AFFETIZERS

PRAWN AND HEIRLOOM TOMATO SALAD KIRE Hi A 1E

Santa Barbara Prawn, Heirloom Tomato, Avacado,
Sweet Chili Dressing
22.88

DUMPLING TRIO =B 8 F

Pork, Chicken & Shrimp Dumplings
Jing Jiang Ginger Vinaigrette
18.88

CANTONESE SPRINGROLLS BEE2ES

Assorted Asian Vegetables, Sweet Hawthorn Berry Sauce
9.88

CANTONESE RIBS ERIEHEE

Hong Kong-Style Honey-Glazed Ribs
15.88

MAINE LOBSTER DUMPLINGS REE B F
Steamed or Pan-fried, Served with Asian Vegetables, Jing Jiang Vinaigrette
17.88

SALT AND PEPPER SHRIMP #5325 8 Bk

Wok-fried Prawns with Garlic and Chinese Spice
1%.88

PANSEARED SCALLOPS W HALHBE T F
Hokkaido Scallops, Satay Sauce
17.88

SEARED FOIE.GRAS 2RI AT

French Horn Beans, X.O. Sauce
28.88

SOUrsS

LOBSTERDUMPLING SOUF FEIRE RS

Spinach, Shimeji Mushrooms, Lobster Broth
16.88

PHILIP LO'S HOT AND SOUR SOUP #& $IFR ¥R %
Jar Choy, Tofu, Wood Mushrooms, Egg Drop, Sea Cucumber
9.88

CANTONESE WONTONSOUF BRERIZ
Pork and Shrimp Dumplings
9.88

CHICKEN CORN CHOWDER BEE SRKE

Sweet Corn, Minced Chicken
9.88

CHEFSSPECIALSOUF ERE K& (1Y)
Hong Kong Style — Daily Recipe, Please Inquire with Your Server
9.88 per person



C——

ENTREES

LIVE. SOYAPRAWNS 4 3 Rl R

Santa Barbara Prawns,
Wok-fried with Chinese Soya

58.88

WALNUT PRAWNS & B R EK

Jumbo Gulf Prawns, Honey-Glazed Walnuts
28.88

SOYACHILEANSEABASS BEEER

Chilean Sea Bass, Far Dew Wine, Ginger Soy, Snow Peas,
Shiitake Mushrooms, Crispy Leeks, Papaya Salad

58.88

GRILLED ATLANTIC SALMON BT &

Wok-grilled Salmon Filet, Black Bean Sauce, Crispy Basil
28.88

LIVE MAINE.LOBSTER 1 5LB 251 B EEFER
Cantonese Classic Wok-fried with Ginger and Scallion
60.88°120.88

SINGAPORE-STYLE LIVE DUNGENE.SS CRAB 2 M #H &

Nan Yang Chili Paste with Diced Tomato and Egg, Served with Fried Steam Buns
56.88

CRISPYELLOW STRIPED SNAFPPER B2 & B4 &

Sweet and Spicy Tomato Sauce, Leeks, Black Fungus, Carrots, Shimeji Mushrooms
48.88

IMPERIAL PEKING DUCK. b3 7 K2R
First Course: Tableside Service with Crepes,
Scallion, Shredded Cucumber and Hoi Sin Sauce.
Second Course: Wok-tossed Diced Duck Meat with Jiacama,
Bamboo Shoots and Black Mushroom, served in Butter Lettuce Cups
79.88

GENERAL CHICKEN Z= SR8

Original Recipe of The Famous Chin Dynasty General, Chung Tong,
Sweet and Spicy
26.88

TRADITIONAL LEMON CHICKEN & 1R 8 B

Tender Crispy Chicken Breast, Sautéed Vegetables, Lemon Sauce
26.88

SWEET AND SOUR PORK. HH B i I BY

Caramelized Pork Tenderloin, Costa Rican Pineapple
27.88

PRIME.BEEF TENDERLOIN SB#% 44l
Wok-fried Prime Beef Filet, Black Pepper Sauce
59.88

BRAISED KOBE SHORT RIBS P 4175

Pickled Mustard Greens, Wu Xi Sauce
48.88

MONGOLIANBEEF RiT K
Wok-fried Flank Steak, Broccoli, Flore Ties
28.88



RICE s NOODLES

NEPTUNE:S SEAFOOD PILLOW 78 % W [H =
Wok-fried Noodles, Sea Scallops, Prawns, Dungeness Crab
3% 88

WOK-FRIED VE GE TABLE. NOODLES & W5l

Wok-fried Soft Noodle, Served with Assorted Seasonal Vegetables
19.88

SZECHUANPORK. CHOWMEIN JII R #k0 5
Shredded Pork, Julienne Asian Vegetables, topped with Crispy Taro
19.88

SEAFOOD FRIEDRICE. SE BB E 1D iR

Fried Rice with Fresh Pineapple, Crab Meat, Scallops and Prawns
26.88

SIGNATURE FRIEDRICE. FABK D iR

Diced Yam, Chinese Sausage, Egg White and Ham
19.88

STEAMED JASMINE RICE. #45E B R

Traditional Steamed Rice
2.88

VEGETABLES

TOFUWITHSHITAKE AL & S 8 &

Braised Tofu, Shiitake Mushrooms, Baby Bok Choy
22.88

MAPOTOFU MEER
Szechwan-Style Spicy Tofu
22.88

SEASONAL SAUTEE LIB &R &

Wok-fried Mushroom, Lotus Root, Snow Peas
24.88

BRAISED EGGPLANT MEER i F

Chinese Eggplant with a Spicy Plum Sauce, served in a Clay Pot
Side Order 10.88 Entrée 19.88

DAILY FRE.SH FARM GREENS B 3

Choice of Baby Bok Choy, Choy Sum, Spinach, Chinese Broccoli or
American Broccoli sautéed with Minced Garlic

Side Order 10.88 Entréei9.88

ASPARAGUS BITHEB
Wok-tossed in Black Bean Sauce
Side Order 12.88 Entrée 24.88

XO.STRINGBEANS X.O.MZFETF
Wok-fried String Beans, X.O. Chili Sauce
Side Order i12.88 Entrée 24.88



	Cantonese Classic Wok-fried with Ginger and Scallion 
	60.88/120.88 


