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SouPs

Soup of the Day

Hot and Sour Soup
Wor Won Ton Soup
West Lake Beef Soup

STARTERS

Pot-Stickers

Shanghai Spring Rolls
Mooshu with Chicken or Pork
Sesame Shrimp Roll

Minced Squab Lettuce Cups
Savory minced squab and pork

tenderlotn, served with hoisin sauce

Soft-Shell Crab Rice Paper
Wrap

Grilled Lamb Chops
PROVINCIAL

FAVORITES
Cantonese Princess Chicken

Steamed Chicken served with dry scallops

and Ginger Sances

Salt and Pepper Frog Leg
High flame tossed with Basil

Steamed Live Crab with Sticky
Rice Stuffing

A whole cracked crab, steamed over a
bed of seasoned rice stuffing

Fish and Calamari Balls

Braised in a aged oyster sance

Double-Braised Scallop Hotpot

Whole sea scallops seared, then
simmiered with garlic oyster sance in a
sealed clay pot

Lamb Stew

With mushroom, bamboo shoot, rolled
fofu, a side of lettuces served in the

steamy hot pot
Chitlin Hot Pot

Pork intestine, pork blood, fiied tofu,
bamboo shoots with spicy sauces

$3.95
$4.25
$6.95
$8.95

$5.95
$3.95
$5.95
$6.95
$8.95

$8.95

$8.95

$14.95

$15.95

SMKT

$10.95
$11.95

$19.95

$12.95
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MEAT & POULTRY

Gobo Beef

Sirloin cibes wok-tossed with gobo julienie
and Asian basil

Orange Beef
Black Pepper Beef Medallions

Satay Beef with Enoki Mushroom
Served with diced pineapple

Classic Cantonese Brisket Stew
Short Rib with Lemondgrass Rub
King Du Pork Chops

Swmiothered in a sweet and tangy citrus red
Salice

Salt and Pepper Pork Chops

Spicy Home Style Pork Julienne
Wok-tossed with sliced bean curd andfresh
chilies

Pork Belly Stew

Tea Smoked Duck (Half)

Served with mior mor pancakes, shredded
seallions and boisin sauce

Cantonese Roast Duck (Half)
Laddle Fried Chicken (Half)

Crisp Roasted Chicken (Half)
With spicy scallion sance

Hot Braised Chicken

Marinated and wok-tossed in a mildly spicy
sweet chili reduction

Chicken with Black Bean Sauce
Kung Pao Chicken

Authentic Ssechwan preparation with fire
roasted chilies

Simmered Fu Chiu
Rolled tofu, flavored with chicken, Chinese
ham and green beans

Sliced Lamb with Ginger &Scallion
Shiced tender lamb stir fried

Seared Anchovy and Minced Pork
Medallion

$11.95

$9.95
$10.95
$13.95

$10.95

$13.95
$9.95

$9.95
$9.95

$10.95
$16.95

$12.95
$13.95

$14.95
$9.95

$9.95
$9.95

$11.95

$11.95

$11.95



i3 =3 FisH & SHELLFISH Wb /%é B8 RICE

B Steamed Whole Fish SMKT [N g Cantonese Sausage Fried Rice ~ $10.95
AIEEE I;ffl S_eal'ed Chilean Seabass $19.95 ;’:ﬁ ;g;ﬂbffﬁ and thinly sliced Chinese
1h prnger soy sance 2 Jtems
BoME AN San gPégn T%er Prawns $13.95| FEATDER Fu Chow Fried Rice $11.50
Pan-seared prawns in the shell with aged soy ﬁiﬂ\@ Shnmp Fried Rice $9.95
sance, garlic and shallots %& bR Chicker Evid Rice §7.50
2 kPG iREk Walnut Prawns $1395|  =wa-papbeE Night Market Fried Rice $9.95

Butterflied prawns dressed with sesame

: 5 : hiles,
ayonnaise and honey-glaged walnuts Sliced beef, tossed with fresh Thai chilies

bean spronts and diced tomatoes

. e Z“g"_ S“ﬁ’f“Pd = $11.95)  sewrvcmeriar Pineapple Seafood FriedRice  $10.50
ok-fossed shrmp, tnfused Wil a mn.
Chinese green .'m}j?}amr ﬁ ';%{ NOODLES
FESF Tomato Onion Scallops $11.95 -
BB E Spicy Dungeness Crab with $MKT B EDE gg::g Kong Wor Ton Noodie $6.95
e ol 5= icy Yi ice Noodle S 9.95
PUBBEIRML Mania Cams v Bk Bean 1095 ;gd‘ﬂﬁ P i Bl sy 3%
auce e sumiptions chicker broth with Ying Naxn
X.OfEH%8F Calamari Stir Fried Lotus Root $13.95 chili paste, scallions and cilantro
with XO Sauce B4 e Black Peppered Beef Udon $9.95
: Lobster Macau SMKT . ,
e E A whole cracked lobster, swathed in a lightly XOK KD XO Shrimp Lai Fen _ $11.95
curried caper-butter sauce ;ﬁ*ﬁ Hc.mr;-;'g!e::’ ;:::re noodles, wodk-tossed with
o . . speey chelt sance
%Eﬁ*ﬂffg Iéobster :ngvefmogiiﬁay i :gg ;5 oMbk Singapore Rice Noodles $9.95
fﬁ]ﬂ%_.ﬂu iE 3 mﬁ'rg .fa! = ob and supreme sea . Light mry;/bwrmf oot wr.mi:e!ﬁ 55
i b: a.' Me;fjf-‘f <t or b r;:f " shrimp, BBQ pork and onions
e e e A-AYbiEy  Beef Flat Rice Noodles $9.95
B 32 ToFU & VEGETABLES LighHbsE  Shanghai Noodles $7.95
ir-fried Napa cabbage, ninshrooms,
FEET Ma Po Tofu $7.95 ;’5,,{; = j,},f;‘j faeri oo
PERLEE Sautéed Lotus Root $795| /BRI :!aog;jTI::Sted Mixed Seafood $10.95
:ﬂb;;{ :f:::; root of lotus in an sweet and %&Eﬁ){% Chicken Stir-Fried Soft Noodles $ 7 95
SEYORE Sautéed Farm Fresh Greens $8.95 | EEHE Seafood Stir-Fried Soft Noodles $9.95
FHEPUZET  Wrinkled String Beans $8.25 N e
AR High flame wk-rzgred with a tarvagon-like E{Fe/5 CLAY PoT RICE &
fresh Chinese herb CONGEE

B = 4% Three Mushrooms in Oyster Sauce  $8.95 |  GhEEHER Black Bean Spare Ribs Rice $9.95
BT Stuffed Peppers in Black Bean Sauce $9.95 |  J-#E5gk Ginger Mushroom Chicken Rice ~ $9.95

PO o i 4R Sausage Duck Confit Rice $10.95
SREEER Eggtﬁ: Zr::g(}rgf: Sy Hi tRiEfa%%ss  Fu-Jian Abalone Porridge $9.95
FiEs=TEE Snow Pea Leaves with Garlic $12.95| MEERN P'reserve{'i Egg Porridge $6.95
PEEh\F%  Asparagus and Bamboo $1395| 4HUmfmp 35  Fish Poridge $9.95

Mushroom EfEf Seafood Porrsdg%\ $10.95
2 PIng

¥ Pang
= Pong

The Chinese
Kitchen




