Appetlzers IJ\“'

| E57 14 Y r—
3 Edamame ) . . 2% = Fried Chinese Doughnut
f Soybeans with crushed sea salt and five spices HEEE LX)

 BauRm /S IV oup Cup $8.00/Bowl $16.00
Spicy Asian Cucumber ‘ ‘

| SRELAR / AR j
| Korean Kim Chee 00 BEEORG Roadest miroon Cup $8.00/Bowl $15.00 3
§ AT / ~

¥ Szechwan Sp| y Won Tons (8) : EETE’% -
¥ Tossed in Szechwan Hung Yao chili, garlic sauce, pork fillings Cup $6.00/Bowl $11.00 1
Sl fem @ i
¢ Pot Stickers (6) .00 gEPlain Congee $12.00 |
{E=pmE s i :
| Fire House Chicken Wings (5) 00 ¥Congee with Chicken or Beef $16.00 §
{ Em | JH—
4 i i i I BB
. Seared Shrimp Chive Dumplings (3) ' tPork and Special Preserved Egg Congee $17.00 §
i theBan?e Pork Bun (3) 00 $¥Congee with Seafood or Fish Fillet $18.00 |
| IRER NamIsiEn :
¢ Har Gow (4) . , ’Abalone Congee' Wlth Dry Scallop o $38.00 ¢

| (FES '
; Fried Wonton (5) . i" Chef S Entree ;__En |\

‘ }:ﬁﬁ § Served with jasmine rice (Substitute to frled r|ce Add $4)
) Shiu Mai (4) 1%

| Steamed

§ >t

¢ Crab Rangoon (5) 5%

E With Cheese Filled In 8 =g s

f BEEEEE | $§ Mongolian Beef or Chicken
NG e SRR aols (4) O Quaw s

| AESK=H '

! Five Spice Soya Combo 00 ¥ BEffxEZRER
& Beef Shank, Fried Tofu, Boiled Egg 2% Chilean Sea Bass

Fried or Steamed
| EIVENS 1

¢ Roasted Duck (smalr) .00 $% #ZHkiER

¢ Roasted Duck (Half) .00 ¥§ Honey Glazed Walnut Prawns

¢ AEHI X HE (1) B AFENERa#ER
¢ BBQ Pork (S) 00 ¢ Sautéed Beef or Chicken with Broccoli

| GER/\ESHE(6) Linited- i am s
] g%gn% dLﬁmgsoBungu—mpﬁgqrsk (6) 00 §§ Sweet & Sour Chicken or Beef
e e R T T
- k¢ Kung Pow Chicken or Beef with Peanuts

AL By
'% Curry Beef Shank or Chicken

Pork and Roast Duck . PR B~
Served with steamed rice ¥ Orange Chicken or Beef
§ AR & AR k) AR j 5 '

. . ! T E§|:| AV i)
¥Combination Fried Rice . : e s/ , . . .
¥With Seafood, chicken, and BBQ pork 2 Salt&Pepper or Sautéed Fish Fillet With
Eﬂx beR - Black Bean Sauce

EShrimp Fried Rice . FENEAN

§ 2 A o WIS R Choy Sum with Oyster Sauce
|Choice of Fried Rice: 1t pregE /0

§Chicken or Beef or BBQ Pork .00 2§ Ma Po Tofu with Minced Pork
LSRG ANER £/ 2B EILK 00

ESignature Night Market Fried Rice : }¥ High Flame Tossed Taiwanese Cabbage with

¥ Sliced beef, tossed with fresh Thai chilies, basil, bean sprouts ¥£ Szechwan Spice
#and diced tomato &% With Garlic Sauce

(- 20 H==m=s00
R { Zrmzzeo
[Mixed Vegetable Fried Rice $18.00 §f yuing Beans with Basil

SEREBEE R N | B e
$Sun Dry Scallop or Chinese Sausage Egg White Fried & Stir-Fried Broccoli with Garlic
‘Rice $23.00 $# You can try Kung Pow style




| {" k-Tossed Noodles ¥E

2t ot o O

ISoup Noodles 5%
VamEsE

$ Special PHO-Vietnamese Style $23.00 §§Choice of Stir-Fried Soft Noodles: ‘
FRare Ribeye, Beef Meat Ball, Beef Stew, Beef Tendon g8 Chicken or Beef or BBQ Pork $20.00 %

&% (Substitute to Crispy Noodle or Udon -Add $2)
\

KA A% 2 #

3 'y iy A =t TS

'Szechwan Beef Noodle $22.00 1 _EZX/ R | :
¢ Simmered in a unique blend of spices, Our Signature Dish ¢ Beef or Chicken Chow Fun ) $22.00 2
3 Flat rice noodles stir-fried with bean sprouts and onions i
¢ 1 o 3 3. . -

ks aiaticn ihestenmEE

§|S'r|]0.n9 Kong Won Ton Noodle $20.00 §fHong Kong Style Seafood Pan-Tossed $25.00
‘ rimp and pork fillings 1 Crispy Noodle ¥

Ve £ | P
pr=s INERFRNEE S :
Dan Dan Noodle $16.00; Black Pepper Beef Udon $22.00 §

FSautéed spicy peanut sesame minced pork sauce 3

‘__ 3]/ < ;' y 3. I\*/\i ‘
TR BIEKAR # | B ]
{Spicy Yunnan Rice Noodle $21.00 §§Shrimp Pad Thai $23.00¢

§ Vermicelli and shrimp, fish ball, calamari ball enveloped in a sumptuous chicken g .
Ebroth with Yunnan chili minced pork sauce, scallions and cilantro BN Z TR AR

$tHong Kong Style Cheese Prawn Noodle $28.00’

yd:;‘g KEF%;,E-%@ g &Head on prawn with onion, white sauce and Parmesan cheese

EBBQ Pork and Roast Duck Noodle $21.00 §8__ . .

{250 fjumz o 53500
LN TE ST 5 3% obster Noodle 5.003
ﬁljaﬁ:i/;i;ﬁn’g $25.001 ‘Ginger & Scallion or Hong Kong Style White Creamy Sauce y

dHead on shrimp, green mussel, squid, imitation crab meat, fried fish in red soup, ¥ N )
[Korean style X0 EBERBWSE

$$X.0. Shrimp Udon $23.00%
: ‘;Udon, Wok-Tossed Shrimp with Homemade X.O.Chili Sauce 4

EEwsEE e
tSeafood Ramen

g Head on shrimp, green mussel, squid, imitation crab meat, fried fish in white'
f Tonkotsu soup , Japanese Style

4
SEEIMNEDK # ]
#%Singapore Mei Fen $22.00 ¢

g ¢ Light curry-flavored rice vermicelli with shrimp, BBQ pork and onions

SR aw ;
#Mixed Vegetable Mandarin Noodle with Chicken $19.008T+BhE KD ER :
¢ . ¥Combination Stir-Fried Soft Noodles $23.00

AiSEA <0 $¥With Seafood, chicken and BBQ pork |

sMixed Vegetable Mandarin Noodle $17.004%
- | DRI |
g$#Shanghai Noodles $20.00 §

g Stir-fried Napa Cabbages, Shiitake Mushrooms, Spinach and Julienned 3
SaChicken with Soft Noodles

L EETTY |
t Mixed Vegetable Stir-Fried Noodles $18.00 §

a [\

Beef Chow Fun

Singapore Mei Fun
(shrimp&BBQ pork)

Shiu Mai

Jjamppong
" Korean Spicy Seafood
) Noodle Soup



Beverage List

5% |
Soft Drink &EIE j

Passion Fruit Soda Drink B & R45:

Thai Tea ZRRIE
Coconut Water #i§F7K
Iced Boba Milk Tea SEFHIHR

Mango Iced Tea =R KAT S

: Soy Milk §3%
1 Serve hot or cold
1

! Vietnamese Coffee #EgMIMHE

1 Serve hot or cold

Peach Lemonade E H#k5

House made signature drink

Ginseng Tea {EIESEEMWICEE R

With Longan & Medlar

Hot Jasmine Tea (Pot) R F{£ 5%

Hot Oolong Tea (Pot) SRER

1 Hot Longan&Medlar Tea B2 5

' Apple Juice FERT

» Orange Juice B##&5t+
: Perrier Sparkling Water E2227K

' ' Acqua Panna Water (500ml)
' BAFIER K

1 lced Tea (Refillable)
L RN —
o TKATZR (g

Arnold Palmer

1 Soda (Refillable)

LIS
v K (JEREAT)
: Pepsi /Diet Pepsi /Lemonade /Mountain Dew /Starry

$7.50/

Glass

$18.00/

Jar

$6.00
$5.00
$6.00

$6.00
$5.00
$6.00
$7.00
$12.00
$5.00

$5.00
$8.00
$5.00

$5.00
$5.00

$5.00

$4.00

$4.00

E Desserts & M , 0

' Yin Er & Papaya with Fresh Milk
: ARMEFIHIREEE (Limited)

1
1 Tiramisu

¢ ARHLKAR

: Cream Puff

R L:iN2ES

1 Beer & Sake & Wine Q;f‘ :
HEH & B & BEB -
| Tsingtao 55 $9.00 ;
 Kirin $9.00 |
: Asahi BZAEH $9.00
+ Heineken &7 $9.00
: Budweiser B & $8.00 E
' Bud Light ERLAE $8.00 !
: Corona R3&3B $9.00 !
| N aang remium Sake $13.00 *
P AR /Craft :
+ Chilled Sweet Lychee Sake $13.00 *
KR BIOFE /Glass
: EgEEEs: 12.00 ,
' Chardonnay EZEE B EH )$G|ass :
' LarMarca Prosecco fuI§R5/EE %gs'go '
' Merlot 724 HE B %IES.SO :
' Cabernet Sauvignon $12.00 !
 FEHAEEE /Glass
: - ; $13.00 1
: Plum Wine 188 JGlass !
: 1 Jinro Soju (Strawberry/ Grape/ Plum/ Grapefruit/ :
: Premlum)J )$B1 ?t-loo :
 SRERJEE (ot ok/ Ak iy 70k IR R A
fEE S S S S S SN EESS S SE SN EESESE N NN NN EEEEEEEENN
E Cocktail ZE )5 E
: Pineapple Breeze Cocktail $15.00 E
] CHEHEE /Glass |

» Mojito Cocktail $15.00
: =251t /Glass !
E Mcllto Mocktail (No Alcohol) $7.50 E
 REIE Reimns) /Glass
E Passionilfruit Cocktail $15.00 E
, BERITE /Glass |
. Martini\( Peach/ Raspberry/ Expresso) $15.00 .
VST IEIE (berokststesvkmsiomnok) /Glass 1
E Mimosa Cocktail $15.00 E

B2 /Glass
. Screwdriver $15.00 1
. W NESBE /Glass !
:Vodka Soda $15.00 E
' s AR INBRST /Glass

Out of consideration for other guest who are waiting, we may ask for your table once you've finished enjoying your meal.

We take pride in preparing our food from scratch everyday. Some items will have limited availability.

We are concerned with your well-being, if you have allergies please alert us as not all ingredients are listed.



