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APPETIZERS

Crispy Vegetable Spring Rolls | $12

Fried spring rolls stuffed with vegetables and mushrooms, served with sweet chili sauce

Fried Wontons with Cream Cheese | $12

Stuffed cream cheese wontons served with sweet chili sauce

Lumpia | $14
6pcs Filipino egg roll, beef, pork chopped vegetables

Gyoza | $16

Pan-fried pork dumplings, soy dipping sauce, green onions

Salt and Pepper Squid | $18
Deep fried squid tossed with bell peppers, jalapenos, onions, garlic, green onions
and five-spice salt, served with sweet chili sauce

Chiang Mai Lettuce Wraps | $18

Minced chicken, mushrooms, green onions and water chestnuts, served with hoisin sauce
Aberdeen Style add $3

Crab Rangoon Egg Roll | $18

Crab-style seafood and cream cheese wrapped in an egg roll wrapper, served with sweet chili sauce

SOUP
Seafood Tofu Soup | $9

Assorted seafood and silken tofu, tossed in a creamy egg white broth

Hot and Sour Soup | $10

Tofu, pork, mushrooms and bamboo shoots, garnished with green onions

Wonton Soup | $10

Pork and shrimp stuffed wontons, garnished with green onions and bok choy

Wor Wonton Soup | $20

Pork and shrimp stuffed wontons with beef, chicken, shrimp and seasonal vegetables

Chinese Brisket Noodle Soup | $23

Noodles, bok choy, green onions, braised beef brisket. Choice of Egg Noodle or Ho Fun

VEGETABLES
Green Beans | $18

Sautéed green beans with onions tossed in garlic sauce

Buddha Delight | $20

Seasonal vegetables tossed in garlic sauce

Eggplant & Tofu with Szechuan Sauce | $20

Batter fried eggplant and tofu tossed in spicy garlic sauce

Mustard Greens | $20

Seasonal vegetables tossed in garlic sauce

Salt & Pepper Tofu | $20

Deep fried tofu, tossed with jalapefios, red and green peppers, green onions, five-spice salt

Spinach with Preserved Eggs | $22

Sautéed spinach, preserved eggs, egg whites, egg yolks

Braised Tofu with Baby Bok Choy | $22

Deep-fried tofu, mushrooms and baby bok choy

Sautéed Chinese Broccoli with Rice Wine | $22
Sautéed with Shao Xing wine



{S( Spicy

b

b

b

b

b

POULTRY
Sweet and Sour Chicken with Peaches | $22

Batter fried chicken tossed with peaches, bell peppers in sweet and sour sauce

General Chicken | $22

Batter fried chicken tossed in chili pods and sweet spicy sauce

Cashew Chicken | $22

Sautéed chicken with celery, water chestnuts and cashews

Kung Pao Chicken | $22

Sautéed chicken with bell peppers, onions, chili pods, water chestnuts and peanuts

Mongolian Chicken | $22

Sautéed chicken tenderloin with onions and green onions, tossed in a spicy hoisin sauce

Orange Chicken | $22

Batter fried chicken breast tossed in tangy sweet spicy orange sauce

Jalapeio Chicken | $22

Sautéed chicken with bell peppers and onions tossed in spicy jalapefio sauce

BEEF
Mongolian Beef | $26

Sautéed beef tenderloin with onions and green onions, tossed in a spicy hoisin sauce

Beef with American Broccoli | $26
Sautéed beef tenderloin and broccoli tossed in oyster sauce

Beef with Gai Lan | $28

Sautéed beef tenderloin and gai lan tossed in oyster sauce

Peking Short Rib | $27

Beef short rib with garlic, onions, bell peppers & korean bbqg sauce

Mushrooms with Beef | $28

Shiitake and white mushrooms, carrots tossed in oyster sauce

Peking Peppered Steak | $29

Pan fried sliced steak with red and green bell peppers, onions, and sauce

Sautéed Beef and Asparagus | $29

Stir fried beef and fresh asparagus, onions tossed in black bean sauce

BUTCHER BLOCK (Monday - Thursday | 4pm)

Steaks come with your choice of beef reduction sauce or herb butter

Filet Mignon | $65
8 oz. Cut

Prime Sirloin | $42
10 oz. Cut

Ribeye | $66
16 oz. Cut

Sides (Choice of)
Seasonal Vegetable, Mashed Potatoes,
Steamed Rice, Fried Rice or Chow Mein

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness. Individuals with certain health
conditions may be at a higher risk if these foods are consumed raw or undercooked.



PORK

Sweet and Sour Pork with Peaches | $22

Batter fried with peaches and bell peppers tossed in sweet and sour sauce

b Deep Fried Pork Chop | $22

Tossed with bell peppers, jalapefios, onions, garlic, green onions and five-spice salt

Honey Glazed Pork Chop with Garlic Sauce | $22

Deep fried pork chop tossed in honey garlic sauce

% Ma Po Tofu | $22

Silky tofu, ground pork, spicy sauce, oyster sauce, jalapefios, green onions

Mandarin Pork Chop | $22

Deep fried pork chop tossed in mandarin sauce, onions

Grilled Pork Chop Over Rice | $29

Grilled pork chops with steamed rice, mixed vegetables, and Nuoc Cham sauce

RICE AND NOODLES
Pearl Fried Rice | $20

Fried rice with shrimp, chicken, beef, green onions, carrots, eggs and peas

Salted Fish and Chicken Fried Rice | $20

Fried rice with salt fermented fish, diced chicken and lettuce

BBQ (Char Siu) Pork Fried Rice | $20

BBQ pork fried rice with green onions, carrots, eggs and peas

Pearl Chow Mein | $21

Egg noodles tossed with chicken, beef, shrimp, onions and vegetables

Pancit | $21

Rice noodles tossed with chicken, shrimp, garlic and vegetables

Y singapore Style Vermicelli | $22

Curry rice noodles, sautéed with bbq pork, shrimp, bell peppers, egg and bean sprouts

Beef or Chicken Chow Fun | $22

Sautéed beef or chicken with onions, green onions and bean sprouts

Fried Rice with Dried Scallops and Egg White | $24

Dried scallops, sautéed with egg whites and green onions

Chicken & Shrimp Mi Goreng | $25

Pan-fried noodles sautéed with chicken, shrimp, onion, bell peppers, carrot & lettuce

Seafood Fried Rice | $26

Fried rice with shrimp, scallops, squid and green onions

Seafood Chow Fun | $28

Sautéed scallop, shrimp, squid with onions, green onions and bean sprouts

Hong Kong Crispy Noodle Combo | $30

Crispy egg noodles with chicken, shrimp, beef and gravy

Hong Kong Crispy Noodle Seafood Combo | $35

Crispy egg noodles with shrimp, scallops, squid and garlic gravy



SEAFOOD

Shrimp or Fish with Black Bean Sauce | $27

Stir-fried fresh prawns or fish with onions, red and green bell peppers, tossed in black bean sauce

¥ Aberdeen Style Fish | $27

Sautéed lightly breaded fish fillet with dried black beans, jalapefios, garlic, green onions,
red and green bell peppers

Phoenix Shrimp and Chicken | $27

Sautéed vegetables with chicken and shrimp tossed in ginger, scallions, soy and oyster sauce

) Spicy Salt and Pepper Prawns | $28

Fried prawns tossed with bell peppers, jalapefios, onions, garlic, green onions, and five-spice salt

Honey Glazed Walnut Prawns | $28

Batter fried prawns tossed in a rich and creamy sauce, garnished with honey glazed walnuts

Prawns and Asparagus with Black Bean Sauce | $29
Stir-fried prawns and asparagus with onions tossed in black bean sauce

) Scallops or Shrimp with XO Sauce | $38

Sautéed scallops or shrimp and sugar peas tossed in XO sauce

Seafood Tofu in Clay Pot | $38

Combo of shrimp, scallops, calamari, fried tofu and vegetables tossed in a savory sauce

SIGNATURE DISHES
Fried Chicken (Half) | $25

Deep fried with five-spice salt

Princess Chicken (Half) | $27

Marinated in supreme broth, steamed with ginger and scallions, served chilled

Roasted Peking Duck (Half) | $30

Duck served with hoisin sauce, green onions and Bao (Chinese buns)

Beef Brisket in Clay Pot | $40

Braised beef brisket and daikon

Specialty Mustard Green Soup | $45

Savory broth with mustard greens, pork, salty preserved egg, and tofu

Fish Maw with Crab Meat Soup | $48

Fish maw with crab meat in creamy egg white broth, garnished with green onions

Ox Tail | $67

Braised oxtail, celery, carrots, tomatoes

Chilean Sea Bass | $85 (Half) $150 (Whole)

Broiled, glazed with honey and red bean curd

Live Lobster | MP

Aberdeen style, ginger scallions, XO sauce, salt and pepper or steamed with garlic

Dungeness Crab Legs | MP \

Aberdeen style, salt & pepper or ginger and scallions
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