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CAFE
Asian Cuising
COLD BEVERAGES 1.80
SOuUP
EGG DROP 230 COKE DIET COKE CHERRY COKE
WONTON 2.60
HOT & SOUR 2.90 MR PIBB LEMONADE SPRITE TEA
tofu, pork, bamboo shoot, mushroom HOT TEA
VEGETABLE (FOR 2) 4.75
carrot, sugar peas, broccoli, JASMINE BLACK OOLONG GREEN
Waterchesnut and mushroom
SIZZLING RICE 5.50
shrimp, sugar peas, carrot, chicken,
waterchesnut, mushroom VEGETARIAN
DRAGON & PHOENIX (FOR 2) 6.30 GARLIC EGG PLANT 8.50
chicken, imitation crabmeat, egg white,
green peas, carrot VEGETABLE DELUXE 8.00
SEAFOOD (FOR 2) 7.00 mix vegetable in white wine sauce
scallop, shrimp, imitation crabmeat
sugar peas, carrot, waterchesnut BUDDHA DELIGHT 8.00
CRAB MEAT & FISH STOMACH (FOR 2) 8.95 mix vegetable in classic brown sauce
egg white, cilantro
HOME STYLE TOFU 9.00
APPETIZER vegetable and tofu in classic brown sauce
EGG ROLL 1.90 GARLIC BROCCOLI 8.50
VEGETABLE SPRING ROLL 2.75 steamed broccoli in garlic white sauce
CRAB ANGEL 5.25
crab meat, cream cheese in golden pastry MA PO TOFU 9.00
TERIYAKI CHICKEN SKEWER 5.50 Famous Szechuan silky tofu with spicy bean
POT STICKER 5.50 sauce
ground pork wrap in thin dough and pan fried
vinegar soy dipping sauce CURRY VEGETABLE 9.50
STEAMED DUMPLING 5.50 coconut milk, curry powder and ground
CHICKEN WING 5.50 chili pepper
TOFU GORENG 5.75
vegetarian fried tofu stuff with cucumber bean BABY SPINACH 8.50
Sprout with peanut dipping sauce stir fried with garlic sauce
VOLCANO SHRIMP 6.30 above entrees are served with white rice
crispy fried shrimp coated with signature dressing exchange for fried rice or brown rice $1
on a bed of lettuce and spinach
SALT AND PEPPER CALAMARI 6.30
crispy fried calamari coated with salt and pepper HUNAN KIDS (10 & UNDER)
SHRIMP TEMPURA 6.30 SHRIMP TEMPURA 5.00
fried shrimp served with sweet & sour sauce CHICKEN STRIPS 4.00
BBQRIBS 7.00 TERIYAKI CHICKEN SKEWER 4.00
SALT AND PEPPER SOFT SHELL CRAB 7.85 CHICKEN WINGS 4.00
SAMPLE PLATTER (2) 11.55 add a drink for $1
chicken skewer, crab angle, chicken wing, egg roll above served with french fries or fried rice
shrimp tempura, BBQ ribs
SIDE ORDER
WHITE RICE 1.50 PLAIN LO MEIN 3.00
FRIED RICE 2.00 BROCCOLI 3.20
BROWN RICE 2.00 MIX VEGETABLE 3.20

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
15% service charge will be added to parties of 6 or more



MIX ‘N' MATCH STIR FRY

please select a choice of meat & sauce from the

following option:

TOFU

CHICKEN

PORK

BEEF

SQuUID

SHRIMP

SCALLOP

RIBEYE STRIP 8 oz
SEAFOOD

RIBEYE STRIP AND SHRIMP

A/Black Pepper Sauce (spicy)
onion, green pepper and carrot
B/Mongolian Sauce

9.00
10.50
10.50
11.50
12.00

12.00
14.50
14.00
14.50
15.50

white and green onion on crispy rice noodle
C/Malaysia Spicy Cashew Kung Pao Sauce

onion, chili pepper and cashew. nut
D/Spicy Szechwan Sauce
mix vegetable

E/Spicy Black Bean Sauce/string beans

green pepper, onion, carrot and baby corn

F/Spicy Chili Sauce

green pepper, onion, green peas and carrot

G/Spicy Yellow BeaniSauce/Egg Plant

NOODLE AND RICE

MALAYSIAN MEE GORENG “spicy”
stir fried noodle with tofu, egg, bean sprout

SINGAPORE NOODLE

stir fried thin rice noodle with egg,
chicken, shrimp, Chinese sausage, onion
and bean sprout

BEEF CHOW FUN (DRY)

stir fried flat noodle with bean sprout,
beef and scallion

PENANG CHOW KUEY TEOW (new)

stir fried thin flat noodle with bean sprout, shrimp

Egg and scallion with soy sauce

JAPANESE UDONG NOODLE

wok fried noodle with roast pork, baby
spinach, bean sprout in “spicy Hunan sauce”

PAD THAI (choose from)

(chicken, tofu or shrimp add 1 $)

stir fried thick rice noodle topped with
bean sprout and peanuts

SEAFOOD PAN FRIED NOODLE
scallop, shrimp, squid, crab meat, baby
bok choy topped with white sauce

KOREAN CHAMP BONG NOODLE SOUP
squid, shrimp, pork, vegetable, “spicy”

LO MIEN OR FRIED RICE (choose from)
chicken, pork, beef, shrimp or vegetable
HOUSE FRIED RICE OR LO MIEN

mix pork, chicken, beef, shrimp

CANTONESE FRIED RICE “no soy sauce”
chicken, pork, shrimp, Chinese sausage

All entrees can be prepared with no msg
salt, soy sauce or Sugar upon request.

8.50

8.50

8.75

10.00

8.99

8.99

10.50

10.50

7.25

7.75

8.50

POPULAR FLAVOR

SESAME CHICKEN 9.50
GENERAL TAQ’S CHICKEN 9.50
ORANGE CHICKEN 9.50
ALMOND CHICKEN 9.50
SWEET & SOUR CHICKEN 9.50
SWEET & SOUR SHRIMP 11.50
TRADITIONAL
MOO GOO GAI PAN 9.50
CHICKEN BROCCOLI 9.50
CHICKEN CHOW MEIN 9.50
CASHEW CHICKEN 9.50
KUNG PAO CHICKEN 9.50
GARLIC CHICKEN 9.50
HUNAN CHICKEN 9.50
HUNAN BEEF 10.50
MONGOLIAN BEEF 10.50
BEEF WITH BROCCOLI 10.50
PEPPER STEAK 10.50
MUSHU CHICKEN OR PORK OR VEGETABLE 9.75
SHRIMP WITH LOBSTER SAUCE 11.50
SHRIMP WITH BROCCOLI 11.50
HUNAN SHRIMP 11.50

HOUSE SPECIALTIES

HAPPY FAMILY 13.00
crab meat, shrimp, scallop, pork, beef, chicken , vegetables
HUNAN TRIPLE CROWN 12.00
shrimp, chicken, beef, vegetable in spicy Hunan sauce
TRIPLE DELICACY 12.00
shrimp, chicken, beef, stir fry with onion on crispy rice noodle
SHANGHAI BEEF 12.00
Crispy fried beef coated with sweet garlic sauce

ORANGE BEEF 12.00
A famous dish in Hunan, A delicious crispy and sweet
CORAL SCALLOP & SHRIMP 14.00
fried wild scallop and shrimp with tangy sweet & sour sauce
KUNG PAO SCALLOP AND SHRIMP 14.00

Stir fried scallop and shrimp, red chili pepper & cashew nut
on a bed of steamed baby spinach.

MALAYSIAN SWEET AND SOUR PORK 10.50
breaded pork loin with green pepper onion, pineapple
GINGER PORK 12.00
wok seared pork tenderloin with ginger char shu sauce
CURRY CHICKEN 10.50
green pepper, onion, carrot sauté in spicy coconut milk
THAI LEMON GRASS CHICKEN 11.50

green bell pepper, onion, red pepper, mushroom
in hot and sour spicy sauce

CURRY SHRIMP 12.50
green pepper, onion, carrot sauté in spicy coconut milk
CRISPY EGG PLANT AND SHRIMP 12.50

fried shrimp on a bed of crispy egg plant
with sweet Szechwan sauce

SEA BASS "Malaysian style" fried " 19.99
wok fried, kung pao sauce on baby bok choy (spicy)
SEA BASS "Hong Kong style "steamed " 19.99

soy, spinach, ginger & scallions
BLACK BEAN GRAY SOLE “fried”

black bean, onion, ginger, green pepper

market price

above entrees are served with white rice
exchange for fried rice or brown rice $1



