House Special 1581748

(Served with White Rice)
190 # Chilli Paste with lalap & Beef ~-----~~-- 3W#+ 1395
%040 Salt Papper ShAMP ~ ~ =~~~ -~~~ =~ HEE 1695
1905 # Halaysian Pravin with Chili Paste-—---~ EREXTR 1695
1906 # Octepus with Sacha Sauce - -~~~ ~~---~~ WE&EH 1695
102 Three Happiness~——~—~~~~~~~~~-=m SFE 1695
1909 Seafood Delight ~ -~~~ -~~~ - e SRS 1695
1511 Saited Pepper Peri Chop -~~~ =~~~ ~~~ N W5

1512 Korean Beef (hap Chae Noodles ==~~~ {8557 G 12,95
%120 Salted Pepper Smalt -~~~ -~ ~onmeemo- GRS R 85
1514 Beef (ubesin Tomato Sauce Rice ~~~~ BEEFRAE 1335
1915 Vietramese Platter (Beef & Shrimpd i3, x (#5541 1495

Combination Lunch Special

-
;
w

16055 fRT
Saled Pepper Saed

Rice in Hop 278K
1301 Rice Baked Chicken & Black Mushioom ~ b6 BB &E 1223
1303 Beef Teriyakiwith Baked Rice ~~~~~~~ BEFmEm 1215
1204 # Walaysian Style Seafeod Baked Rice - W10 B8 HE 1225
1204 Thai Basil Chicken & Beef Baked Rige ~ -~ &80 1235

Chop Suey or Chow Mein Ht5% / YU

[Chisp Suey served with Rice]
(Chow Mein serred with Gispy Hoodles) ' &

1411 House Spedal Chop Suey

o Chiomr Main - -~~~ RN/ OE 025 LT

{Swrep, Bl Chaiean & Vecgeinlie 8, & 8% 8B
1402 Shrinp Chop Suey

of Chow Mein =~~~ ==~ === WHEPE 1025 1075
1815 Chicken Chop Suey

or Chowr Mein ~—————=—~—~=~~ B/ &N 1025 1175
1214 BBQ Pork Chop Suey

of Chow Mein -~ ~~~~~~~ TRHA{ /LE 1025 1075

1415 Beef Chop Suey or Chow Mein- =8 / 108 1025 1175
146 Vegetable Chop fuey
of Chowr Meln ~~——~-~~~~ FIESHE/0E W25 1225

Egg Foo Young B8

(Served with Whive Rice) W

191 Combination Egq Foo Young ~~~~~ FREE 246 1045

(Shrimp. Chicieern, & B60 Pork 8. 5F . T8

1502 Shrimp EggFoo Young ~—~~~~~== WEE 845 1045
1503 Chicken Eqq Foo Young ~~~~~~~~~ BES B4 1045
1534 Beef Egg Foo Young -~~~ ==~~~ -~ GE  BAS 1045

1505  EBQPork Egg Foo Young ~~=~---~-TH®¥H 845 1045
1506 Hamm EggFooYoung ~~--~----~HFH 845 1045
1507 CrabmeatEgg Foo Young ===~ =~=~~ HRESE 845 1045
1908 Vegetable EggFooYoung~—-~~~-II¥EE 845 1045
130%  Mushroom EggFoo Young —=~—~~RfiWE 845 1045

;ﬂf.ﬂmﬂﬂﬁ_
s ar iy Seatand
Baard Rign

1305 fERi

(Served with Soup. Shrimp Fried Rice & EBgg Rell)
(Substitute Fried Rice or Soup 51.50)
11:30 am - 3:00 pav | Aftes 3:00 pm add 8200

1701 Brogooli Chicken, Beef or Shaimp -~~~ ~~- e T Rk, 4 R
1702 Vegetable Chicken, Beef or Shrimp~~~-~~~~ AER 4 48
1703 Pepper Steak or Chicken -~ ~~~~~- e e i ok Bk
1704 Kung Pao Chicken, Eeef of Sheimp ~~~~~~~FH8, + =%E
1705 Cashew Chicken or Shiimp ~ ~~~~~~=~~~~~~-~ {1 B AR
1706 & Garlic Chicken, Pork, of Shrimp ~~~~~~~ 2EH EBR. AR
1707 & Satay Beef or Chicken -~ ~-~~-~~-asoasnas Bk
1708 & Szectwran Chicken or Beel — -~~~ —mmmmrmaas (LR L
"% MongolianBeef or Chicken -~~~ oo oA
T Lemongrass Beef of Park-~ -~~~ EFERrnEEE
1 Shrimpoor Chidkenin Lobster Sauoe -~ === HR=sEEE
712 HunanBeef or Chiken ~~~~~~~mmmmnmmnm e o loRait
713 ChickenChop Suey, Beef or Shrimp -~ ~~~~~~ SRR , L
1714 ChickenEgq Foo Youny, Beef or Shrimp -~~~ H&HE T
75 Sweet & Sour Chicken or Pork -~~~ B HiprweakEE
i716 _Lemon (hidien ~-—-~~—~=~~~-~ssassaesn -~ G
717 # Thal Green Curry Chicken, Beof or Shrimp -~ S msRt | ol 7

1718 # General Tso's Chicken - —-——~—m s ms s e e 2 B
7ie Sesamne Chicken - -~ mmm s mm s s m s e S T
1720 # Ovange Chicken of Beef -~~~ ~n o s mmmne WERAF
1721 ChickenLe Mein, Beef or Shrimp ~~= ===~~~ HEm sdif
77  MiedVeqetable ~-~-~~=~mmmmmm e e [H

b 4

MR MR 1662 B
¥poon Kwcsi L 'ﬁ E-l:‘:ﬂ ice Chilckar Wﬂm‘:
Bt i Bl Micewilh Eqq

Korean Rice E2 B A 258K

1601 KereanStons Bowl Rice with Egg--~-- @55 TN 1%
607 KersanSeafeod Stone Bowl Rice w. Egg - B ES RS 1295
1603 Chickenand Beef Stone Bowl Ricew. Egg BEFTES 129
1604 # KoreanKimchi & Beef Rice Bowl ~-- SHATEHE 1195
1605 KereanVegetable ChickenRice Bowl-~—-~ SRERE 1195

(@) (Qv.)

o TR
Tn.‘L ':‘.'J.llut'-: ke J.Eng;llr B&L‘I’BI‘MRHE

et Prpper Caastmit

Casserole FZ{F%R

{1 Combinatien with Tofe Casserole -~ -~~~ HHREZE 2.9
(7 Chicken& Eggplant (agserale -~~~ ~~~~ HTHEEE 1295
(:# BeefShert Ribs & Black Pepper Gasserle IR L(TFHE 125

Honey Lemonade Thai lce Tea
HoneyLemonlceTea  Thailce Coffee

2 ; PEH‘J Trﬂg

Parisd oy WEL GO0 (700 kIR0 E o TG E2- WD

Fruit Smoothies $4.95

(Mkx Two Frults)

(With gummizs or mangs popping pead $0.50 extral
Cucumber Lime Papaya
Green Tea Coconut
Kiwi Avocado
Pina Colada
Watemmelon

Strawberry
Mango

| Leng Tray Can Served Up 1o #0 People
’_.f Senall Trary Cann Serwed Up 0o 5 Peaple

Pl Cholce form Fried Rice Menu~~~~~~~~~~=~~~~~=- 6400 12.00
Pl Cheice from Chicken Menu ~—~~~~~~—~~~~~~~~~ 7400 19.00
P2 Cholce from Besf Menu ~~~——-———-~---~=---~- 7800 40.00
P4 Cholce from Seafood Menu ==~~~ ~~~~~====~~-~ 3300 42,00

% (hoice from LoMein Menu =~ ~~= =~~~ ==~s=en-=~ 8000 40.00

P (holce from Cantonese Chow Meln— <- == ======-—< 8000  40.00

Fr Choice from Cantonese Chowe Fun -~~~ = ~~~~~~~~~~ G000  40.00

All cooking is done with vegetable il
# Hot & Spicy

Family Style Dinners

Lgg Drop Soup+ Lgg Rolls « Thicken Almond Ding
BB0 Pork L9 oo Yowng - Chicken Mried Rice - Cookies

I FOE TR e ot e i o it s s s ST15

Fag Dvap Soup - Fgg Rolks « Chicken Almond Ding « Beef Kow
BEO Pork Egq Foooung - Chicken Fried Rice - (ookies

Miscellaneous
Wil ExtraPork of Qhcken ~~~~~~ =~~~ s e e 4.00
ML I ST I = v e e oo st vt 4,50
Mi:  ExtraVegetable ~~~~~~~ssrcnnosnnn T 3,00
WL Steamed lige -~ smmme s s (3mp .50 MLgh 350
Wil Cantonese Neodles ~~~~~~~~=~mmmmnamnaan (Smb 250 (Lg)4.00
WG Owor Ml Momdles ~ =~ ~or e cirmmma s et sen LA
7. Fortane Cookies (1) ~= =~ onsinmn st s e .50
UK, PRI IS Rl = oo i e s s Y e 13
wia  Side Order Chow FunMoodle or Rice Naodle~ -~~~ nnmmnannas 4,00
M0, Side Order Steamed Mixed Vegatables—— -~~~ ~~sswoomaeas 100
T {Sm} 1.00 L} 1.50
WIE  Side Order Steamed Pﬁpndml'ﬁuﬂlmm --------------- 350
|.-1|_". L'aninda .............. e oy et i e g 1_1]1]

Wl Suuzm ey e e g s s e o e g S g i i s iy e s E_W
L1145 Eﬂlﬂ!lﬂ'f!‘t!r 1111 Sy ey iy e ag G  we e ey p maey ey by Sy e e e .00

N QS ASIAN CUISINE
S | €S |

* Dine In % Carry Out
* Catering % Deliver

773-465-2476

Fax: 773-465-2421

7300 N. Western

Chicago, IL 60645
Free Parking

~ We Deliver ~

Phane Ahead for Extra Fast Service

Cpen 7 Lays

Monday - Saturday : 11:00am - &30pm
sunday: 12:00pm -2:20pm

e = = & 0
®Pay poy Zelle -3-5%mrdzufl:

Any comments of using debit or credit card

;uqq@ﬂ.'lans |.:Ieam.~ il N e i
11 ""w'.i"l"l"."“‘."{l_".ﬁ I E: I Nl ] EE‘I!'_" 'Eh-'i d'Pﬂ,l' ko 3..1 2 .? -I {"3?55
or text to (3121719-3756 Cash App o 77777
.................................... &
Free 2pcs Egg Roll : Free Crab Rangoon :
HJ'I!lI.'.'l-.:."|-|'-||.|.1.'|:|i'l-r ] wilky *.‘ipll.r.ﬂlh.: i
ﬁ‘l’!niur.ﬂhurhd-'.l:ﬂ.m.ld : bkerz (= "uu:_! hmhnd-fl:lnn_:luh :
g -rn{uﬂmr,-dlmiumm g 1o u-ﬂmh::-.imm Watmesitn
e - e mmm——— ——————— £
Free Shrimp Fried Rice g FPreeOrange Chicken [
with §50 |,'\-1|r|.|_'14.1.r [ ] willly :‘p'?fl-pllr.,.'luu [ |
T T o (7 5 G e T : 10 o 2500 8 O BT PR TR O W :
muwunml_lmlwlm.iu.mm g loewmmdses -Illqll::rmm WETFR 1D % |
W TR e et R R R e T R e O e e i




Bt lmy B Pedle (2

Appetizers S22

0001 Vegetable EggRols (2}~~~ —~~—~~-—~-- HH #E
1002 ShrimpEggRells 2} ~=-~~~~~=~--n-~ FFE
1003 Vietramese Fried Eqg Rolls (4} -~~~ -~~~ EEXEE
0005 Spring Rolls (7) ~—~~—-~~+~—=~——-~ L B
006 Szectwian Chicken Wings (6~~~ -~ -~~~ Sk# T
1007 (hidkenWings () ~~=~=~=~=~=~=~~~= QAT

108 CrabRangoon (6} == ~===~======n=m-= [RIF R
L T R R
00 lapanese Beef Dumplings (12} ~~~~-~~=~~ *‘Fﬁlﬂi'b
0611 Teriyaki Chicken [#) ~~=~~=~~==~==~=mm=- BE
1012 Terlyaki Beef (g) -~~~ i
001 Cold Sesame Hoedle Salad ~ === ~-—== EF %

014 Fried Tofg======m=mne s
{5ty or Ketchup 2MEDEEE )

-~ 0N

015 Fried Shrimp Sui Kai (1) ~~-~-=~~—=== hed -]
00164 Korean Spicy Fried Dumpling (10} -~~~ o i
0677 4 Spicy KimehiVegatablie—- -~~~ -~~~ WA AN
0075 lapanese Semyeed Salad -~~~ HES&
U020 2 STechman Wonten (8 -~~~ - A=<=
U621 Cantomese Spare Ribs f4)~~-~~~~~~~~~~ B 15
1] (S Ehimphmm{ﬂ.. DR = |
10 Korean BBQShortRibs -~ BEBLFS
4 BBQPk ~mm e s s e
1026 Edamame (SoyBean] -~ < -~ -~~~ -~~~ EEE
1027 Octepus Ball (2 Sticks/ 8 pieces) -~ ~~~~=~ IE@MA
M08 CrabStics {8) —-----~-=~-=c--mo-v N
L
Soups i
1000 Corn & Chiden Soup===~==~==== FrER
1001 Wonton Soup ~—=s==s s oenas AFE A58
10027 Hot & Sowr Soup ~~~~~~=~~~~~~~ HIEE 455
100z Vegetable Tofu Soup~-~~~~-~ MEZ@E 455
104  EggDrop Seup ~—~=——~~—s-—nam PR 455
100 % Toe Yum Chicken Soup ~~~~~---EZER 555
006 MiseSoup ~~~~~~~~om- HEARBE 455
2007 ¥ Tom Yum Seafood Soup------ SEZHE 555

1008 Chicken or BBO Pork RiceSoup 2T 28

Noodle Soup i#HEl

ChickenNoodle Soup with Chinsse Broceoli -~~~ Z 34
0% Beef Noodle Soupwith Chinese Broccoli-~ -~~~ %8
300%  Wonton Egq Moodle SoupwithChinese BrocliZ 7 234
3004 Thasi Het & Sour Seafood Noodle Soup & FS 2 B
3005 Thai Het & Sour Beef & Shrimp

4.55

(0]

Noodle Sap ~~= ===~~~ ENFTESE
006 Saigon Combiration Jear Hoodle Soup ~ {158 & B ¥
07 Combination Egg Meodle Seup ~~~~~~~~~ THER
3008 Fish Ball & Fish (ake Egg Noadle Soup ~~--- EEEW
08 Seatood Udon Moodle Soup —~-~~~-~ (358 5%
00 Udon Noadle Saup ~~~~~~~~ HEHINE TS

(Cheice-of Chidemn o Visgegabie)
3011 Rare Beef Hoodle Sopp —~~—=~—~~~—~ = FEE
Nz Tempumlldon~~=~=~=smenocnn ArEREsN
3012 Seafood Tom Yam Moodle ~~- ===~~~ TREESN

—

Call before for special dishes.
(eg. Fresh Lobster, Crab or Fish)

%

Cantonese Chow Mein

Combimation Lo Maim ~— ==~ 0 5
{Serirg, Chocien, Boed 48 - 3% - FiR )

Lo Main iChoice of beef, shrimp ar dhicken) — -~ -~ i |
Seafoad Catoness

Chow Wiein of (how Fupy ~~~ -~~~ b e ek
Black Mushroom Cantonese

Chow Kein of Chow Fup ~ -~~~ S 8EMLETH
Seafood in Satay Sauce Chow Uden -~ AEFHLE S
Singapora Noodle -~ -~~~ = e P IA8G
Thai Spicy Spaghetti & Chicken ~~ =~~~ TEHUEY
Grilled Chicken, Beefor Pork, -~~~ EE&E - & -
Egq Roll, Vermicelli =~=~~=~~=~~ & + B - i
Grilled Park Chap Vermdcalli - ——~=--~ TS
Grilled Shrimp wiith Egq Roll~~~— -~~~ -~~~ B &= #
Pad Thai with Shrimp, Chiden & Tofu -~~~ FFES §
Shrimp Lobster Sauce Moedle -~~~ ~~~~~~ BEAM

{weity Fork iv Mack Boan Seuss)

Peking Hoodlg =~~~ ~=~~=ssmasannen (EEHN
{Srmdidad Pork with Blambos Soos & ﬂnl'l:ns:l

Thai Spicy Basil (how Fum -~~~ ~~~~ 7747 B0 %)
Chaice of Chicoen or Beef or <= == =smmnaan #,,-.*'1'
Shrimp
Beef, Chicken, or Pork Cantoness -~ 2.5 20 7 ¥
Chaw Mein or Chew Fun ~~~~~~~~ [ BE - "F2F A )
Shrimp of Fish Cantonese -~~~ ~~~~~~ FA ML
Chow Mein or Chow Fup -~~~ -~~~ g - A
Pad Thai Weonshen = ~=~ === =mmmmnmnnn 5 1
(hoice of Chicken or Baef ar ~~~~~~~~~~~~ B4

Sl - S S H
DryBeef Chow Fun ~~— >~~~ F b4
L]
Chicken
(S wed with Whire Fice) tn
Childan Row =~~~ ~~~~~~~~=r~ REE 1005
Kung Pao Chiden ~~~~~~~~~~~~ EEE 1015
Cashew Chicken ~-~-~~=~~----RRE 1015
General Tso's Chicken ~~~~~~~~~~ LFE 1015
Orange Chickan ==~~~ o ~ BREE 10.15
Secame (hicken ~-~==~-=sona- ~THE 1015
Brocooli Chideen ~ =~~~ ~~~~~=~~~ TEE 1015
Sweet & Sour Chicken ~~ -~~~ -~~~ AEREE 10,15
Empress Chicken ~~~~~~~~~---~ BFE 1015
Lemon Chicken ~ == ~=~~==~==== WEE 1005
Yushan Chicken—~-~~==~==-m=s ~BER 1015
Hunan (hidken ~~ =~~~ =a>vas AmE 1015
Szechwan Chidken ===~ =mmmns mIE 1015
Satay Chicken ~~~~~=~~~~~~~~~ JEE 1015
#u Shu Chicken— -~ ~~~~—~annue rEE 1015
Chideen with Peapods -~ -~~~ ~~~~ ~-E0% 1015
Mongolian hicken -~~~ FoE 1015
Chidcen Pepper in Black Bean Sauce ~ SHE 10,15
Chideen Shong ==~=~~~~~=>~=~s~== BHE 1015
Basil Chidken ——-~=~«=s~=—m—ae— [HFEE -
Thai Gresn Curry Chidoen ——- -5 LRl & o
Thai Spicy Chidken Salad ~~~-FTLWBE -
Chideen Teriyaki w, Vegetable ~# FRALHE -
Pineapple Chicken ~~=~~—~~~=~~~ FER -
Moo Goo GaiPan =~~~ oo een Wess -
Chidkan with Garlic Samge ~—= ===~~~ Wy -

Chow Fun, Lo Mein, Udon ¥Rl

13.50

1350

13.50

13.50
1330
13.30
13.50

13.50
13.50
13.50
13.50
13.50

13.50

13.50
13.50

13.50
13.50

13.50
1330
1350

L
1350
13.50
13.50
13.50
13.50
13.50
1330
1350
13.50
13.50
13.50
13.50
13.50
13.50
1350
13.50
13.50
13.50
1350
13.50
13.50
13.50
13.50
13.50
13.50
13.50

i
450 4007
450 B PN 40103
795 Jgmrese Beef Dunolings |13
450 e
795
7.95 4 4005 F
7.95 Hior
795 WALE
7.95 : vt
795 . e
?-95 S amese Fried El;l] Ridls (£ 4105
6.95 :‘;:ﬁ
6.95 012
7.95 ;
. 012
ms\
595 T
15
HlE
i 017
sl M EmRNER
ﬁ"? Thal S Surry Shicken
7.95 i
saan
6.15 Hurg Pao Chicieen :g::f"
500
5007
CO0E
S007
Ga0g
L0
5010
LY g
955 e
953 el
9.5 i
9.95 _ e
G Yoty ¢ AL
9.95 ‘Neodiefown ;':,"
595 S
995 s i
L o2 WY
{ e TR,
9_95 - - J..I:’
B WD
LA E
995 ki:-:l-c’l.‘n:lc'l.‘-:nuug_"‘mp 5014
9,95 S0
995 SO0
-
o 3 A
/ . .i'
LRLEEE

ot e ——

Il cooking is done with vegetable oil

# Hot & Spicy

A

Flst 2ail & Fsh Caker Eegy
Nodle Soup

&1 BRR=tw
“arcan 220 Bhart Rits

U AEaa
Fod Ta with
Bidan, Chbles L Talu

Wiakan SEremp

504 s
1o et L T
Blazk Daan faace

A0,

T

2 g
Coorid Gy Sealooo

L1 (Served with White Rice

000 BeefTerivaki with Yegetable -2i= T8 B4
BNl - Bl B~ s s e R
£00;  Beefwith Oystes Sauce ~~~~~~~~ g4
© f0l3  BeefwithBrocooll ~~~~~~~~~~~~ FFH%F
fol4  Tormato Pepper Beef -~ ~=~~~~ FWHHES
S005 4 Srechwan Beef ~—~~—~~mm oo 2] ]lEs
t00e & KungPao Beef - -~~~ BERSE
ST Hundn Baef ~~~-~==>~ssmmias HEE
60BN Shu Beef~ =~~~ ~~~=~~~n~ RS
g Hnngnllmhaei et 1 -3
010 BeefwithPeapods~~~~~~~--~-- TE%
011 Satay Beef - -~~~ =-==-=---= WEs
60127 OrangeBoef -~ —oonmmcomnes Bl
6013 & BadiiBoef ~ s nrmmnneneeee. BHEE
014 BasfwithToly ~~~==~=====~= GH%
f015 o Lermongrass Beef -~~~ ~~ v nmnne L
(016 2 Curry Beaf ~~~~~~~~~mmnennn e RS
017 Korean BBQ ShortRibs - - --BEBSTE
G018 Thai Spicy Beef Salad - -~ -~ LM 940

19 French Style Beef Chunks—-~-~ E T4z

6000 BeefwithStingBeans -~~~ EF E&
W1 Basfwith ChineseBroceoli - -~~~ 17 M4
17 Yushan Baaf = —mmvmmeme BT
1% Beefwith Gadic Sauce ———=—-—~=—— e
M Green Pepper Beef~~ -~~~ ~~=~~~ XiX
Pork ﬁ {Served with White Rice)

N MuShy Pork-—=-~-~=~=~-=~-= T8 H
Wil & Tweice Cooked Potk ~~—~~—==~~== ok e
Mii  Supmet & Sour Pork -~~~ -~~~ JEEEA
M2 Shredded Pork Garlic Saue -~~~ DS FEEE
ML Porkwith Peking Sauce -~~~ -~~~ LT
NOE & Ko Po Toku with Pok ~=--=- -~ HEER
M7 BagiIPOIK - - === - - E R

Mg Lerwongrass Pork Chops -~~~ -~ F3 R
M9 String Bean Pok ~ -~ ~—---—- WFE A
10 # Yushan Pork -~ =====~=-~-~~- MEHH

Seafood "}EE; tServed with White Rice)

i
)

Shrimp Teriyakl w. Vegetable ~ 53515 §5; B4
Shrimp Kow -~~~ v

- e ey

il Shrimp with Snow Peapods ~~ -~~~ T
iz Broocoli Shrimp of Fish ~~~~~FEEG B R
w4 Shrimp Lobster Sauce <~~~ ~~~—a= W
2l Shrimp Garlic Sauge -~ == e L&
. e 7 ﬁwpmwmm-. e - =
2017 Cashew Shilmp ~ -~~~ ~~~~~~~~~ [§ Rif§
g:m.g H.Inut“‘ﬂmp R I L ém
2009 # Basll Shimp -~ =~ ==~=smn~ ~~~ TR
WD Shrimp String Bean - - % B
2114 Thal Green Curry Shimp ~ -~~~ S BEE
P12 Shrimp Tofu ~—-~~~=~-——~-~~-— S Hif

W13 Mussels in Satay Sauce ~—— - ED

#14  Musselswith Black Bean Sauce -~~~ 31810
2015 Subgum Shimp ~--=-==~seen- it IR
016 Homg Kong StyleFishFilet -~~~ FET &R
217 & Seafood Combio in Satay Sauce - ~~ B B
134 Kalwysian Style Seafood BTSN
W15 & Sauna Sheimp——~~—=-——=——~- BT, i

10 & Coconut Curry Seafood ~——— MM I E Bk
221 Shrimp Shong-=~~~=~==~~=~~~-~ {i[

211 Srechwan Sheimp == -=—~=~--— G Jl|{§
213 (ashew Fish —~——--—-—ExMA
3004 Sweet & Sowr Fish ~=oacnen g £t
015 g Yushan Shrimp = =a === =as - @ HiE

A

———

10.95
10.9
10.95
10.9
10.95
10.95
10,95

g
13.%
1.5
1395
13.55
13.%
1%
13.55
13.%
135
13.%
13.%5
13.%

« 1195
- 119
- 1395
- 13.9%

13.9%

1395
- 1.9
- 1195
- 11L%
- 13%
- 115
- 139
- 1195

la
11.50
13150
1350
13.50
13.50
13.50

- 1330
- 1350

- 1350
« 1350

14.50
14.50
1450
14.50
14.50
1450
14.50
1450

= 1450
= 1450
~ 1450
- 1450
- 1450
= 1450
- 1450
- 1450
- 1450
» 1450
- 1450
- 1450
= 74,50
- 1450

14.50

- 14350

li'ﬁfﬁ?ﬁﬂﬂ

T*ul Hml ..h:km Eaf
cr Park Fried Rce

&

1208 SRR -
Fineapgk Ghicken & Swimp
Fried Rice

b

ERbaT 1) i
Lea Be i Lema
i st

kot

MARRFTH
Saren Eaﬂpmn

aveEr

&

14 E
Ghicken TEIlrull red (Bt ]
aver S

Epscman Sbing

5300 5 LER

Fried Rice XUER

F

171 (ombination Fried Rica ~-~~-~~-FW/EH §45

(Shennp, Chickan, & BEO Parc 8 3% . TUIR
1202 Shrimp Fried Rige ~~=~~-~~=~~~ FrE 845
1712 BeeffriedRice ~~~~~~~~~~~~~~ SI08 §45
1794 Chicken Fried Rica ~~~~~~~~~~~~ (R0l 815
175 BBQPork Fried Rice ~~~~~~~—~LBU%E 815
1706 HamFriedRige ~~~~~~~~~~—~X UK 815
1207 Yegetable Fried Rice--~~~~~~~~ HREE 815
1698 Hawali Pineapple Chicken &

Shrimp Fried Rice ~~--~-- HEE wUE 845
1719 # ThaiBasil Chicken, Beef-~ EXFES - 8§ -

of Pork Fried Rice~ -~~~ ~~~~~ Wif@A0® 845
1290 Thal Gress Curry

PineappleFried Rice--~ FANEZFRVE 815
1211 Korean Kimdi Fried Rice - - SE WA NME 815
117 PlainFredRice ~~~~~~~~~~—~- SN 645
1213 Jumbo Shrimp Fried Rice -~ -~~~ A @ E  9.95

L]
Over Rice BR%H
{Served with Daiy Sauph

110017 Satay Boof aver Rice ~=~====voons PHESHEE

LALK,

Shrimp & Pork in Fish Sauce over Rice -~ i HEIE

1194 Pepper Steak in Black Bean Sauce over Rice & 7y /4 54
1104 Spicy Szadwian Basf over Rice -~~~ -~ LIS
1108 # SzechweanStiing Bean with

thickenor Beef over Rice~—~ -~~~ FUHIPLE-=F 1R o
1107 # Wa Po Tofu with Pork over Rice -~~~ RETHE
1102 # Curry Chicken & Pork (hepwith

Fried Egg over Rice ~ -~~~ ~~———— WP RIS ¥
1109 # Spicy Basil Chicken over Rice ~~—— -~~~ HEHE

1110 # Thai Green Curry Chickenaver Rice -~~~ £ 1M ik

mnm

1172 # Black Pepper Beef overRice ~~~~~~~~~

Lemongrass Pork Chop over Rice -~~~ -

LR
EHTAE

1113 # Beef Short Aibw, Black Pepper over Rice ZH (75 H

114 Chicken Teryaki Fried Eggs over Rice- -~ EJ/MER
1115 Brocooh Chickenor Beef ovarRice ~——~ TTEE= Y-
116 Korean BeefoverRice - -~ -----~ EESHWHITE
177 FishFillet with
Szecharan Bean Sauce over Rige -~~~ -~~~ EHBAE
1178 Korean BEQ $hort Ribs over Rice -~~~ BB aw
Vegetable i
{5erved with Yehite Rice)
§001 0 Brocooh Gadic Sauce —~--—==—===sees BEEN
02 SzechwanBrocooli-~ -~~~ PEINES
4003 & Hunan iioed Vegetable ~ -~~~ -~-one e @EIE
G004 Buddhist Delight ~~ -~ -ssssenasnaana EEE
L 8004 SzectwranStiing Bean - - - onson MlkER
o6 (Chinese Brocoeli in Garlic-——- -~~~ - AEELFN
4007 Chinese Brocoeli in Dyster sm e RIBEE
900R  Spinachwith Garlic Sauce - ~eee REWEE
Gixe ".il'il'l]l'l.llﬂtl“ﬂ'ﬁl'“—'-‘-'-'---'---*—‘-* ESLEEE
L Y e e IE
5011 Egoplant in Garlic Sauce ~——-—=-~~-~ BTN T
30124 HomeStyle Bofy ~~-~ -~~~ =¥ER
S0l japaness fofu with Two Mushreom -~ S TERINBE
9014 Broxeliwith Tofg ~~~~~~=~s=msonann TRLER
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