For more coupons visit www.chicocoupons.com

Party Trays Available Happy Garden Restaurant Food to Go
Monday: Closed 180 Cohasset Road (Served All Day)
Sun — Thur: 11:30am — 8:30pm Chico, CA 95926 Tel: (530) 893-2574
Fri — Sat: 11:30am — 9:pm (530) 893-5068
Open 6 Days a Week Fax: (530) 893-5068
Family Dinner - (Minimum for two person) Special Dinner * Hot & Spicy
Dinner A $17.50 per Person Dinner B $18.50 Per Person $19.50 Per Person
Wonton Soup Wor Wonton Soup Seafood Soup
Egg Roll & Fried Wonton Egg Roll & Fried Prawns Fried Prawns & B.B.Q. Ribs
Almond Chicken Lemon Chicken Beef With Snow Peas
Sweet & Sour Pork Beef With Vegetable *Kung Pao Shrimp
Pork Fried Rice Shrimp Fried Rice House Special Fried rice
For 3 add: Broccoli Beef For 3 add: Cashew Nut Chicken For 3 add: Sweet & Sour Chicken
For 4 add: Chicken Chow Mein For 4 add: Chicken Chow Mein For 4 add: House Special Chow Mein
For 5 add: Shrimp With Vegetable * For 5 add: Shrimp with Hot Garlic Sauce * For 5 add: Yue Sheung Three Flavor
* For 6 add: Mandarin Spicy Chicken For 6 add: Peking Pork For 6 add: Seafood Combination

Lunch Specials (Served from 11:30am to 3:30pm) Served with steamed rice or fried rice, Soup of the day & Variety of appetizers

L. 1. Almond or Cashew Chicken.............cccccvveeeeennnn. 15.00 *L. 15. Szechuan Pork..........cccuueiiiiiiiieee e 15.00
L. 2. Sliced Tender Chicken with Mushrooms............... 15.00 L. 16. Sweet & SOUr POrK .........coveiiiiiiiiiiiiiiieeee e 15.00
*L. 3. Kung Pao Chicken...........ccccuiiiiiiiiiieeeeeeeeees 15.00 *L. 17. Pork with Hot Garlic Sauce..............ccccvviiiieeieeeeiieee 15.00
*L. 4. Szechuan Chicken ............cccccviiiiiiieeeieeeiees 15.00 L. 18. Shrimp with Vegetable.............ccccooiiiiiiiieeee 16.00
L. 5. Lemon ChiCKen.........ccceevviiiiiiiiiiieeeeee e 15.00 L. 19. Sweet & Sour Shrimp .......ccooiviiiiiii e 16.00
*L. 6. House Special Dry Braised Chicken.................... 15.00 L. 20. Shrimp with Broccoli...........coueiiiiiiiiiiiiiiiei e, 16.00
L. 7. Sweet & Sour Chicken .............cooevviiiieeiiiiiiinnne 15.00 L. 21. Shrimp with lobster Sauce .............ccccciiiiiiiiie 16.00
L. 8. Chicken with BrocColi.............coovvmriiiiieeiiiiinnnnn. 15.00 *L. 22. Kung Pao Scallops...........ueeeeiiiiiiiiiiiiiiiiieeeee e 16.00
*L. 9. Chicken with Hot Garlic Sauce.................cccec..... 15.00 L. 23. Vegetables DelUXE ..........uuuuuuuiiiiiiaiiieeeeeeeeeeeeeeeeeeeeeeee 15.00
L. 10. Beef with BrocColi........ccccoveeeiiiiieeiiiiiiiiiiiiiiiiiine 15.00 L. 24. Sweet & SOUr TOfU ..ooevvviiiiiiiiiiiiee e 15.00
L. 11. Beef with Vegetable ...............oooie 15.00 L. 25. Bean Curd with Vegetables ............cccccccoiiiiiiiiiiiiee. 15.00
*L. 12. Beef with Hot Garlic Sauce............cccoeevvnieeennnne. 15.00 L. 26. Chow Mein (chicken, beef, pork, shrimp, or veg.).............. 15.00
*L. 13. Szechuan Beef.........coooiiiiiiiiiiiiiiie s 15.00 *L. 27. Eggplant with Hot Garlic Sauce.............ccccccvveeeeeiiiieees 15.00
L. 14. Beef with Green Pepper.............ccccoevvvvvvinnnnnnnnn. 15.00 L. 28. Three Flavor: Shrimp, chicken, or scallop with veg............ 16.00
Appetizers

A. 1. Egg Roll (4):

Pork, bamboo shoots, cabbage, carrots, and celery sautéed with white sauce, wrapped in egg flour skin and deep-fried until crispy ...........ccccceveeeienne 8.50

A. 2. Pot Stickers (6):
Homemade flour skins filled with ground pork and green cabbage, then pan fried and served with special SauCe ............ccccceiiiiiiiiiiiiiceeee, 12.00

A. 3. Fried Wonton (12):
Thick egg flour skins deep fried to golden brown and crispy and served with delicious sweet and SOUr SAUCE ............c.ceiieiiiiiieiieiieiieee e 6.00

A. 4. B.B.Q. Spare Ribs:
Meaty pork spareribs marinated in Chinese B.B.Q. sauce, then roasted in POrk rO@Ster.......... .o e 11.00

A. 5. Paper Wrapped Chicken (6):
Morsel of tender chicken wrapped in a flavorful sauce and in foil. Deep-fried. (almost no calories, no oil touches the chicken)..............ccoociiiniiiiiiine. 11.00

A. 6. Deep Fried Prawns (6):
Prawns dipped in light batter and deep fried. Served with sweet or sour sauce or ask for hot mustard ...............ccoccoiiiiiiiiii e, 12.00

A. 7. Teriyaki Beef (6):
Sliced of tender beef marinated in Hoisin sauce, skewered, then B.B.Q. on the hibachi at your table..............cccccoiiiiiiiie 11.00

A. 8. Popo Tray (For two):

Includes paper wrapped chicken, B.B.Q. spareribs, fried prawns, egg roll, teriyaki beef, and cheese won ton on flaming tray ..............c.cccoeiiniiie 18.00
A. 9. B.B.Q. Pork: Fresh pork marinated in Chinese BBQ sauce, then, roastea.............coiuiiiiiiiiiiiiee et 11.00
F N O 0 LYY o B o 4 T=Te B 02 1 F= T 4 T 1 OSSO PSP UUTUP PPN 11.00
AL 11.VEGEEADIE TEMPUIA ... ..ottt ettt h et e s bt e e rhe e e e bt e e aab e e ot e e e eabe e e s s e e oab et e ae e e Sase e e Sab et e aa b e e easbe e eas e e e neeeeaseeesmseesabeeesnneeennneaannes 11.00
A. 12. Crab Meat With Cream CheeSe WON TON (B) ..........cociiiiiiiiiiie ittt b et b e bt e bt e bt e bt e bt e bt e sh e e b e e eheesh e et e e nbeesaeesbeesaeenaeeateens 12.00

YN T 0 3 11 1T =N 0 1 To] Y s T 1 = T RN 13.00


http://www.chicocoupons.com/

Soups
S 1. POFK INOOGIE SOUP ...ttt ettt a ettt a e bt et a et eh e es et ea bt e et e oo st e et e Se et e e bt ea b e et e ee bt et e eat e e bt et e ente e b e e nbeeteens (S)12.00...... (L)18.00

S. 2. WOE WON TON SOUP ...ttt ettt e a e a ettt e et s a e e e e et e ae e ea e e ee st e ae e e ot e e et e e et e eet e e es e eae e e as e ea bt et e et e e bt e aneeaneeneereeneens (5)13.00...... (L)18.00

*S. 3. Hot & Sour Soup:
A rich soup with strips of bamboo shoots, bean curd, Chinese mushrooms, carrots and egg blossoms. (avail. vegetarian)................. (S)12.00...... (L)18.00

S. 4. Assorted Seafood Soup:
Shrimp, scallops, crab meat, and vegetables cooked in ChiCken Droth ... (S)13.00...... (L)18.00

S. 5. Egg Flower Soup:
Whipped egg blossoms in vegetables broth with spinach, carrots, tomato and green onioNSs ............cccoverieiiiieicn e (S)12.00...... (L)18.00

S. 6. Velvet Corn with Crab Meat:
Crab meat, creamy corn, carrots peas in thick chicken broth gamished with whipped egg blossoms. (avail. vegetarian)...........cccccoeeuenee. (S)12.00...... (L)18.00

S. 7. Sizzling Rice Soup:
Steamed broth with chicken, shrimp, bamboo shoots, mushrooms, carrots & peas. Served with sizzling hot rice. (avail. vegetarian)....... (S)13.00...... (L)18.00

S. 8. Won Ton Soup: Boiled won ton with vegetables cooked with chicken broth ... (S)12.00...... (L)18.00
Pork

P. 1. Mushu Pork: Shredded pork, bamboo shoots, cabbage, Chinese mushrooms, and fluffed egg quick sautéed with Hoisen sauce ..................... 14.50
*P. 2. Pork with Hot Garlic Sauce: Shredded pork, bamboo shoots, vegetable, and in hot and sSpiCy SAUCE............ccceeieeiiiiiiiieiiene e 13.50
P. 3. Sweet & Sour Pork: Cubes of pork tenderloin dipped in egg batter and deep-fried until crispy, then sautéed with bell pepper, onions, carrots,
pineapple chunks, iN PIQUANT SWEET @NT SOUF SAUCE.........c.uiiiei it et e ettt e e e st e e e ettt eeeesaseeeeeeassaeeaeeasssteeeeaansseeeeeaassaeeeeeannsaeeeeanssanaeesannsanaeeanssnneenan 14.50
P. 4. Roast Pork With Broccoli: Sliced roast pork toss cooked with broccoli in deliciously seasoned SauCe .............cocvveiiiiiiiiiciice e 13.50

*P. 5. Szechuan Pork:

Shredded pork, bamboo shoots, celery, onions, straw mushroom, baby corn and carrot cooked in hot and spicy sauce.........cccccceveeeenieeiieenceeeeee. 13.50
P. 6. Roast pork With Snow Peas: Thinly slice pork sautéed with snow peas, water chestnuts and carrot in seasoned sauce ..........c.cccccceeeieeenenenne 16.00
*P. 7. Twice Cooked Pork: Sliced tender roast pork sautéed with fresh green cabbage, and bell pepper in dark win sauce............ccccccocevrinnenenne 14.50

*P. 8. Peking Pork:

Ribs in deep fried quick sautéed with steak sauce, red vinegar and brown sugar. Surrounded With Orange .............cociiiiiiiiiriiic e 14.50
Beef

BT IMIU SHU BEET ...ttt bttt h bt h e a oot e E R e AR e k£ R e e e R e R R e R e e e e e e e R R e R e et e e Rt e e R e a e bt et r e e nne et eas 14.50
*B-2. Mongolian Beef:

Sliced choice beef filet marinated in special sauce sautéed with red hot peppers and served over crispy rice noodles Sticks...........ccceevueeriiernieeeinen. 16.95
B-3. Beef with Green Onion: Sliced of beef sautéed with fresh onions in dark WiNe SAUCE............cccciiiiiiiiiiii e 16.50
B-4. Beef with Broccoli: Sliced tender beef toss cooked with broccoli in deliciously seasoned SauCe............c.ccooeeiiiiiiiiiiiii e 14.50

B-5. Beef with Snow Peas:

Sliced tender beef filet sautéed with snow peas, carrot, water chestnuts and bamboo shoots in dark seasoned sauce ...........ccccceriiiiiieiiiienieeeee. 16.50
B-6. Curry Beef: Beef sautéed with fresh onion, bell pepper, baby corn, and carrot cooked in famous South Sea rich curry sauce.............ccocceeeeee 12.95
B-7. Beef With Vegetables: SQutEed iN DrOWN SAUCE ..........cocuiiiiiiiiiiiieiie ettt et sae e b e eae e sae e e h e e ea bt eaeeeh e e e abesaeeeheeenbeeabeanbeeneeenneennas 13.50
*B-8. Beef with Hot Garlic Sauce:

Sliced with hot red peppers, water chestnuts, and vegetable in hot and SPiCY SAUCE ......ciiviiiiiiiiiii e 13.50
B-9. Beef with Green Pepper: Sliced beef, white onion and green pepper in dark seasoned saucCe...........ccovvviiiiiiiiiiiinnns 13.50

*B-10. Szechuan Beef:
Sliced tender beef sautéed with red hot peppers, bamboo shoots, celery, baby corn, and carrot in hot and spicy sauce.............. 13.50

*B-11. Hunan Beef:
Sliced beef deep fried in egg batter and toss cooked with hot and spicy sauce surrounded with orange ............ccoiviiiiiiiiiinnnns 16.50

B-12. Tomato Beef: Sliced tender beef, ripe tomato, onion, green pepper in light brown sauce ..........c.coviviiiiiiiiiiiiiinee 13.50

*B-13. Kung Pao Beef:
Diced beef sautéed with red hot peppers, yellow onion, green peppers, and peanuts in hot and spicy Sauce.............cvvuieienenens 14.50



Combination Lunch — served from 11:00a.m. to 3:30p.m.

Served with Soup of the Day, Vegetable Chow Mein, Pork Fried Rice, Fried Wonton, Egg ROll............coiiiiiiiieeeeeeeeee e $16.00
A B C D E
Sweet & Sour Pork Cashew Nut Chicken Broccoli Beef *Kung Pao Chicken Lemon Chicken
A Complete Dinner (Also available in vegetarian) $17.50
Served with Soup of the Day, Egg Roll & Fried Wonton, Pork Fried Rice and Chicken Chao Mein, Plus One Choice of the Following:
Lemon Chicken Sweet & Sour Pork or Chicken *Dry Braised Chicken
*Hot Garlic Chicken or Beef Almond or Cashew Chicken Chicken or Beef Broccoli
*Kung Pao Chicken or Beef Beef or Chicken with Vegetable (Also available vegetarian)
Chef Specials
SP. 1. Happy Family:
Sliced tender beef, roast pork, chicken white meat, scallop, shrimp and calamari steak with vegetable on hot plate ...............ccccoiiiiiiiiiiii, 17.50

SP. 2. Sizzling Rice Seafood Combination:

Mixed seafood served with mushroom, broccoli, baby corn and crispy rice on hot PlIate ...........coeoiiiiiiiiii e 17.50
SP. 3. Sizzling Rice Shrimp: Shrimp cooked with vegetables and crispy golden brown rice on hot plate...........ccccooiiiiiiiini e 17.50
SP. 4. Sizzling Triple Crown: Shrimp, chicken and roast pork cooked with vegetables, served with hot plate .............ccccoeiiiiiie 17.50
SP. 5. Mandarin Delight: Shrimp and beef with selected vegetables and oyster sauce served on sizzling plate.............ccccooiiiiiiiiiiiiie, 17.50
ST 0 T Te TN 02 TToT Y | FO PP P PP PRSPPI 14.50
*SP. 7. MaNdarin SPICY CRICKEN ... ..ottt ettt ee ettt e e bt e ek te e e beeeaaeeeeseeeeaeee e nee e easee e eae e e emseeeSase e e aeeeeaneeeaaseeembeeeambeeeasseaanseeasnean 14.50
SP. 8. S@SAME CICKEN.........o.eiiiiitiiieee ettt b et e et e e e e R e bt e st e s e e e e e e o bt e R e e R e e st e e e R e e R e e R e e bt e Rt e e e R e eR e eR ekt e ae e r e R e e Rt bt et e e e e nnenrenre e 14.50
SP. 9. Three Way Chicken: Chicken w/ vegetable, dry-braised chicken, 1emon ChiCKen .............cccooiiiiiiiii e 17.50
SP. 10. Full Moon & Seven Stars: Beef w/ vegetable, lemon chicken and seven fried Prawns .............ccoooiiiiiiiiiie e 17.50
T e B I - L T o o T 1 « J RO PRR PPN 17.50
Seafood

SF-1. Shrimp with Snow Peas: Succulent gulf shrimp cooked with tender snow peas, water chestnuts and carrot.............ccccceeeiiiiiiiiiiiicciece, 17.50
*SF-2. Kung Pao Shrimp: Shrimp sautéed with red hot peppers, yellow onion, green pepper and peanuts in a hot spicy sauce ...........ccccccoeeveennene 17.50
SF-3. Shrimp with Vegetables: Shrimp Sautéed iN WINE SAUCE ..ottt ettt et e e 15.50
SF-4. Shrimp with Cashew Nuts: Shrimp, carrot, peas and bean sprout in lightly seasoned SauCe. ... 17.50
SF-5. Shrimp with Black Bean Sauce: Sautéed with green pepper, 0nion, @Nd CAIMTOLS ...........cuiiiiiiiiiiii et 15.50
*SF-6. Shrimp with Hot Garlic Sauce: Shrimp bamboo shoots, and vegetable cooked in hot SPICY SAUCE ..........ccceiiiiiiriiiiiieeeceeee e 15.50
SF-7. Shrimp in Lobster Sauce: Vegetables toss cooked with sauce and Whipped €00 .......coouuiiiiiiiiiieiie ettt e see e eaeee e 15.50

SF-8. Mu Shu Shrimp:
Shrimp, bamboo shoots, mushrooms and fluffed eggs quick sautéed and served with HOISEN SAUCE ...........cccueiiiiiiiiiiiiiiec e 16.50

SF-9. Sweet & Sour Prawns:

Prawns dipped in light batter deep fried, then quick sautéed with onion, bell pepper and carrot in sweet and SOUr SAUCE............cccceeriiiiiiiiiiiee i 15.50
SF-10. Shrimp with Broccoli: Shrimp cooked with fresh tender broccoli with carrot in white sauce ............ccceeiiiieiiicie e 15.50
SF-11. Seafood Combination: Shrimp, scallops, calamari, and crab meat sautéed with vegetables in wine sauce............cccceeceeeiieriieeicie e 17.50
*SF-12. Szechuan Shrimp: Shrimp, sautéed with red hot pepper, bamboo shoots, celery, and vegetable in hot and spicy sauce ..........c..cccceecueeeneen. 15.50
*SF-13. Scallop with Hot Garlic Sauce: Scallop, bamboo shoots, water chestnut, cooked with hot and spicy sauce.............cccceevieiiiiieiiineieeee 15.50
*SF-14. Kung Pao Scallops: Scallops sautéed with red hot peppers, yellow onion, green pepper and Peanuts in hot and spicy sauce ..................... 17.50
*SF-15. Calamari with Hot Garlic Sauce: Calamari steak, bamboo shoots, and vegetable cooked in hot spicy sauce ...........ccccocceeiiiiiiiiiiiinieeies 15.50

SF-16. Calamari with Black Bean Sauce: Calamari with green pepper, 0nion, and CAITOLS ...........cccuiiiiiiiiiiiiie e 15.50



Poultry
C-1. Almond or Cashew Chicken:

Diced chicken with almond or cashew nuts, bamboo shoots, diced celery, zucchini and mushrooms in a lightly seasoned sauce .............ccccocceveineene 14.50
*C-2. Kung Pao Chicken: Diced chicken sautéed with red hot peppers, yellow onion, green peppers and peanuts in hot spicy sauce .............c........ 14.50
C-3. Sliced Chicken with Mushrooms: Thinly sliced chicken sautéed with mushrooms and vegetables in light wine sauce..............ccccccoeieiienen. 13.50
C-4. Lemon Chicken: Chicken breast dipped in a light batter, then dipped fried. Served with and fresh and tangy lemon sauce..............cccccceveenene 14.50

*C-5. Hunan Chicken:
Cubes of chicken filet deep friend in egg batter and toss cooked with hot and spicy sauce. Surrounded with orange ...........c.ccoveevieiiineennnie e 16.00

C-6. Mu Shu Chicken:
Chicken, bamboo shoots, mushrooms, cabbage, Chinese mushrooms & fluffed egg sautéed. Served with HoISEN SAUCE .........ccceeiiiiiiiiiiiiieecceeeee 14.50

C-7. Sweet & Sour Chicken:

Chicken breast dipped in light batter and deep fried, then quick sautéed in sweet and sour sauce with onion, bell pepper and carrots .............cc........ 14.50
C-8. Curry Chicken: Diced chicken, bell pepper, carrots and onion cooked in famous South Sea rich Curry SQUCE ..........cccccueeeieeeriie e 13.50
C-9. Chicken with Black Bean Sauce: Diced chicken sautéed with green pepper, onion and carrots in a black bean sauce ...............cccccooviiieiins 13.50
C-10. Chicken with Snow Peas: Thinly sliced chicken sautéed with snow peas, water chestnuts, and carrots in a lightly seasoned sauce............... 16.00

*C-11. Szechuan Chicken:
Diced chicken sautéed with red hot peppers, bamboo shoots, celery, yellow onions, baby corn, straw mushroom and carrot in hot and spicy sauce........ 13.50

*C-12. Chicken with Hot Garlic Sauce:

Sliced chicken white meat sautéed with red hot pepper, water chestnuts, and carrot toss cooked in hot and spiCy sauCe ............ccoceeeiiiiiiiieiiicenieeeee, 13.50
C-13. ChICKEN With VEgEtabIES ...........ooiiiiiiiiiii ettt ettt e h bt et a et e s bt e e bt e e et e ab e e bt e bt ea bt et e e abe e bt e bt e bt e bt e nbeenteenne 13.50
FC-14. Dry BraiS@d CRUCKEN ...........ooiiiiiiii ettt ettt b et e e et e et e bt et e et e e bt et e e bt e bt et e e st e bt et e e bt e e bt et e e ebeenbeenteesaeenreenteens 16.00
Lamb

*L-1. Mongolian Lamb:

Tender Sliced of lamb, green onion, bamboo shoots, red hot peppers, sautéed in soy sauce and served over crispy rice noodle stick ..............cc..... 18.00

*L-2. Hunan Style Lamb:

Sliced lamb deep fried in egg batter and toss cooked with Hot & Spicy sauce surrounded with steam broccoli or orange ...........ccccoveeieiieinieneencene 18.00
Fish

L I VT4 1IN =] o OO U PP 17.50
[ o1y Yo ToT - Ty I8 =] DTSRV P RO P PP RPPRPPRP 17.50
F-3. Fish With HOt GArliC SAUCE............cooiii ettt b et e et s a e e bt oo at e sh e e e bt e e ae e e a e e e e e e e et e e ae e ebe e eat e s et e e be e e et e et e et e et e eaeeeanas 17.50
Vegetables

V-1. Mu Shu Vegetables:

Shredded bamboo shoots, mushrooms, cabbage, celery and fluffed egg and served with four panCakes ..............ocooiiiiiiiieii e 14.50

V-2. Vegetables Deluxe:

Bamboo shoots, mushrooms, baby corn, Napa cabbage, carrots, and broccoli toss cooked and Served in Wine SAUCE ..........ccceeeiieeeceeeiiee e 13.50
*V-3. Broccoli with Cashew Nuts: Sautéed in ginger and GarliC SAUCE .........cc.uii ittt e ree e s te e e eaee e saee e saseeesaeeesnneaesnneaannes 14.50
V-4. Bean Curd with Vegetables: Sautéed in dark and SEASONEA SAUCE ..........cocuiiiiiiiiiiii ettt et she e s ae e teeeaeesaeesbeesneesneeaneaan 13.50
*V-5. Ma Po Bean Curd: Bean curd, carrots, peas and mushrooms sautéed in hot and SPICY SAUCE ..........ccueeiiiiiiiiiiiiee e ee e eee e see e saee s 13.50
*V-6. Egg Plant With HOt GarliC SAUCE...............ooiiiii ettt b bttt b e bt et e e bt e b e et e e shee s bt et e e sbeesbeenbeesaeenreenbeens 13.50
V=7.VEGEEADIE COP SUEY ...ttt ettt e it e e bt et e es et eateeateeaseea bt e st ea st eabe e bt ea st ea bt e et e ase e be e s e e st e be e s e e beesbeeabeeaseesbeeaseesneesbeeaseaas 13.50
YT 0 LV =] - T T= I I T OO P SO P PPN 13.50
V=0, SWEEE & SOUE TOFU ...ttt ettt a ettt ee et e e st e bt e et e ea st e e bt et e oo st e b e e et e ab e e b e et e e bt e bt et e e bt e nhe e et e e nbeenbeenteenaeenreenbeens 13.50

Y (O 0 4 =T VA e T N o F- 1o | PR RUPRTRTRPN 13.50



Egg Foo Yung

E. 1. House Special Egg Foo Yung: Shrimp, chicken, roast pork, with vegetable over the omelet .............coooiiiiiiiii e 14.95
E. 2. SAHMP EGY FOO YUNQ ...ttt h et e h oo bt et eh e e e b e ekt oo h e e oh e e b oo e he e oh e e b et ea et eae e eh et ea e e eae e eh et eat e nae e e et e eatenaeeeeeenanenaneeanes 14.95
R T 0F 1 1o T o I e Lo [ e Yo R V] 4T OSSP RPRN 13.00
E. 4. RO@St POIK EQQ FOO YUNQ ... ..ottt ettt et h e ettt oo a et e e bt e e 42 st e e 1h s e 448t e e s b e e e b et e e o R et e s b e e e be e e ea bt e aase e e et e e e nneens e e e naneeennneenas 13.00
E. 5.Vegetable EQQ FOO YUNG.........coi ettt h e bt et sh oo bt e bt e ae e ea e e bt e eat e ea e e bt e eab e ea e e eh et eat e eae e eh et eat e nateeee e et e et e eateeaneeaneeanes 13.00
Fried Rice
R. 1. House Special Fried Rice: Shrimp, chicken, pork with peas and CarTOt..........ccuoiiiiiiiiiii e 13.95
R.2.SRIMP FHEA RICE ...ttt ettt h e e h e et e e h e e b e et e e e h e e eb e et e e oae e eh e e b oo eae e ea e e eb e e eae e eaeeebe e saeesateebe e s et e s aneaaeesanesaneeanas 13.95
RS A e T ] o1y Qo 4 (=T I T - O PSP O PR PUPTUPPN 13.00
LS o o] (= o O o =T B -SSR 13.00
RS = 1= B 4 1T I - SRR 13.00
R. 6. VEgetable FriEd RICE......... ..ottt h ettt e oh et e bt e e o h b e e ek et e o2 b et o s b e e o a b e e e e A be e e s b e e e be e e amb e e ease e e amteeeanbeeeasneesaneeenneenas 12.50
LS A (Y T U= N -SSP (S)3.50....... (L) 4.50
Chow Mein (Pan Fried or Crispy Noodle $1.00 extra)
M. 1. House Special Chow Mein: Noodles with shrimp, chicken, pork, and vegetables ..o 13.95
L 2 o T (=1 T 0 3 o 1T o TSR RRTR 13.00
LT = T=Y-Y o 4 o Y PSPPSR 13.00
IR T 4T o 0 11T =Y o OSSN 13.95
M. 5. RO@SE POIK COW IVIEIN...... ..o ittt et e st e ettt e sttt e saeeesaneeeeaeeeeaaeeeeaneeeaaeeeeaseeeamsee e seee e seeeamseeeaseeeanseeeseeeanseeeanseeanseeesnneeenneeesan 13.00
LY Y A=Y 1= c= T o (= 0 T AT 1 =Y 1 OO PTRTPPN 13.00
M. 7. AIMONA ChiCKEN ChOW IVIEIN ...ttt h e b e ekt e s bt e e bt e bt e ehe e she e E e e eh e e sh e e eE e e eh e e Sh e e eE e e ea bt eaeeeh b e embeeabeeheeenbenaeeanbeenbeenneannas 13.95
= R o= T N o 1= N VoYY | =SSOSR 13.00
L I 0 4 =7 o )V Lo T T | = PR 3.50
L P O = 1= T=Y o T T ¥ T OO PP 17.95
Desserts Beverages
DS. 1. Chilled Lychee Fruit................c.ccoooiiiiiiiiii, 6.95 DA MK e 2.95
DS. 2. Chilled Longyan Fruit................cccccooiniiiiiiiiien, 6.95 D. 2. Soft Drinks: Sprite, pepsi, diet pepsi, coke, diet coke, root beer ....... 2.95
DS. 3.16€ Cream...........coooeiiiiiieiiiieiee et 1.95 [ (o1 N Y- LSOO 2.95
D. B HOEt T ... 1.00
Side Dishes
EQQG RO (2) .. 4.50
Cheese PUTS (2)...c.oiiiiiiiiiiiieeece e 4.50
Fried Prawns (2) ..o e 4.50

Chicken Salad...........coooiiiiiiiieee e 13.00



