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SAtE, i 2 Appetizers, Salads, Soup

AR /e & / X HE @, Shrimp Dumpling or Shrimp & Pork Siu Mai or B.B.Q Pork Bun......................... 7.80
3/t E4 Pea Shoot Dumpling or Mushroom Dumpling............oooviiiieiiiiiiiiiiiiiceeeee e, 6.80
2 Shanghai DUMPIING .......oviiieieeeeeee et 10.00
HRFE KBS Chicken in Crispy Lettuce CUp (4 CUPS)..uuuueeeeeeieieiiiiiieeeeeeeeeeeeiiieeeeeeeeeeeeaaeees 10.00
Y& & Crispy Vegetarian EZg ROl (4 PC)..ceiiiiiiiiiiiieeee e 10.00
A A 45 AL Pan Fried Pot StiCkers (6 PIECES).........ccovueieieeeiiee e 12.00
HR ED 5 41, Crispy Salt and Pepper Calamari Tidbits ............ooooviiiiiieeeeiiiiiiiccieee e, 12.00
B ICEEAE 4 Crispy Crab Claws (2 PIECES) ...ueeeieiieieiiieeeee ettt 12.00
TRWES Crunchy String Beans with Minced Pork...........coooeeeeiiieiiieeieeeecccceec e 10.00
A MR Crispy Shrimp Ball (4 Pi€CES) ....cceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 10.00
4 B2 ) 5B BER Twice Cooked Baby Honey Spare Ribs.............ccooiiiiiiiiiiiiiiiiiieiciiieeeeeeeeeee, 14.00
LT HETS Tai-Pan Peking Duck with Lotus Bun (2 buns).........ccccvvveiiiiiiiiiiiiiiieeceeeeeee, 12.00
R A Chicken Wing Salt & PEPPer ...cooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 12.00
WA B AL E Crab Meat Fish Maw SOUP......cooeiiiiiiiiiiiiiee e, Cup 9.00 20.00
BREiEe S Sea Jewels Bisque Baked with Pastry.........ccoeeeeeeeeieeeeeieeecceceeeeceeeeee 12.00
ERZE Seafood with Bamboo Piths SOUP .....c.ccoviiiiiiiiiciieeceeeeeeee Cup 8.00 16.00
TN BR 2k Szechuan Hot & SOUI SOUP .....cocuviiieiiiieeiie e Cup 8.00 14.00
BHERE Chicken Sweet COrn SOUP .....eeiiiiiiiiiiiiiiiiee e Cup 8.00 14.00
b5 HEUR AR SHEIMP DUMPIING SOUD ...ttt 10.00
AR COld FUNGUS ...ttt e e e e e eaaaaas 10.00
Pk Beat CUCUMDET ..ottt e e e e e eeaaaees 10.00
AR Cold Cattle SNOW.....coi i 14.00
o 2 From The Sea

L # Prawn with LODSter SQUCE............uuuiieeiiiieeeee e 24.00
kR = Seafood Melody in Bird NESt.......cooeeeeiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 24.00
A B EA R ER WalNUE Prawn .....cooiiiee e e e e e 24.00
B E%/\%ﬁ;ﬁx Fried Tiger Prawn with Salted EZZ YOIK......oooiiii e 28.00
A AL Tiger Prawn in Special SOy SauCe .........coooiiiiiiiiiiii 28.00
"ﬁ‘%“é 'Jik Flounder Two Taste (Fried and Sauteed with Vegetable) .............ccccccoeeeeeeiil 26.00
EeE & Honey Smoked SEa Bass.............uuuuiiieeiiiiiiiiciee e 36.00
BAEBTF T Eggplant With SCallop .. ..ooiiuiiiiiii e 24.00
ér“’;kfi FEIR A 4 Fresh Maine Lobster with Eu Fu Noodle ..............cccooviiiiiiieiiiieeeee Seasonal
J—_;‘&%i%% Shanghai Crab ........coeiiiiiee e Seasonal
L~ BEIEEEE Fresh Maine Lobster or Crab in Garlic Chive Sauce or Sampan Style ........... Seasonal
g 48 ©, i & Seafood with Sizzling Rice in Curry SQuCe.......ccooeeeeeeeeeeeeeeeeeeeeeeeeeceeeeeeeen 24.00
TR B IR Sauteed Fish w/ Vegetable ... 24.00
WNKZE & XKF  Spicy Fish or Beef in Hot Szechuan Sauce ........ccoocoooiiiiiiiiiiiie e 24.00
w3k @ A% Fresh Basil Garlic Fish Fillets in @ Clay POt..........cccooiiiiiiiiiiieieiiiieeee e 24.00
B E & Crispy Salt and Pepper Seabass........cc.vviiiiiiiviei i 24.00
%+ #:75F From the Ground

XO# @ R ) 0110 V@ L I 14 o R 24.00
o IE EAN Taipan Grill Lamb Chops........ooooiiiiiii 32.00
| &) FHp Garlic Beef and ASParagus.........ccoeeeeeeeieeeeeeeeeeee e 22.00
5 MR AP Honey Beef With GarliC...........uuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeseeeeeeeeeeeeeereeeeesseesseaaees 22.00
EHF A MONZOHAN BEET ... et 22.00
9 MRk Pan - Seared Steak Cubes with Chili Pepper...........ccccooeveoiiiiiiiiiiiieiiiiiieee e, 22.00
BlLAL vk ek Pl #  Sweet and Sour Pork in Pineapple or Chicken ..o 18.00
4B RAR Ox Tail in Clay Pot PinOt NOIT .......cooiiiiiiiiieee e 24.00
UG A AT 3k B Chicken in LEMON SQUCE ......uuuiieeeieeeeeeeeeee et e e e e e e e e eaaaaes 18.00
R Mk Jade Basil ChiCKeN .........uiiiiiiiieie e e e e 18.00
BAREET Chicken with Canton Kung Pao SQuCe ........c..ccoooviiiiiiiiiieeeeieeieeceeeee e 18.00
w9 N #kF #k Fire Cracker ChICKEN ... oo 18.00
EFTEH General Tso’s ChiCKen.........uuuiiiee e 18.00
SR =H#F Taiwan Country - Style Chicken............cccoo 22.00
gl 2 W Sauteed Frog SOY SAUCE .......vuviiiiiieieeeiieeeee e e 28.00
HHSEH Sauteed Squab W/Fresh Lily ......ccooeeeeeiiieeieeeeeeeeeeeeeeeeeeeee e 28.00
IFAE KRR E Steamed Egg W/Dry SCAllOP ..vuueeeeeiiiieeeeee e 24.00
LT K& Whole Crispy Peking Duck with Lotus Bun ..........cccooeiiiiiiiiiiiiiiiieec. 52.00
B AR R A WaSaDi BEET ... 22.00
PSR 3.5 Ma PO TO FUMEAL......cooiiiiiieeee e e 18.00
e B2 From The Earth

AR MU SHU VEE. ... et 18.00
09 41 A Ff & TOMALOES EQES..cevnniiiiiiiee ittt e et e e e e et e e e e e e e e aaa s 18.00
FFaY Tender Pea-Shoots With GarliC.... ... 18.00
B EWNE 3R Tofu with Duet MUShroom ... 18.00
b2 h I B Chinese Broccoli with Oyster SAUCE .......ccceeeeeieeeeeeeeeeeeeeceeeeeeeeeeeeee e 18.00
ES g “Jai” Buddha's Delight..........coovuuiiiiiiiiiceee e 18.00
)8 JEAER Braised Tofu with Fresh MUShIrooms ............ccoviiiiiiiiiiiiiie e 18.00
TR # MY Sauteed Mushrooms and Snap Peas W/ Broccoli ...........uvevevvveviviivviiiiiiiiiiiviinnnnns 18.00
YT aEF Bak Choi W/ SUPrme Broth ..............uuuuiiiiiiiiiiiiiiiiiiiiieeiieeeeeeeeeeeeeeeevaeveeesvaaseanaees 18.00
B8+ 8 % Sauteed Shredded POtato .........cceeeeiiiiiiiiiiiieie e 18.00
ZHINETEE  RaANDOW EZZ TOF Ui 18.00
£ 4y A% Rice & Noodles

EGEALI R Egg White Fried Rice with Dry Scallop ..........oeeeeiiiiiiiiiieece e 20.00
37 I X B Yang Chow Fried Rice with BBQ Pork & Shrimp ........cccoooviiiiiiiiieeiiiiieiinn. 18.00
:}Q}%ﬁﬁr%k}‘i}%ﬂi Mixed Vegetable Fried Brown RiCe.........cccoeeieiiiieeiiieeieeeceeeeeeeeeeeeeeeeeeeee 18.00
2 )Ilk} Kby Vermicelli SINGapore Style.........oouuiiiiiiiiieeee e 18.00
?’% p 2 ST Chow Fun With Beef ChiVes.......co.uiiiiiiieeeee e 18.00
A ’;-’%ink} T Chow Fun with Prawn and EZg.......ccooeveeieiieeeieieeeeeeeeeeeeeeeeeeeee 18.00
4 5 Al de Hong Kong Style Pan Fried Noodle with Peppered Beef or Seafood.................. 18.00
/334 Chow Mein Beef or ChiCKeN.......cc..viiiiiiiiiicccceeeeecee e 18.00
@ Brown Rice Or Steam RICE .....coiiuiiiiiiiiiie et ee e 2.00

18% Service Charge for 5 people or more



HONG KONG CUISINE ~ BAR

A Tai-Pan is one that shines above all else

Jai Buddha

Chicken Salad
REE

Lobster in Chive Sea Jewel Bisque

Hong Kong Style Chinese Cuisine
www.taipanpaloalto.com
560 Waverley Street (at University), Palo Alto, Ca 94301 Tel: 650-329-9168 Fax: 650-329-9386

PRIX FIXE TAI-PAN SIGNATURE DINNER

FIVE COURSES DINNER ABALONE DINNER
$ 62.00 per person (Half Lobster) $ 88.00 per person
$ 78.00 per person (Whole Lobster)
APPETIZER APPETIZER
BIEBE BIRBE
Minced Hoisin Chicken in Crisp Lettuce Cup Minced Hoisin Chicken in Crisp Lettuce Cup
R % i)
Crispy Deep Fried Crab Claw sour
BEREE
sour Chicken Bird’s Nest Soup
wE%L % .
Sea Jewels Bisque Baked with Pastry SEAFOOD ENTREE
RIAGZ 4%
SEAFOOD ENTREE Abalone in Oyster Sauce
LR

Whole or Half Fresh Maine Lobster with Vermicelli in Garlic Chive Sauce

CHOICE OF ONE ADDITIONAL ENTREE
Served with small”Jai” Buddha’s Delight on the side

Jade Basil Chicken Honey Sirloin Beef with Garlic Walnuts Prawn
it F A LY A
DESSERT
L

Served with Tea Rice

Please ask your server for more information for additional Vegetarian Dishes
Gratuity charge of $18% is applied to all parties of S or more persons.



