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PEKING DUCK SET MENU

PEKING DUCK
*Wonton is Made of Shrimp and Pork CUMBU FUR

*Add $23 for Each Additional Person

PEKING DUCK House Wonton Soup with Noodle
COMBO FOR *wzEamE

Whole Peking Duck (2 Courses)
_ I\ & ERIEEBHR

LEPNEIE

House Wonton Soup with Noodle @ Sizzling steak (Black Peppery Garlic Sauce)
TR FHE PRk AR
Half Peking Duck (2 Courses) Clam with Black Bean Sauce
R EBHEE BT R 81
House Special Fried Rice House Special Fried Rice
AL KR AR RER R
Seasonal Fresh Fruit Seasonal Fresh Fruit

A Bk FR $65 A Bk R $ 12 5

= EEERAEE T e

Soda Coke / Diet Coke / Ginger Ale / Root Beer
RK W& /BT &/ EHRK / RITEK $3.25

___________________________________________________________________________________________________________________



P

-l
-

i 7

e

CRISPY CHICKEN

I F 24
@

Honey Glazed Roast Pork

it R 15.00

Crispy Garlic Chicken (Half)

FHEFEG 22.00

Flounder Filet with Minced Pork

1 KL BT Bk 22.00

Cantonese Roast Duck (in Bone)

TRy (1/4)15.00  (1/2)26.00
(whole) 49.00

CHEF’S FAVORITES

Roast Pork and Duck Combo

SRR 27.00
Jumbo Shrimp and Scallop

Sautéed with X0 Sauce

XOM=E 29.00

Peking Duck A-La Carte (2 Courses)
|y (Half) 32.00 (Whole) 59.00




STEAM PORK "N
JUICY DUMPLINGS |
8PCS) [ =~
Liphe | @ -
$13 o °
e

< e PORK DUMPLINGS
Q%Qm & STEAMED OR PAN FRIED (8 PCS)
@i M
& { " "3& :
I '\v \\ ,‘ $13
7 | ¢
s s
9 Dumplings with Chili il (8pcs)
AR F 13.00
BBQ Beef Skewer (4 pcs)
Gl 11.00
Peking Duck Roll BBQ Ribs
R ERESE 4.00  BHEE (4) 12.00 (6) 17.00
Shrimp or Veggie Spring Roll Crispy Tofu with Oyster Sauce
R KESE 3.50 EHEE 11.00
Scallion Pancake ) Salt Baked Tofu
2B 8.00  HWEER 12.00
Shu Mei or Hargow (4 pcs) Stuffed Pepper or Tofu (4 pcs)
RS2 SRR 8.00  with Shrimp Mousse
9 BBQ Wings in House Dip (spicy or mild) BRI AR E R 1200
EIEEE 11.00 Fried Wontons with Sweet & Sour Sauce (12 ps)
Vegetarian Dumplings (8pcs) WERE 1300
Steamed or Pan Fried Phoenix Roll (Jumbo Size)
FIEERER 10.00  RKEH 13.00
9 Wontons with Chili Oil (8pcs) Crispy Seafood Roll (4pcs)
AR EVES 11.00 BE% 12.00



WEST LAKE BEEF SOUP W. SPINAL' }
VoI 4P ZE  For2-3 PERSONS

Wonton Soup with Vegetable

=ZEXRD (1) 6.50 (2) 13.00
Hot & Sour Soup

BRI (1) 6.50 (2) 12.00
Clam Soup

W% (1) 6.50 (2) 12.00
Shredded Pork w. Turnip Soup

PSRN 22 1% (1) 6.50 (2) 12.00
Mustard Green w. Pork & Tofu Soup
TFRARER (1) 6.50 (2) 12.00
Chicken with Cream Corn Soup

ISR KE (1) 6.50 (2) 12.00
Tofu with Vegetable Soup

EXREED (1) 6.50 (2) 12.00

Egg Drop Soup W. Chicken Soup

W2 B (1) 6.50 (2) 12.00
Chicken Rice Soup

y LY (1) 6.50 (2) 12.00
West Lake Fish W. Spinach Soup (2-3)
REEE 17.00
Seafood Combo Soup (2-3)

BEOER 17.00
Assorted Seafood & Spinach Soup (2-3)
HKIBER 17.00
Crabmeat with Fish Maw Soup (2-3)
Enajts 19.00




|
g ~ ADD AN OPTION - 5
“ ﬂﬁ Wonton () &= & 7.00
“ / 1 . Vegetable 3¢ 3.00 |
= ! Extra Noodle TH 6.00 |

Roasted Duck (4) k8  8.00
L NOODLE SOUP Roasted Pork X 4 6.00 !

PLAIN WONTON SOUP
Bt

$13.0

ROAST PORK, DUCK & WONTON

NOODLE SOUP
XREXB A m
$1 6 00

Plain Egg Noodle Soup Braised Beef Brisket Noodle Soup
FHE 8.00  AHHEAHE 14.00
Wonton Noodle Soup Braised Beef Brisket & Wonton Noodle Soup
=R iHE 10.00  HFFEZFEBHE 15.00
Roast Pork Noodle Soup Joe's Special Noodle Soup (For 2-3)
RIEHHE 12.00 Scallop, shrimp, roast pork and chicken
Roast Pork & Wonton Noodle Soup BEEE 20.00
YRR AE 13.00 Seafpod E-Fu Noodle Soup (For 2-3)
Roast Duck Noodle Soup iBHEFE 23.00
KBS A H 14.00
Roast Duck & Pork Noodle Soup
KGR TH 15.00

Roast Duck & Wonton Noodle Soup

KBS =B H 15.00

SPICY SZECHUAN BEEF
UDON NOODLE SOUP

WRF R G X

N\ $14.%0



1)

PORK
SALT BAKED Sl
BABY PORK CHOP e %
(8 PCS) -
R 9 =

00
$17. Py

9 Ma Po Tofu with Minced Pork Steamed Spare Rib in Black Bean Sauce
REER 15.00 B RHEE 17.00
Moo Shu Pork with Crepes Baby Pork Chops in Sweet Tangy Sauce
Al 16.00  HERE 17.00

9 Double Cooked Pork Baby Pork Chops with Lemon Sauce
[6] 47 P 16.00  FREEIN 17.00

y Sliced Pork in Peking Sauce Spare Rib w. Sweet and Sour Sauce
HE R 16.00  A&4E 17.00
Roasted Pork Sautéed Stuffed Eggplant w. Shrimp & Pork (crispy)

w. Snow Peas & Fresh Mushrooms R 35 7 18.00

HBIEEE Wk 17.00




BEEF W. BROCCOL/ OR
cHINESEBROcCoLl  §18
7 2% 2 Py B IR 22 A

) Shredded Beed w. Hot Pepper Sauce

BEEF SAUTEED ARALT 2 18:00

9 Beef with Scallion
WITH X0 SAUCE Bt 18.00
X0%E 4P 9 Beef in Peking Sauce
RE 4 18.00
Sliced Beef w. Pickled Mustard Green
B4R 18.00
Pepper Steak
B4 18.00
Beef w. Fresh Mushroom & Snow Peas
B EE 4 18.00
Orange Beef

ydas 18.00



L‘HIL'KEN SAUTEED W. X0 SAUCE

X0 % % Fy
Grandfather Chicken
(a.k.a General Tso's Chicken)
gy 17.00
POULTRY Chicken with Cashew
; b RE R 17.00
Chicken Tenders w. Ginger & Scallion
: EX pl 17.00
Chicken w. Fresh Mushroom & Snow Peas ] Chick ,
EEEET N 17.00 *;r%o;g Icken (Crispy) 700
AR g e 9 Chicken in Peking S |
Y 17.00 . g oauce
ot BB B 17.00
Chicken with Broccoli Sesame Chicken
=X RE Sweet and tangy sauce or spicy garlic sauce
9 Kung Po Chicken with Peanut BRI 17.00
AR 17009 ovely Couple
Sweet and Sour Chicken Chicken & jumbo shrimp w. Cashews & Diced Vegetables

EHER XS 17.00 FERXT 20.00




’

 Salt Baked Squid

WA 19.00
Clam

w. Ginger & Scallion Sauce or Black Bean Sauce
Ewi ) 21.00
Jumbo Shrimp with Cashew

AR AR 20.00
Sautéed Jumbo Shrimp w. Vegetable

3R &R 20.00
Jumbo Shrimp w. Lobster Sauce

LAy i 20.00

Steamed Jumbo Shrimp w. Garlic
o 2 AR B K 20.00

CLAM W.MINCED PORK
& M Y% Ky W

Sweet and Sour Jumbo Shrimp
Wi R AP 20.00

§ Szechuan Jumbo Shrimp

g J1] K 20.00

 Salt Baked Jumbo Shrimp

B L MR 20.00

! Triple Delight in Szechuan Garlic Sauce

Jumbo shrimp, scallop, chicken
BT = 22.00

Sesame Jumbo Shrimp
Sweet and tangy sauce or spicy garlic sauce

=k K HF 20.00



SALT BAKED JUMBO SHRIMP.

SCALLOP AND SQUID
M=%
Scallop & Jumbo Shrimp
Sautéed w. Vegetable
9 ' N 3R EF 3 F 26.00
LLLLRRRLIUTIRRR el Scallop in Black Bean Sauce w. Minced Pork
W\ A\ \ \\ \\ V' ?ivi—l—,ﬁ%;% 26.00
HONEY GLAZED WALNUT ieimﬁd Jumﬁo Shrimp & Scallop w. Garlic
JUMBO SHRIMP PN 26.00
$21 9 Salt Baked Jumbo Shrimp & Scallop
% Ak KR kIR T 29.00
Flounder Filet Sautéed w. XO Sauce
XOFEzk 22.00
Flounder (whole Fish Steamed or Crispy)
RECFRUEA M.P

Lobster with Ginger and Scallion
(1% or 2lbs)

EX AN M.P

Lobster with Minced Pork
(1% or 2lbs)

1 X3 e W M.P




=A%

HOT POT
CASSEROLE

FLOUNDER FILET
WITH TOFU & VEGETABLE

)
$21

Hung Shu Tofu with Fresh Green
& Chinese Mushroom
AIEERE

Salted Fish and Diced Chicken
with Bean Curd Hot Pot

e £ 2R B 1

Beef Brisket Stew

with Dry Bean Curd Hot Pot
R R

16.00

17.00

19.00

g

Chinese Eggplant & Chicken Hot Pot
BEMNFHER 19.00

Satay Beef with Vermicelli in Hot Pot

WE 4 WA E 21.00
Happy Family Combo with Tofu
NZERE 21.00

Seafood Combo Hot Pot with Tofu
BHT R 21.00



SIZZLING
N\ HOT PLATES

Sizzling Steak with Black Peppery Garlic Sauce

SN SR A 23.00
Sizzling Steak with Black Bean Sauce
SR BT A4 23.00

Sizzling Steak with Satay Sauce
D Z HA 23.00

SIZZLING BEEF RIBS
.BLACK PEPPERY GARLIC SAUCE

SR B AT

Sizzling Stuffed Treasures in Black Bean Sauce
Eggplant, bean curd and pepper

i EE = 23.00

Sizzling Flounder Filet
with Black Peppery Garlic Sauce

S E MBI R 23.00



VEGETABLES
DELIGHT

STRING BEAN W. MINCED PORK
A N

Moo Shu Vegetable with Crepes Y Tofu in Peking Sauce
RIAR 15.00  FITER 15.00
Chinese Broccoli or Tender Greens 9 Eggplant in Szechuan Garlic Sauce
Sautéed or with oyster sauice. BENF 15.00
HERH T T B 5K 16.00 . e .

. String Bean with Spicy Turnip
Buddha's Delight or Szechuan Garlic Sauce
B2 15.00 mMEHAFNED 15.00
Hung Shu Tofu . Fresh Greens Snow Pea Leaf Sauté (Seasonal)
& Chinese Mushroom = 5 M.P
ALEE S 15.00 o

: . _ Braised Chinese Mushroom
Spinach or Bok Choy Sauté w. Garlic with Shanghai Bok Choy

5 2% e B H 3R 16.00  gzey 16.00




RICE &
FRIED RICE

Vegetable Fried Rice

EXRIER 12.00
Pork or Chicken Fried Rice

R IE B 2 AR 14.00
Shrimp Fried Rice

HE 1 R 14.00
House Special Fried Rice

AN R 16.00
Minced Beef with Lettuces Fried Rice
AR A AR 18.00
Salt Fish & Diced Chicken Fried Rice

WG} £2 260 b R 18.00
Braised Beef Brisket w. Curry Sauce on Rice
win W 4 Fd R 16.00

CHEF'S SPECIAL
FRIED RICE

Roast Pork with Vegetable on Rice

WIER R 14.00
Roast Duck with Vegetable on Rice
IS 16.00
Roast Duck & Pork w. Vegetable on Rice
kS AR SRR 17.00
Seafood Fried Rice (2-3)

B R 20.00
Joe's Duck Fried Rice (2-3)

BS P ) R 20.00

Vegetable Sautéed Brown Rice

with Egg White, Broccoli, Snow Pea, Union, Scallion
KR (Healthy Choicefi# 5~ i&) 12.00
With Chicken fn% 15.00
With Shrimp 0% 16.00




LO MEIN & U-DON

Extra $1.50 to replace Lo Mein with U-Don

Thin Egg Noodle w. Ginger & Scallion
LZREH

Vegetable Lo Mein
EREGHE

12.00

12.00

Chicken Lo Mein
5 H

Beef Lo Mein
H4HE

Shrimp Lo Mein

LT

House Special Lo Mein

AR H

Seafood U-Don Stir-Fried Noodle
BE B A

Roast Duck U-Don Stir Fried Noodle
KB 28 1 B A

14.00

15.00

14.00

20.00

20.00

21.00



NOODLE

///// PLATTERS

Needle Noodle w. Shrimp and Pork

REHR 16.00
Beef Chow Fun (Dry Sautéed)

T b & 17 18.00
Beef with Vegetable Chow Fun

B3 s ST) 18.00
Ha Moon Rice Noodle (Pork and Shrimp)

JE PR 16.00

Singapore Noodle

Stir fried rice noodle w. shrimp & pork in curry sauce
=8 PUJ S 16.00
Chow Kwai Dil

Stir fried with shrimp chow fun in curry sauce
Wi = 18.00

Shrimp w. Scrambled Egg Chow Fun
EE LA WE ) 18.00

SEAFO0D COMBINATION
PAN-FRIED NOODLE

vany X ]

Beef Chow Fun with X.0. Sauce
X.O. % F 44

Beef Chow Fun in Black Bean Sauce
BEHULD & 7]

House Special Pan-Fried Noodle
AN TE

Jumbo Shrimp Pan Fried Noodle
KR EK 40 TH

Country Style Mai Fun

R KAy

Braised Seafood E-Fu Noodle
BEET R FE

Braised Mushroom E-Fu Noodle

A5 HE

Braised Beef Brisket Chow Fun
in Black Bean Sauce

BT A e o o]

19.00

18.00

20.00

20.00

20.00

22.00

17.00

19.00



S0Y SAUCE
PAN FRIED NOODLE
$14

—

A ]

2z
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MAKE YOUR OWN CREATION

/ —— MAIV 3R ——

(Choice of OVE)
Pork, Chicken, Roasted Prok Squid Jumbo Shrimp
W, e 17.00 it 19.00 HF 20.00
Beef Scallop Flounder Filet
A 18.00 0 28.00 f 21.00
(Choice of FOUR)
Fresh Mushroom String Beans Water Chestnuts Onion
B 7 MZEE I, % HZ
Straw Mushroom  Chinese Mushroom Bell Peppers American Broccoli
EE A1k T Pa=
Snow Pea Tender Greens Bean Sprouts Baby Corn
EF Fith EX EXR
SAVUCE #9 ——
Black Bean Peking Spicy Garlic Szechuan Garlic
it & BT BE
Garlic Satay Szechuan Kung Po
it UE 4 ] BR
Ginger & Scallion Curry Peppery Garlic
e Bn v Bl

All-Natural Gluten — free ingredients and olive oil are available. Please ask server.




AN

4

SET DINNER
TABLE FOR

Seafood w. Spinach Soup
HEBES

Lobster w. Scallion & Ginger (1 12- 2Ib)
Crispy Chicken (Half)

B IEFIG (E£R)

Baby Pork Chops in Sweet Tangy Sauce
HERE
Flounder Filet w. Tofu Hot Pot

BEER 1%
Clam with Minced Pork

5 X35 0 R

Braised Chinese Mushroom w. Vegetable
A g YBT3

House Special Fried Rice

PN 1R

SET DINNER
TABLE FOR

Crabmeat with Fish Maw Soup
EnaitsE

Lobster with Ginger & Scallion
Steamed Whole Fish
BRIELE (£8)

Salt Baked Jumbo Shrimp, Scallop & Squid
W =%

Beef Ribs w. Black Pepper Sauce
BB FE

Crispy Chicken (Half)

MBIEFXG (ER)

Baby Pork Chops in Sweet Tangy Sauce
R

Braised Chinese Mushroom w. Vegetable |
A TEY TR ‘
Seafood Fried Rice
g EEN IR

$260
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LUNCH SPECIALS

e

B Choice of SOUP ‘7’2 ('ga

Wonton Soup =& %

Hot and Sour Soup & 3 1%

Chicken Egg Drop Soup 22 & 1 %
Chicken Rice Soup 1R %

B Choice of Entree 3B
01 Roast Duck & Pork Combo

WA YL 14.00
02 Chicken or Beef with Broccoli
=G 13.00

03 Shrimp or Beef with Fresh String Beans

Iy Z= 5 AR s 13.00

04 Kung Pao Chicken
) ERET 13.00

05 Shrimp with Veggie

A 13.00
06 Clams in Black Bean Sauce

5% 4R 14.00
07 Buddha's Delight (vegetarian)

BN 13.00

08 Lo Mein (Choice of Chicken, Pork, Beef or Veggie)

&R H 14.00
09 Singapore or Ha Moon Rice Noodle
B J0b K SR 0 K 13.00

10 Beef Chow Fun in Black Bean Sauce (or Dry Sautéed)

B AU 4 R BT b A 13.00
11 Szechuan Eggplant (Vegetarian)
) EHT 13.00

12 Stuff Eggplant in Black Bean Sauce (Fried)
B R A6 T 14.00

PEKING DUCK
LUNCH SPECIAL FOR

D

Served from Tuesday - Friday 11:30 am - 2:30 pm

OR hoice of Appetizers i &

Duck Roll 48 %
Shrimp Spring Roll ¥F & %
Veggie Spring Roll £ &%

13 Moo Shu Vegetable with Crepes (Vegetarian)

p 2 13.00
14 Sweet and Sour Chicken
EHER XS 13.00
15 Peking Chicken with Snow Peas
) 5 13.00

16 Grandfather Chicken or Sesame Chicken
(a.k.a General Tso's Chicken)(Spicy or Mild)

72 SRNG B RRG 13.00
17 Shrimp in Lobster Sauce
ALY 13.00

18 Fried Rice (Choice of Chicken, Pork, Beef or Veggie)

BRI 13.00
19 Pepper Steak or Pepper Chicken
F A S5 B 13.00
20 Double Cooked Pork
) E4RA 13.00

21 Chow Kwai Dil (Stir-Fried Chow Fun in Curry w. Shrimp)
25 13.00

22 Cashew Chicken
E SRS

23 Roasted Pork Sautéed
w. Snow Peas & Mushrooms

B E B AR

13.00

13.00

PEKING DUCK
LUNCH SPECIAL FOR

BT 51900 NIRRT $31.00

*Served with Homemade bread, Peking duck/sautéed and bok choy

L1G9-89€ (L¥E) O1PN1S SAIIRIIANSINE S HE X H .4 O
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