
Dim Sum (dumplings)

XLB ~ Shanghai Pork Soup Dumplings (3) 上海小笼包 12
traditional chinese style, steamed

Hargow ~ Shrimp Dumplings (4) 港式虾饺 14

Shumai ~ Pork & Shrimp Dumplings (4) 港式烧麦 14

Chili Oil Steamed Shrimp Wontons (6) 四川虾龙抄手 18

Classic Pot Stickers ~ crispy bottom 经典煎饺

Chicken(4) 鸡肉煎饺 14

Pork (4) 猪肉煎饺 14

Vegetable (4) 蔬菜煎饺 14

Jalapeño Tenderloin(4) ~ black pepper 辣牛肉煎饺 16

Extra Crispy Shrimp (4) ~ chili oil 虾肉煎饺 16

Roast Duck (4) 鸭肉煎饺 20

Impossible Dumplings (4) ~ plant based 素牛肉饺子 14

Appetizers 

Edamame 日式毛豆 6

Crispy Egg Rolls (2) 上海春卷 12

Vegetable 素春卷

 Pork 肉春卷

Crab Rangoon (4) 炸蟹角 12

Sliced Roasted BBQ Pork 港式叉烧 12

Lettuce Wrap Chicken or Tofu 鸡肉生菜松 14

Lettuce Wrap with Minced Duck 烤鸭生菜松 20

Lettuce Wrap with Sea Bass 鳕鱼生菜松 20

Soup & Salad

Egg Drop Soup 蛋花汤 6

Hot n’ Sour Soup 上海酸辣汤 7

Wonton Noodle Soup 美式馄饨面汤 7

BBQ Pork Noodle Soup Bowl 叉烧汤面 19
with rice noodle, vegetable

Cucumber Salad 黄瓜片沙拉 9

Seaweed Salad 日式海带沙拉 9

Vegetable

Baby Bok Choy 清炒上海青菜 15

String Beans 清炒四季豆 15

Country Style Tofu 家常豆腐 15

Veggie Wok 清炒素什锦 16

Kung Pao Cauliflower 宫爆花椰菜 18

Yushan Eggplant 鱼香茄子 18

Chicken

General Tao’s Chicken 左宗棠鸡 19

Thai Basil Chicken ~ with jalapeño 泰式九层塔鸡肉 19

Asparagus Chicken ~ snow peas, onion 芦笋鸡片 21

Orange Chicken 陈皮鸡片 19

Kung Pao Chicken 宫爆鸡片 19

Sesame Chicken 芝麻鸡 19

Sweet n’ Sour Chicken 甜酸鸡 19

Mushu Chicken 木须鸡片 19

Thai Coconut Curry Chicken 泰式咖喱鸡 19

Beef (flank steak)

Thai Basil Beef ~ with jalapeño 泰式九层塔牛肉 26

Beef n’ Broccoli 芥蓝牛肉 26

Honey Orange Beef 陈皮牛肉 26

Mongolian Beef 蒙古牛肉 26

Duck

Mushu Duck 木须鸭肉 26

Cantonese Roast Duck (half ) 广东烤鸭 58
Chef Frank Lu’s signature recipe marinated for 24 hours,  
served with bones, cantonese five-spice powder,  
plum and hoisin sauce. 
Reservation recommended

Seafood 

Royal Shrimp ~ prawn 素菜炒虾 25

Parisian Shrimp ~ prawn with sweet miso ginger 巴黎虾 25

Ollie’s Shrimp ~ ginger, eggs, bokchoy 姜葱虾 25

Happy Family ~ chicken, beef, prawn 全家福 28

Teriyaki Salmon ~ grilled 日式照烧三文鱼 32

Black Bean Sea Bass ~ with jalapeño 豆豉鱼片 32

Miso Black Cod 日式香煎银雪鱼 35
grilled with Japanese miso sauce

Chinese Fried Rice 中式炒饭

Chinese Lo Mein Noodle 中式炒面

Thai Pad Thai Noodle 泰式炒粉

all options of meat or vegetarian available

BBQ Pork 叉烧肉 16

Chicken 鸡肉 16

Veggie 素菜 16

Shrimp 虾肉 20

Flank Steak 牛肉 20

Kitchen Sink 全家福 20

Roast Duck 烤鸭 22

Dessert

Sesame Ball with red bean (6) 红豆芝麻球 5

Mochi Ice Cream (1) 日式冰激凌 5

       gluten free available upon request
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Lunch Specials

11am – 3pm daily (except holidays)

served with crispy pork dumpling

Tofu Country Style 15

Chicken or Vegetable Fried Rice 15

Chicken or Vegetable Lo Mein 15

General Tao’s Chicken 15

Orange Chicken 15

Sweet n’ Sour Chicken 15

Kung Pao Chicken 15

Sesame Chicken 15

Cashew Chicken 15

Thai Basil Chicken with jalapeño 15

Beef and Broccoli 16

Mongolian Beef 16

Royal Shrimp 16

Happy Family 18

Teriyaki Salmon 25

Drinks

Japanese Soda, Thai Tea 5

Ice Tea, Fiji, Panna, Pellegrino 4

Coconut Water 4

Coke, Diet Coke, Sprite, Ginger Ale 2.5

Beer, CBD Drinks 5/7

Sake, Wine, Champagne ~ market price  

       gluten free available upon request  
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Dine In  |   Take Out  |   Delivery

11am – 9:30pm
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The locals favorite for 

traditional + modern

chinese food.

 ~ by Chef Frank Lu
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