beef, chicken or pork with snow
peapods, bamboo shoots and water chestnuts.

35. Sesame Chicken $11.95
Fried diced chicken breast in hot sesame sauce.

36. Moo Goo Gai Pan $11.50
Sliced chicken sauteed with snow peapods, 
broccoli, bamboo shoots and mushrooms.

37. Pork or Beef Szechuan Style $11.50
Shredded pork or sliced tenderloin beef
toss-fried with green pepper, bamboo
shoots and carrots in a spicy sauce.

38. Curry Chicken or Beef $11.50

39. Buddha’s Delight (vegetarian) $10.50
Tofu with broccoli, carrots, straw mushrooms, 
celery and peapods in garlic sauce.

40. Dried, Crispy and String Beans $11.50
Juicy green beans, stir-fried to perfection 
with ground pork and diced onions.

41. Tiger Pork $11.95
Deep fried pork with peapods in a sweet and spicy
sauce.

43. Mandarin Chicken $12.95
Chicken, broccoli, peapods, baby corn, mushrooms
and special house sauce.

ENTREES

INDIVIDUAL MENU SELECTIONS
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