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Chinese Restaurant

7)1

PR Appetizers

Spring Rolls

Beef Teriyaki

Crab Rangoon

Scallion Pancakes

Peking Ravioli

(Steamed or Pan Fried Dumpling)
Chicken Wings

Boneless Sparerib

Chicken Fingers

Pu Pu Platter

(Chicken Fingers 4, Beef Teriyaki 2,
Crab Rangoon 4, Chicken Wing 2,

Boneless Sparerib)
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# 1 Items are HOT & SPICY

—

Beef Tendons with Hot & Wild Pepper Sauce
Ox Tendon & Tripe with Chili Sauce

Sliced Pork with Minced Garlic & Chilli Sauce
Green Bean Tofu With Szechuan Style
Cucumber with Minced ScallionSauce
Shredded Pork tribe with Red Chili Sauce
Shredded Chicken with Spicy Special Sauce
Szechuan Wonton with Red Chili Sauce
Szechuan Cold Noodles

Szechuan Dan Dan Noodles

Numbing Hot Beef Tendons

Steamed Chicken with Chili Sauce

Spinach with Ginger Sauce

Diced Rabbit with Sichun Sauce

()
(5)
(6)
(6)

(6)

(for 2)

(Fresh Chicken)

3.95
6.95
4.95
4.95
5.95

6.95
6.95
7.95
15.95

7.25
7.95
6.25
4.95
4.95
6.25
6.95
4.95
4.25
4.25
7.95
10.95
4.95
7.95



‘-Iﬁ E}—“‘ X LONCH MENT

Monday to Friday From 11:30 A.M. to 3:00 P.M.

Lunch served with Spring Roll, or Chicken Wing and Choice of hot & sour soup or

baby corn & egg drop soup, and Choice of plain rice or vegetable fried rice

Lo1 & fa 7 F‘KJ % Yu Hsiang Dish (Shrimp & Chicken) 7.25
L02 > ,T\ General Gau’s Chicken 6.95
L03 > = B i Stir Fried Chicken with Spicy Capsicum 6.25
L04 7 ﬁjﬁi Chicken with Broccoli 6.25
LO5 i 1 2 Chicken with Mushroom 6.25
L06 S S Chicken with Vegetable 6.25
L07 > 5 Kung Pao Chicken 6.25
L08 i R Cashew Chicken 6.25
L09 & fu 7 Zf Yu Hsiang Chicken 6.25
L10 i 1z Sweet & Sour Chicken 6.25
L11 = TR Sesame Chicken 6.95
L12 7 E A Shredded Pork with Dry Bean Curd 7.25
L13 & fa 7 Al %% Yu Hsiang Shredded Pork 7.25
L14 ) AN A %%  Shredded Pork with Bamboo Shoot 7.25
L15 & A g [A]  Twice Cooked Pork Belly 7.25
L16 & N B A4 JA %4 Lightly Spicy Beef Shreds 7.25
L17 Hy 5 2 [A]  Beef with Vegetable 7.25
L18 7 ﬁjﬁi /I~ Beef with Broccoli 7.25
L19 = TR /I~ Sesame Beef 7.25
L20 ] )54 /I~ Orange Flavor Beef 7.25
21 I i /I~ Scallion Beef 7.25
122 & R UL 5 i Ma Po Tofu 5.95
23 W, i U % T Braised String Bean 5.95
L24 & fu 7 Bh “* Yu Hsiang Eggplant 5.95
L25 = 8 %l Vegetarian Delight 5.95
L26 X " 5 i Bean Curd Family Style 5.95
L27 # 5 M+ &, %4 Potato Shreds with Green Pepper 5.95
L28 i ] Lobster Sauce 6.95
L29 553 1 5 i Baby Shrimp with Bean Curd 6.95
L30 > o I} General Gau’s Shrimp 7.25
131 Ji L i} cashew Shrimp 7.25
No.1 I A4, # ) #E & spring Rolls, Chicken Wing, Chicken Finger 6.95
No.2 i #E i % ffi  Boneless Spareribs, Chicken Wing, Crab Rangoon 6.95

# 1 Items are HOT & SPICY



IR /Niz. Peking Shacks

P24 = 5t U #)  Peking Style Green Bean Tofu 4.95
P25 7. 7 ‘I* A FiveFlavor Beef 7.95
P26 = 5t W fE )Y peking Style Jellyfish 6.95
P27 1= 51 /N B {)  Peking Small Steamer Buns (15-20 Minutes) 4.95
P28 # 1 Wk 4 Mz 4t Peking Taste Rabbit with Bean Sauce 7.25
P29 - A A& fJf Minced Beef Sandwich Cake 6.95
P30 5 mn 4 Y5 PanFried Peking Ravioli 5.95
P31 & % U B [ S Peking Spicy Cabbage 4.25
P32 e %k Gluten 6.95
P33 = 50 ) % Ji %4 shredded Bean Curd Cold Dish Peking Style 4.25
P34 J7 45 ¢ 1. J8)  Shredded Bean Curd with Preserved Eggs Cold Dish 3.95
P35 B 4% H ,}J{ i Shredded Sour Ginger with Preserved Eggs Cold 3.95
Dish
P36 % @ 1 lLeekCase 3.95
P37 il % ¥ &7 J8)  shandong Fried Bean Curd 3.95
P38 Y Bl % 4 Fried Silver Stick Rolls 3.95
P39 & kB 47 %4 Numbing Hot Shredded Bamboo Shoot 4.95
P4o s ¥ F K f [{ Lamb Teriyaki (4) 6.95
N -
% K Soup big
”
s71 & iR it V7  Hot and Sour Soup 2.50
$72 + K 5 4b V5 Sweet Corn & Egg Drop Soup 2.50
573 = ¥ %%  Wonton Soup 3.25
S74 2 o2 ) Jti 75 Bean Curd with Vegetable Soup (For2) 6.95
s75 JO U /) 1A % West Lake Minced Beef Soup (For2) 8.95
S76 W% =% fa )7 V4 FishFillet with Pickled Vegetable Soup (For2) 11.95
S77 % 2[Rl %5 1 shredded Pork with Szechuan Pickle Soup (For2) 7.95
s78 A A U fiF %) House Seafood Soup (For2) 9.95
S79 % 52 Ky % 1 Vermicelli with Pickled Vegetable Soup (For2) 7.95

# 1 Items are HOT & SPICY
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# 1 Items are HOT & SPICY

Kung Pao Chicken

Sesame Chicken

Chicken with Snow Peas

Orange Flavor Chicken

Chicken Broccoli

Sweet & Sour Chicken

Chicken with Mushrooms

Stir Fried Chicken with Spicy Capsicum
Chicken with Cashews

Moo Shi Chicken

Beef Brisket Hot Pot

Seafood Eggplant Hot Pot
Rabbit Hot Pot Szechuan Style
Ginger Scallion Beef Hot Pot
Bean Curd & Vegetable Hot Pot
Spicy Hairtail Hot Pot

Pig Intestine in Fire Casserole

Spicy and Aromatic Pig Blood

10.95
10.95
10.95
10.95
10.95
9.95
9.95
10.95
9.95
9.95

14.95
15.95
15.95
13.95
10.95
14.95
12.95
12.95



V146
V147
vi4s
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V150
V151
V152
V153
V154
V155
V156
V157
V158
V159
V160
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N173
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N188
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Sauteed Pea Pod Stems

Sauteed Spinach

Sauteed Water Spinach

Sauteed Seasonal Vegetable

Bean Curd Family Style

Ma Po Tofu

Bean Curd with Black Mushroom & Bamboo Shoot
Yu Hsiang Eggplant

Peking Braised Eggplant

Yu Hsiang Broccoli

Braised String Bean

Mustard Green Centers with Black Mushroom
Luffa with Bamboo Fungus

Spicy Potato Shreds with Spicy Green Pepper
Taro with Bok Choi

ﬁﬁk’ ﬁ&ﬁ | Noodles & Rice
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Lo Mein (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
House Lo Mein

Udon (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
Seafood Udon

Pan Fried Noodle (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
Seafood Pan Fried Noodle

Chow Foon (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
Seafood Chow Foon

Rice Noodle (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
Singapore Rice Noodle

Noodle in Fried Bean Sauce

Seafood Noodle Soup

Pickle & Shredded Pork Noodle Soup

Szechuan Taste Beef Tendons Noodle

Shredded Chicken Noodle Soup

Rice Cake (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
Korean Style Rice Cake

Fried Rice (Choice: Chicken, Beef, Pork or Shrimp, Vegetable)
House Fried Rice

Plain Rice

# 1 Items are HOT & SPICY

6.95
7.95
7.95
8.95
7.95
9.95
6.95
8.95
6.95
8.95
6.95
7.95
6.95
6.95
6.95
6.95
7.95
6.25
7.25
1.25



BHFE® Chefs Spectal

H80 1= Iy I peking Duck (whole) 34.00
H81 i % I Smoked Duck with Tea Favor (half) 14.95
H82 & o 1} General Gau’s Shrimp 13.95
H83 & . fif  f4  Fish with Spicy Bean Sauce 16.95
H84 s Bl 4> i crispy Whole Fish with Sweet & Sour Sauce 18.95
H85 & N #8 B~ #E chungQing Spicy Chicken 10.95
H86 a2y W ¥ Il Scallop and Black Pepper Sauce 14.95
H87 A M) g fif House Seafood 16.95
H88 5 i /I~ Mongolian Beef 12.95
H89 & - R ZFE A Cumin Lamb 16.95
H90 “ BE £ A Scallion Lamb 16.95
H92 & 5 54 /I~ Orange Favor Beef 11.95
H93 = LU 41 i fif ff Peking Style Braised Fish 16.95
H94 14 = ftf  sauteed Triple Delights (Shrimp, Chicken, Beef) 12.95
H95 = Yy JIl [9] &% A  Szechuan Twice Cooked Pork Belly 10.95
H96 & A B 11 Sichuan Family Style Whole Fish 16.95
H97 & P ¥*E b I crispy Fried Duck With Taro 16.95
H98 & A My AR |”  Diced Rabbit with Chef's Sauce 12.95
H99 W g {71 Steam Fish Fillet with Chef's Sauce in Hot Pot 18.95
H100 > IO i FH Zl  Szechuan Style Frog 18.95
H101 5] I T [A]  Twice Cooked Pork Belly 12.95

YR EERE Sesfood

D102 % 20U &= U Lobster, Any Kind of Cooking seasonal
D103 A 5, Fresh Shrimp seasonal
D105 N 7% 4> {1 Steam Whole Fish seasonal
D106 = 4 N I} Kung Pao Prawn 13.95
D107 & i 7 f i { Orange Flavor Prawn 13.95
D108 Kook 4 M crystal Shrimp 13.95
D109 5 1 = Ji  Baby Shrimp with Bean Curd 11.95
D110 > W Fifti N 5} salt & Pepper Prawn 13.95
D112 F; 51 & 1 Prawn with Vegetable 13.95
D113 N A I} Moo Shi Shrimp 11.95
D114 & ff H - Jl  salt & Pepper Scallop 14.95
D115 5 FEL 1} shrimp Lobster Sauce 12.95
D115a [553 7 b ] clams with Black Bean Sauce 13.95

# 1 Items are HOT & SPICY
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Vermicelli & Minced Pork in Salt Bean Sauce
Shredded Pork with Dry Bean Curd

Shredded Pork with Bamboo Shoot

Yu Hsiang Shredded Pork

Lobster Sauce

Fried Salted Pork Belly

Boiled Pork Fillet with Red Pepper & Bean Sprouts
Moo Shi Pork

Spicy Salt Pork Chop

4 RIYE Beet

A
42,
MR

%4
AR

-
-
-
-
-
-

Boiled Beef Fillet with Red Pepper & Bean Sprouts
Lightly Spicy Beef Shreds

Stir Fried Shredded Beef

Beef with Black Mushroom & Bamboo Shoot

Beef with Broccoli

Beef with Snow Peas

Sauteed Beef with Scallions

Sesame Beef

Moo Shi Beef

R Noodles

No Appetizers, Soup and Rice

Al
Al
Al
f
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=H =

Braised Beef Noodle
Szechuan Taste Beef Noodle

Noodle in Fried Bean Sauce

Shanghai Rice Cake (Choice: Chicken, Beef, Pork or Shrimp,

Vegetable)
Vegetable Noodle Soup
Seafood Noodle Soup

Szechuan pickle and Shredded Pork with Noodle Soup

Shredded Chicken Noodle Soup

# 1 Items are HOT & SPICY

9.95
8.95
8.95
11.95
8.95
10.95
11.95
9.95
10.95

12.95
12.95
14.95
11.95
10.95
10.95
12.95
11.95
10.95

6.95
6.95
6.95
6.95

6.95
7.95
6.95
6.95



I I’ajlfﬂi)’: House specialties

G190 E o ot #E JAl 4% Shredded Pork in The Peking Sauce 11.95
G191 41 Je 1 %+ Braised Sea Cucumber 20.95
G192 = I i Ji} %%  Szechuan Taste Braised Sea Cucumber 20.95
G193 &L #\ i % Sea Cucumber with Scallion 20.95
G194 % % W 3%  seaCucumber Family Style 20.95
G195 P 1t El % Sweet & Sour Pork Surloin 11.95
G196 o 1% Z B% |4 Braised Pork Northeast Style 10.95
G197 = 1 JE - k& sauteed Triple Delight Peking Style 10.95
G198 4T ki Y |A Braised Rabbit 15.95
G199 [E =% b # K Fried Leek with Dry Shrimp 8.95
G200 & it {?f S| ~%  Bok Toy in Vinegar Dressing 7.95
G201 M| 1 Nl stew Prawn with Oil 13.95
G204 B gl J7 Fish Fillet in Sweet & Sour Sauce 14.95
G205 % % JE 4 {4 Braised Hairtail Family Style 11.95
G206 = R el [4]  szechuan Taste Twice Cooked Pork Blly 10.95
G207 1z S N [77  Pickled Vegetable Sausage 10.95
G208 R B N |7 Pepper and Sausage 11.95
G209 1= )j'{ ¥ = ] Peking Triple Dices Delight (potato, pepper, dry bean curd) 8.95
G210 W BE B {E  stirFried Kidney 12.95
G212 VR B 4¢ MalaKidney 12.95
G213 VR i ¢ 4l4  MalaHot Pot (For4) 39.95
G214 > B 54 AN #l  Pepper with Spicy Special Sauce 9.95
G215 4 ki Ju i Braised Porkloin 15.95
G216 # . " - % [0 DrySpicy Fish 18.95
G217 % % O ] 4% Pickled Vegetable Pork 11.95

# 1 Items are HOT & SPICY



A 454 [ iz Weekend Snacks

wa1 H 7 i, BeefPie (2) 3.95
wa2 = it 7K 7 Triple Delights Dumpling 7.25
w43 [F 52 %% 1A /K % Pork & Leek Dumpling 6.95
wa4q YE R 45 1 Fried Silver Stick Rolls 3.95
was il % 4 . Ji)  shandong Fried Bean Curd 3.95
w46 = 3t 22 4 Ml Peking Wonton Noodle Soup 6.95
waz & = 51 [ ¢ Peking Spicy Cabbage 4.25
w48 = 5t /N BE AU Peking Small Steamer Buns (15-20 Minutes) 4.95
w49 7+ R {1 Pan Fried Bun 4.95
W50 an HI il [l Pan Fried Peking Ravioli 5.95
w51 5 @ 1 LeekCase 3.95
W52 = 31 ¥ ¥ il Noodle with Peking Fried Bean Sauce 6.95
w53 Ml %  Fried Crispy Dough 1.50
W54 &L M fiif  scallion Pancakes 4.95
W55 o 7l A& ff Minced Beef Sandwich Cake 6.95
W56 54 J3 I soft Bean Curd in Peking Sauce 2.95
w57 il 5 17 sweet Soy Bean Milk 1.50
W58 i} i Vi H|  Sweet Rice Ball in Sweet Rice Sauce 2.50
W59 ik =) % salt Soy Bean Milk 1.75
W60 = 3t i 4l Peking Spareribs Noodle 6.95
we1 yoa %% Gluten 6.95
w62 J7 45 F¢ 7 J8) Bean Curd with Preserved Eggs Cold Dish 3.95
we3 & 4 J¥ 45 shredded Sour Ginger with Preserved Eggs Cold Dish 3.95
w64 HOF s [A]  Five Spices Beef 7.95
W65 1= M Fr  Peking Style Mesona Jelly 4.95
W66 /ANoFE ) 4l Soup Dumpling 5.95
W67 = R ) it sesame Pancakes 3.95
we6s 5 w 5% fif  Red Bean Cakes 3.95
W69 J\ = ifi  Eight Delight Porridge 2.95

# 1 Items are HOT & SPICY



