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Appigre

Golden Crispy Egg Roll 3.50  Deep Fried Chicken Wings 13.95
Spring Rolls (6) 8.95  Hot and Spicy Chicken Wings 13.95
Deep Fried Wontons 12.95  Crispy Fried Squid 15.95
Onion Cakes (1) 3.95  Crisp Shrimp Rolls (6) 13.95
Garlic Meat Spareribs 14.95  Pork Dumplings 13.95
BBQ Pork (Cold) 12.95

Green

Seupt

Small Med.
Yang Chow Wonton 3.95 7.95
Wor Wonton 12.95
Wor Wonton Mein 14.95
Hot and Sour Soup 3.95 9.95
Chicken Cream Corn Soup 3.95 9.95

OUR FAMOUS PEKING DUCK (3 COURSE) €
Crispy duck skin for an appetizer, duck bone prepared for
soup, and duck meat stir fried with vegetables. (Current Price)

LEMON GRASS CHICKEN IN NEST
Boneless chicken seasoned with rice wine, prepared

with our special lemon grass spices. 16.95

DIAMOND CRYSTAL SHRIMP BALLS
Special stuffed shrimp with our own recipe. 22.95

YIN YAN FRIED RICE €
Our house delight, special fried rice topped by shrimp
with cream sauce and chicken with tangy tomato sauce. 16.95

¥ Indicates house special

Onion Cakes

Large
15.95
16.95
17.95
12.95
12.95

Deep Fried
Chicken Wings

Pork
Dumplings

Wor Wonton
Soup



Clicloon

OUR FAMOUS AMIN CHICKEN <
Hottest of all with special herb and spicy
crispy-fried with hot chili. 17.95

SIZZLING MANGO CHICKEN ¥
Boneless chicken blended with onions, green pepper,
and mango, served on a hot platter. 16.95

CHICKEN WITH MUSHROOMS
Sliced chicken sautéed with mushroom and
broccoli. 15.95

CHICKEN WITH PEA PODS
Sliced chicken sautéed with pea pods and onion. 16.95

GINGER FRIED CHICKEN
Crispy fried chicken with hot and sweet ginger sauce. 15.95

CHICKEN WITH CURRIED SAUCE
Slices of boneless chicken cooked with green pepper

and onion in bombay curry sauce. 15.95

LEMON CHICKEN
Slices of boneless chicken, delicately crisp-fried topped
with natural lemon sour. 15.95

PINEAPPLE CHICKEN
Deep fried boneless chicken balls, topped with natural
pineapple sour. 15.95

ALMOND CHICKEN
Boneless chicken breast, crispy fried with light butter,
topped with out chef’s special sauce and almonds. 15.95

GARLIC CRISPY CHICKEN <
Deep fried chicken coated with chef’s special sauce. 17.95

CHICKEN WITH BLACK BEAN SAUCE
Boneless chicken sautéed with green pepper onion and
black bean sauce. 15.95

DICED ALMOND CHICKEN
Diced chicken sautéed with mixed vegetable and
almond. 15.95

Almond
Chicken

Pineapple
Chicken

Ginger
Fried Beef

-

Bmg

SIZZLING MANCHURIAN BEEF €
Pan fried beef steak with julienne of green pepper, onion
and black bean sauce, served on a sizzling hot grill. 19.95

SIZZLING BEEF CANTON STYLE
Beef steak, braised with tomato sauce and onion, served on

a sizzling hot grill. 19.95

BEEF WITH MUSHROOMS
Slices of beef seasoned with rice wine and other seasoning
sauces, sautéed with mushroom and broccoli. 15.95

BEEF WITH PEA PODS
Slices of beef seasoned with rice wine and soy sauce,
sautéed with pea pods and onion. 16.95

BEEF WITH BROCCOLI
Slices of beef seasoned with rice wine, oil and soy sauce,
pan fried with broccoli. 15.95

BEEF WITH FOUR SEASON GREENS
Slices of beef seasoned with rice wine and other
seasoning sauces, sautéed with Chinese greens. 15.95

BEEF WITH CURRIED SAUCE
Beef braised with green pepper, onion and bombay
curry sauce, 16.95

BEEF WITH CHILI SATAY SAUCE
Sliced tender beef seasoned with rice wine, soy sauce,
sautéed with chili Satay sauce. 16.95

BEEF WITH BLACK BEAN SAUCE

Slices of beef seasoned with rice wine and soy sauce,
sautéed with green pepper and garlic black bean
sauce. 15.95

GINGER FRIED BEEF
Crispy fried beef with hot and sweet ginger sauce. 16.95

SZECHUAN BEEF
Sliced beef strips, stir fried with our own touch of hot and
spicy sauce. 16.95

Chicken with
Pea Pods

Lemon
Chicken



Oevans Frash gm6wa@ Forke

DIAMOND PRAWNS < MU SHU PORK €
Large prawns are lightly coated and served in a sweet Served with thin wheat wraps. A Mandarin’s favorite stir
cream sauce with peaches. 19.95 fried with vegetable and pork. 17.95
SHRIMP WITH TOMATO SAUCE SWEET AND SOUR BONELESS PORK
Fresh gulf shrimp braised with green pepper and onion Tender pork breaded lightly, cooked with green pepper,
in tomato sauce. 17.95 pineapple and sweet and sour sauce. 15.95
SHRIMP WITH PEA PODS PEKINESE SWEET AND SOUR SPARERIBS €
Fresh shrimp in rice wine, sautéed with pea pods. 18.95 Meat spareribs seasoned with rice wine and spices, deep
fried and cooked with the Chef’s special sweet and sour
SHRIMP WITH SATAY SAUCE sauce. 16.95
Fresh shrimps with spices, pan fried with satay
sauce. 17.95 CANTONESE SWEET AND SOUR SPARERIBS
Deep fried pork spareribs sautéed with onion and sweet
SHRIMP WITH BLACK BEAN SAUCE and sour sauce. 16.95
Fresh jumbo shrimps seasoned and pan fried with
rice wine. 17.95 HONEY GARLIC SPARERIBS
Spareribs cooked with honey and a touch of garlic. 16.95
SZECHUAN FRIED SHRIMPS
Fresh shrimps pan fried with chili oil. 17.95 BBQ PORK WITH PEA PODS
Slices of BBQ pork sautéed with fresh pea pods and
SHRIMP WITH CASHEW NUTS onion. 16.95
Fresh shrimps sautéed with vegetable and
cashew nuts. 17.95 BBQ PORK WITH MIXED VEGETABLES
Slices of BBQ pork with four kinds of Chinese
DEEP FRIED PRAWNS Vegetables. 15.95
Jumbo shrimps crisp-fried in batter. 17.95
BBQ PORK WITH TOFU
SHRIMP WITH CURRIED SAUCE Slices of BBQ pork with greens and bean cake in our
Pan fried shrimps with green pepper and onion own special sauce. 15.95
curry sauce. 17.95
MA PO TOFU
SHRIMP WITH MUSHROOMS Chili sauce bean curd with minced pork. 15.95

Fresh gulf shrimp sautéed with mushroom. 17.95

SHRIMP AND CHICKEN IN NEST
Chicken, shrimp, mushrooms, pea pods and

bamboo shoots in a rice wine fish sauce. Shrimp with
Black Bean Sauce

Diamond Prawns
Served in a potato nest. 18.95

SHRIMP WITH FOUR SEASON GREENS
Fresh shrimps with fish sauce, rice wine and other
seasonings, sautéed with Chinese greens. 17.95

SHRIMP AND SCALLOPS IN NEST €

Shrimps and scallops seasoned with rice wine and fish
sauce, sautéed with mushrooms, pea pods and bamboo
shoots. Served in a potato nest. 20.95

AMIN HOT FISH FILLET €
Fish fillet prepared with our special herb and
spring hot chili. 17.95

Sweet & Sour
Boneless Pork
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BEEF HOT POTS
Slices of beef, seasoned with salt, and rice wine, braised
with green onion and fresh ginger. 15.95

CHICKEN HOT POT
Boneless chicken slices seasoned with salt and rice wine,
braised with green onion, mushrooms and broccoli. 15.95

SPARERIB HOT POT
Spareribs braised with fresh ginger, mushrooms and
green onion. 15.95

SHRIMP BALL HOT POT

Pan Fried ~ Mixture of shrimp and pork meat rolled in balls,
Mixed Vegetables seasoned with rice wine, BBQ pork, bean cakes and
vegetables. 19.95

VEGETABLE HOT POT
Tender vegetables prepared in our classic manner. 14.95

Yang Chow

Fried Rice
BBQ TOFU STIR FRY | -
Cositaiie | Lightly fried bean cakes, vegetables & mushrooms 13.95 g
Chow Mein PAN FRIED FOUR SEASON GREENS. 13.95

DICED VEGETABLES WITH CASHEW NUTS. 13.95
PAN FRIED MIXED VEGETABLES. 13.95

Chow Moin
E Vloodlen Rie

Cantonese Chow Mein 15.95 Yang Chow Fried Rice ¥ 13.95

Beef Chow Mein 13.95 Chicken Fried Rice 13.25

Shrimp Chow Mein 16.95 Beef Fried Rice 13.25

220 Chicken Chow Mein 13.95 BBQ Pork Fried Rice 13.25

Chicken BBQ Pork Chow Mein 13.95 Shrimp Fried Rice 13.95

S Mein Vegetable Chow Mein 13.95 Mushroom Fried Rice 13.25
Shanghai Noodles 13.95

Singapore Noodles 14.95



DINNER FOR ONE 17.95 DINNER FOR TWO 41.95

Spring Rolls Spring Rolls

Wonton or Hot and Sour Soup Wonton or Hot and Sour Soup
Chicken Fried Rice Chicken Fried Rice

Mixed Vegetables Beef or Chicken and Vegetables
Ginger Beef or Sweet and Sour Pork Choose one entrée from the list below

Add Additional people 17.95 each

DINNER FOR FOUR 70.95 DINNER FOR SIX 105.95

Spring Rolls Spring Rolls

Wonton or Hot and Sour Soup Wonton OR Hot and Sour Soup
Chicken Fried Rice Chicken Fried Rice

Beef or Chicken and Vegetables Beef or Chicken and Vegetables
Choose three entrées from the list below Choose five entrée from the list below
Add Additional people 17.95 each Add Additional people 17.95 each

Spring Rolls Ginger Fried Hot and Sour
\A Wy Y
1. Ginger Beef 9. Cirispy Garlic Chicken
2. Ginger Chicken 10. Stir Fried Mixed Greens
3. Pineapple Chicken Balls 11. Chicken Hot Pot
4. Sweet and Sour Ribs 12. Beef Hot Pot
5. Lemon Chicken 13. Chicken in Black Bean Sauce
6. Dry Ribs 14. Beef in Black Bean Sauce
7. Deep Fried Prawns 15. Shrimp and Cashew Nuts

8. Shanghai Noodles 16. Chicken Chow Mein



Dnikes

COFFEE 2,50
TEA (Assorted) 2.50
ICED COLD 3.00
MILK 3.00
SOFT DRINKS 3.50
FRUIT JUICE 3.50
ICE TEA

SHIRLEY TEMPLE
Orange Juice, Lemon Lime Soda, Grenadine. 3.25

VIRGIN CAESAR
Clamato Juice, Tabasco, Worcestershire sauce,

Celery Salt. 3.95
VIRGIN MARY |

Tomato Juice, Lemon Juice, Worcestershire sauce,

Celery Salt. 3.95 I8

VIRGIN PINA COLADA
Pineapple Juice, Coconut Cream. 3.95




B WMo

DOMESTIC BEER 6.95 | Bottle

Molson Canadian, Budweiser, Coors Light,
Kokanee, Kokanee Gold, Miller Genuine Draft
Bud Light

IMPORT BEER 7.95 | Bottle
Heineken Holland
Corona Mexico

Tsing Tao China
Lucky Buddha China

WHITE WINE

Sawmill Creek Chardonnay

Dry, soft citrus flavor | Niagara Falls

Piesporter Michelsberg

Light citrus flavor | Germany

Lindeman Bin 65 Chardonnay

Medium body with a pear and spice flavor | Australia
Two Oceans Sauvignon Blanc

Dry, light body with citrus tones | South Africa
Beringer White Zinfandel

Soft texture, Strawberry rhubarb hints | California

RED WINE

Sawmill Creek Cabernet

Dry, fruity flavor with an oak finish | Niagara Falls
Jackson Triggs Merlot

Dry, medium body, berry flavors | Canada

Gato Negro Merlot

Dry, medium body, sweet berry taste | Chile
Ruffino Chianti

Dry, medium body, cherry tones | Italy

Folonari Valpolicella

Light body, cherry and spice flavors | Italy

Wolf Blass Yellow Label

Full body, berry finish | Australia

Wolf Blass Black Label

Dark, heavy wine, cherry, vanilla tones | Australia

25.95 | 1 Litre 14.95 |.5 Litre 6.95 |6 oz
26.95 | Bottle
30.95 | Bortle
28.95 | Bottle

28.95 | Bottle

25.95 |1 Lire 14.95|.5 Litre 6.95 |6 oz
25.95 |1 Litre 14.95|.5 Litre 6.95 6 oz
26.95 | Bottle
28.95 | Bottle
29.95 | Bortle
36.95 | Bottle

50.95 | Bottle

Credit: All drink images from freeimages.com
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