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Appetizers, Salads, Soup

Dim SUM Plate (6 PO)evveeeeieeeeeiiiiiieee ettt e e e e e e e e e e e aeneaes 12.00
Shanghai DUMPIING .....coooiiiiiieee e e e 8.00
Pan Fried Shanghai Chicken Bun In Clay Pot..........cccocvviiiiiiieeeieeeeceee e, 7.00
Chicken in Crispy Lettuce CUp (4 CUPS) ..vveieeeeeeeiiiiieeeeeeeeeecireeee e e eeeivraeeee e 10.00
Crispy Vegetarian EZg ROl (4 PC) ..cooveveiiiiiiieee e 8.00
Pan Fried Pot StICKErs (6 PIECES) ......veeiiieeeiciiiiiiee e 8.00
Crispy Salt and Pepper Calamari Tidbits ............ccccoeiiiiiii, 10.00
Salt and Pepper SCallops.........cooooeiiiiiiiieeeeeeeeeeeeeeeeeeeeeee e 10.00
Crispy Salt and Pepper Seabass.............ccccooiiiiiiiiiiiiee e, 10.00
Fried QUAI ... ...ueeiiiiiiiiiiie e e e e e e e e e 7.00
Crispy Crab Claws (2 PIECES) ....ceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeece e 9.00
Shanghai RibIEts ... 10.00
Crunchy String Beans with Minced Pork...........ccccoviviiiiiiiiiiiiiiiieeeeeeceee, 8.00
Crispy Shrimp Ball (4 Pi€CES) ....oviiieeiiiiiiieiee et 8.00
Twice Cooked Baby Honey Spare Ribs........cccooveviiiiiieiiiieeeieeeeee e 10.00
Tai-Pan Peking Duck with Lotus Bun (2 buns)........ccccvvveieiieeiiiiiiiieecee e, 8.00
Chicken Wing w/Szechuan SQUCE.............eeviiiiiiiiiiiiiiiiiee e 9.00
Four Seasons Tai-Pan Chicken Salad..........ccccvvviiiiiiiiiiiiiiiee e, 13.00
Tai-Pan Summer Shrimp Papaya Salad....................cccco 14.00
Crab Meat Fish Maw SOUD ... 12.00
Sea Jewels Bisque Baked wWith Pastry ..........cooooeiieiiiiiiiiiieeceeeee 9.00
Seafood with Bamboo Piths Soup ............oooeeeiiiiiiiiiiieeeeee, Cup 5.00 12.00
Vegetarian Szechuan Hot & Sour SOUp ........coevvveevveeiiiiiiiiiieiieeee Cup 5.00 12.00
Chicken Sweet COrn SOUP ....vvviiiiieeiiiiiiiiee et Cup 5.00 12.00
ShrimMpP DUMPLING SOUP ..t ee e 9.00
From The Sea

Prawn with LODSIEr SAUCE........ceieiiiiiieeeiiiie e e 16.00
Seafood Madras in Light CUITy SQUCE........cccciveiiiiiiiiiee e 16.00
Seafood Melody in Taro Bird NESt...........cceeiiieiiiiiiiieieeeeeeeciieeeeee e 16.00
WaalNUE PraWn ....ceeiiiiiiieiceee et e et e e e e aeeeees 16.00
Tiger Prawn in Special SOy SauCe ..., 18.00
Flounder Two Taste (Fried and Sauteed with Vegetable) ...........cccccvvvvvvvviennnenn. 22.00
Honey Smoked Sea Bass............cuvvvviiiiiiiiiiiiiiiiiieeeeeeeee 28.00
Eggplant With SCaAllOp ....oeiiiiiieie e 16.00
Fresh Maine Lobster with Eu Fu Noodle ............ccccooeiiiiiiiiiiiiieeeeeeeeee, 34.00
ShaNGhai Crab ......ooiiiiiii e 36.00
Fresh Maine Lobster or Crab in Garlic Chive Sauce or Sampan Style ................ 32.00
Seafood with Sizzling Rice in Garlic Sauce...........cceoeeeiiveiiiiiiiiiiecieeciieeee, 16.00
Seafood with Steamed Egg WHIte ........ooeeviiiiiieeiieeeeeeeee e 16.00
Szechuan Foiled Fish ........ooiioiiiiiice e Seasonal
Spicy Fish or Beef in Hot Szechuan Sauce .............ccoooeeivieiiiiiieeieeiieeeciiieee. 22.00
Ginger & Green Onion Salmon Fish Head.....................cccc, 16.00
From the Ground

SPICY “XO” LAMD 1oiiiiiiiieieee e 18.00
Taipan Grill Lamb Chops........uvviiiiiiiiiiieieeee e 28.00
Garlic Beef and ASParagus...........ccoeeuuviiiiiieeeieciiiiiee e e e eeeeree e e e e e eetaraeae e e e 16.00
Honey Beef With Garlic.......c..ooiieiiiiieeece e 16.00
MONZOLIAN BEES.....oiiiiiiiieeee e 15.00
Sweet and Sour Pork in Pineapple ..........coooiiiiiiiiiiiiiiiiieeeeee e 15.00
Veal Chops with HONEY SAUCE .......ccooviiiiiiiiieeeeeeeceeee e 16.00
Ox Tail in Clay Pot Pinot NOIT ...ttt 18.00
Chicken in LemMon SQUCE .........ciiiiiiiiiiiiiieee et 14.00
Jade Basil CRICKEN ... e e 14.00
Chicken with Canton Kung Pao Sauce..............ccccoeiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeee, 14.00
Fire Cracker ChiCKEN .......oiiiiiiiiiieee e 15.00
General Tso's ChiCKeN.........uuiiiiiiiieeiee e 15.00
Sauteed Frog SOY SAUCE ........uuviiiiiieeiieeeee et e ee s 18.00
Sauteed Squab W/Fresh Lily ........coooiiiiiiiiiieeeeee e 18.00
Steamed Egg W/Dry SCAllop ......vvvieeeiiiee e 16.00
Whole Crispy Peking Duck with Lotus Bun ...........ccccovviiiiiiiiiiiiiiiiieee e, 34.00
Tappan Beef with Garlic Noodle ..........cccvvviiiiiiiiiii e, 16.00
WaSabi BEES ......oeiieiiiie et e e e raaa e 16.00
From The Earth

MU SHU VBB e e e e e e e e e e earareaeeeeas 14.00
Tender Pea-Shoots With GarliC.........coooeeviiiiiiiiiiiiieee e 16.00
Tofu with Duet MUShIOOM .........oiiiiiiiiiiiiice e 15.00
Chinese Broccoli with Oyster SauCe ..., 15.00
“Jai” Buddha's Delight .........ooiiiiiiiiiiiiiiee e 15.00
Braised Tofu with Fresh MUShroomS ...............evvvvevveeeeeieiiiiiiiiiiieieeeeeeeeeeeeeeeee 15.00
Sauteed Mushrooms and SNAP PEaS...........ccciveeiiiiiiiiieeeeecceee e 15.00
EZg FU YUNZ VeZEtAriaN ....e e e e 15.00
Rice & Noodles

Egg White Fried Rice with Dry Scallop .......ccvvvviiiiiiiiiiiiieeeeeeeeee e, 16.00
Yang Chow Fried Rice with BBQ Pork & Shrimp .........c.coooiiiiiiiiiiiiiiiccieeee, 14.00
Mixed Vegetable Fried Brown Rice...........cccccooiiiiiiiiiiieeeeeeeeeeeeeeeee, 13.00
Vermicelli Singapore Style ... 14.00
Chow Fun with Beef Chives .........coooiuiiiiiiiiiieecceeee e 14.00
Chow Fun with Prawn and Egg..............ccccoiiiiiiii e, 15.00
Hong Kong Style Pan Fried Noodle with Peppered Beef or Seafood.................. 15.00
Chow Mein Beef or Chicken.........ooooiiiiiiiiiii e 13.00

18% Service Charge for 5 people or more



