
 
 
 
 
 
 
 
 

  
 
                  Welcome! 
 

     The whole culinary delight of 
     China which distinguishes Chinese 
     from European cooking depends  
     On the art of mixing and blending  
     of colors, aroma, flavors and  
     texture of food. Among the four  
     regional culinary styles, the north- 
     ern gourmet of Peking has Been  
     crowned as the king of Chinese  
     cuisine, reflecting the fact that the  
     emperor and his courtiers recruited  
     the best chefs in China and encour- 
     aged them to develop new dishes. 
      Being committed to the  
     culinary art of living, we, Northern 
     Chinese, wish to share with our  
     guests the wonderful moment  
     together in appreciation for this  
     beautiful and merry art of living. 
     Our courtesy and cooking will 
     certainly make your visit the most  
     enjoyable experience to remember. 

 



APPETIZERS & SALAD 
Crab Meat & Cheese Puffs(6)…………………………………8.55 
Egg Rolls(4) (Meatless)………………………………………..…7.95 
Pot Stickers (6) (Homemade)………………………………….9.95 
Veggie Gyoza (6) (Meatless Pot Stickers)…………………9.95 
Fried Won Tons (8) (Stuffed w/Pork)………………….…..7.95 
Crispy Basil Chicken Won Tons(8)……………………………8.95 
Won Ton Chips(10)(Plain)……………………………………….7.50 
Deep Fried Prawns(6)……………………………………………10.95 
Fried Chicken Wings ……………………..……………………..10.95 
Honey Barbecued Pork Slices………………………………..10.95 
Lemon Chicken Salad(w/Iceberg Lettuce)……………….9.55 
Oriental Crispy Chicken Salad(w/Spring Mix)……….10.25 
Appetizer Samplers with Hibachi(For 2)………………..17.95 

 

SOUP 
(Freshly made as it is ordered)                                                                                             Sm(2-3)    Md(4-5)    Lg(6-7) 
Wor Won Ton Soup (w/Shrimp & Chicken)………………………………......……9.50       14.50       18.25 
Hot and Sour Soup (w/Chicken & Pork)……………………………………………….9.50       14.50       18.25 
Sizzling Rice Soup (w/Shrimp and Chicken)………………………………….……..9.50        14.50      18.25 
Spinach and Tofu Soup……………….…………………………………..………………....7.95        12.25      15.55 
Mussel Soup w/Garlic & Jalapeño (Hot & Peppery)…………………………..…8.95       13.50      17.50 
Spicy Seafood Soup (Hot & Spicy)……………………………………………………...10.95        16.95      20.95 

MANDARIN DINNER 
$18.95 Per Person- Served for 2 or more people 
            Appetizers:  Egg Rolls & Fried won Ton Chips 
                      Soup:  Wor Won Ton Soup 
                 Entrees:  Sweet & Sour Pork 
                                  Almond Chicken 
                                  Fried or Steamed Rice 
For 3 People Add:  Assorted Vegetables 
For 4 People Add:  Broccoli Beef 
For 5 People Add:  Mushroom Prawns in Black Bean Sauce 
 

SICHUAN DINNER 
$19.95 Per Person- Served for 2 or more people 
 
            Appetizers:  Pot Stickers 
                      Soup:  Hot & Sour Soup 
                 Entrees:  Mongolian Beef (Spicy) 
                                  General’s Chicken (Hot & Zesty) 
                                  Fried or Steamed Rice 
For 3 People Add:  Sautéed String Bean w/ Tofu 
For 4 People Add:  Eggplant Pork (Spicy) 
For 5 People Add:  Imperial Prawns (Spicy & Zesty) 
 

HOUSE SPECIAL DINNER 
$27.25 Per Person- Served for 2 or more people 
 
            Appetizers:  Appetizer Samplers with Hibachi 
                      Soup:  Sizzling Rice Soup 
                 Entrees:  Kirin Beef 
                                  Walnuts & Pineapple Prawns 
                                  Fried or Steamed Rice 
For 3 People Add:  Vegetables on Chinese Angel Hair 
For 4 People Add:  Peking Spareribs 
For 5 People Add:  Teppan Seafood 
 
 
 

 
 



FOWL 
Almond Chicken with Cashew Nuts…………………………………………………………..……………………..…12.95 
     Celery, green peppers & zucchini in savory sause. 
Black Bean Sauce Chicken……………………………………………………………………………………….………….12.95 
     w/ Mushrooms, onions & bell peppers. 
Kung Pao Chicken (Spicy)…………………………………….………………………………………………………………12.95 
     Stir fried w/ hot peppers and sprinkled w/ roasted peanuts. 
Broccoli Chicken………………………………………………………………………………………………….………………13.25 
     White chicken slices stir fried in brown sauce. 
Curry Chicken (Piquant)………………………………………………………………………………………………………13.25 
     w/ Carrots green peppers & onions. 
General’s Chicken (Hot & Zesty)………………………………………………………………………………………….13.25 
     Crispy, spicy and sweet w/ ginger & garlic. 
Lemon Chicken (Sweet)…………………………..………………………………………………………………………….13.25 
     Batter-fried boneless chicken breasts smothered in sweet, lemony sauce. 
Snow White Chicken (Sweet & Zesty)……………………………………………………………………………….…13.25 
     Snow pea & white chicken slices in wine sauce w/ mushrooms. 
Spicy Hunan Chicken with Vegetables (Non-Spicy Optional)………………………………………………..13.25 
     White chicken slices w/ assorted seasonal vegetables in spicy brown sauce. 
Spicy Orange Chicken……………………………………………………………….…………………………………………13.25 
     Chicken nuggets glazed w/ spices & citrus sauce. 
Sweet and Sour Chicken………………………………………………………………………………………………………13.25 
     w/ Pineapple, onions, carrots & hot peppers. 
Mongolian Chicken (Spicy)……………………………………………..……………………………………..……………14.25 
     Chicken slices sautéed w/ green onions & hot peppers. 
Garlic Chicken Nuggets or Wings (Medium Spicy)………………………………………..……………14.25/15.25 
     Toss fried w/ chopped garlic, onions & hot peppers. 
Roast  Duck (Half a Duck)…………………………………………………………………………………………………….16.55 
     Marinated in special ingredients, fried to a crisp & served w/ plum sauce. 

PORK 
Mu Shu Pork……………………………………………………………………………….………………………………………12.35 
     Toss fried w/ bamboo shoots, bean sprouts, cabbage & scrambles eggs. 
     Served w/ Chinese crepes & plum sauce. 
Shredded Pork with Garlic Sauce (Hot & Zesty)…………………………………………………………………..12.35 
     Mushrooms, water chestnuts & bamboo shoots in spicy ginger-garlic sauce. 
Sweet and Sour Pork…………………………………………………………………………………………………..………12.35 
     w/ Pineapple, onions, carrots, & green peppers. 
Cherry Pork (Sweet)…………………………………………………………………..………………………………………..13.55 
     Batter-fried pork cubes coated w/ ginger-cherry sauce & sesame seeds. 
Eggplant Pork (Spicy) …………………………………………………………………………………………………………13.55 
     Braised w/ tenderloin slices. 
Spicy Plum  Sauce  Pork ( Hot & Spicy)………………………………………………………………………………..13.55 
     a.k.a. Twice cooked pork . Sautéed w/cabbage in sweet soy bean paste. 
B.B.Q. Pork  Slices with Broccoli  ………………………………………………………………………………………..14.55 
     Stir fried w/tofu in light brown sauce. 
Shiitake Mushroom Pork  ……………………………………………………………………………………………………14.55 
     5 –spices infused pork slices w/ Chinese tender greens. 
Peking  Spareribs  ( Medium Spicy) …………………………………………………………………………………….16.25 

Glazed  w/ spicy ginger & jalapeño. 

BEEF 
(Prepared with flank steak slices) 
Broccoli Beef  ……………………………………………………………………………………………………………………15.25 
     Stir fried in rich brown sauce. 
Ginger Beef  ………………………………………………………………………………………………………….………….15.25 
     Homemade style  w/tender greens & tofu. 
Spicy Hunan Beef with Vegetables ( Non – Spicy Optional) ……………………………………………….15.25 

 Stir  fried w/ assorted vegetables in spicy brown sauce. 
Mongolian Beef ( Spicy ) ……………………………………………………………………………………………………15.50 
     Sautéed w / green onions & hot peppers. 
 Beef Genghis Khan ……………………………………………………………………………………………………………15.50 
     Served on a heated iron platter w/ vegetables  & drizzled w / black bean sauce. 
Kirin Beef  …………………………………………………………………………………………………………..……………..15.50 
     Full flavored beef marinated w/ mushrooms and lots of garlic./sesame seeds. 
Sichuan  Crispy Beef (Hot & Zesty) ……………………………………………………………..…………..………….15.95 
     Batted-fried beef dressed in sweet garlic –pepper sauce. 



SEAFOOD 
Sweet Lemon Fish Filet (Sweet) ……………………………………………………….…………………………………14.95 
     Lightly battered white flesh filet dressed w/ fresh sweet lemon sauce. 
Salt & Pepper Squid …………………………………………………………………………………………………………...14.95 
     Fried crispy squid tossed w/ green onions & bits of jalapeño. 
Black Bean Sauce Prawns …………………………………………………………………………………………..………15.55 
     Stir fried w/ onions, mushrooms & bell peppers in pungent preserved soya beans. 
Jade Prawns ……..……………………….……………………………………………………………………………….………15.55 
     Prawns & straw mushrooms crowned w/ broccoli spears in color of Chinese jade. 
Prawns with Lobster Sauce …………………………………………………………………………………………………15.55 
     Pea pods & mushrooms in wine sauce with whipped egg drops. 
Princess Prawns (Hot & Zesty) …………………………………….………………………………………………..……15.55 
     Batter-fried prawns in sweet garlic-pepper sauce. 
Prawns A La Sichuan (Hot & Zesty) ……………………………………………………………………………………..15.55 
     Sautéed w/ chopped water chestnuts & onions in peppery tomato sauce.  
String Bean Prawns (Hot & Spicy) ……………………………………………………………………………………….15.55 
     Coated w/ spicy ginger brown sauce. 
Sweet and Sour Prawns ……………………………………………………………………………………………………..15.55 
     Fried golden prawns w/ pineapple, onions, carrots & green beans. 
Prawns with Vegetables (Spicy Hunan Style Optional) ………………………………………………………..15.55 
     Stir fried w/ assorted seasonal vegetables in brown sauce. 
Walnut & Pineapple Prawns ……………………………………………………………………………………………….15.95 
     Rich, creamy & slightly sweet. 
Champagne Sauce Seafood Medley ……………………………………………………………………………..…….16.75 
     Mussels, squid, prawns & scallops sautéed w/ baby corn, peapods & mushrooms. 
Spicy Basil Eggplant Scallops and Prawns (Hot & Spicy) ………………………………………………………16.75 
     Unique blend of Eastern spices and Western herbs. 
Scallops and Prawns with Garlic sauce (Hot & Zesty) ………………………………………………………....16.75 
     Classic Sichuan ingredients with garlic-ginger sauce. 
Happy Family Delight a.k.a. Kung Pao Chicken (Spicy) …………………………………………………..……16.75 
     Assorted seafood, selected meat & vegetables stir fried w/ hot peppers. 
Teppan Seafood …………………………………………………………………………………………………………………17.95 
     Assorted seafood & vegetables on sizzling iron platter & drizzled w/ oyster sauce. 

VEGETABLE & TOFU 
Mu Shu Vegetables ………………………………………………………………………………………………………………11.55 
     Toss fried bamboo shoots, bean sprouts, cabbages & scrambled eggs. 
     Served w/ Chinese crepes & plum sauce. 
Assorted Vegetables (Hunan Style Optional) ………………………………………………………………………..11.55 
     Chinese vegetables & seasoned garden greens in rice wine sauce. 
Tofu Family Style ………………………………………………………………………………………………………………….11.55 
     Browned tofu w/ vegetables in light ginger flavored brown sauce. 
Tofu Sichuan Style (Hot & Spicy) …………………………………………………………………………………………..10.95 
     Diced tofu in spicy savory bean sauce w/ peas & carrots. 
Bean Sprouts in Vinegar (Mildly Peppery) …………………………………………………………………………….10.95 
     Seasoned w/ black pepper & chili peppers. 
Simply Broccoli …………………………………………………………………………………………………………………….10.95 
     In light wine sauce. 
Eggplant with Garlic Sauce (Hot & Zesty) ……………………………………………………………………………..10.95 
     Braised w/ water chestnuts & bamboo shoots. 
Sautéed Spinach ………………………………………………………………………………………………………………..…10.95 
     Fragranced w/ garlic. 
Garlic String Bean …………………………………………………………………………………………………………..…….10.95 
     Coated w/ ginger & green onions. 
Pea Pods with Water Chestnuts ……………………………………………………………………………………………11.95 
     Sautéed in mild green onion flavored wine sauce. 
Black Mushroom & Broccoli Spears ………………………………………………………………………………………11.95 
     Stir fried in delicious oyster sauce. 

NOODLES & RICE                                     Combination  Vegetable 

Sea Food- Mei Fun (Angel Hair- Rice Noodle) 15.95   13.95   11.95 
Beef- Chow Fun (Flat Rice Noodle)……………….12.95   13.95   11.95 
Chicken- Chow Mein……………………………………..10.95  11.95   10.75 
Pork- Fried Rice……………………………………………..10.95  11.95   10.75 
Steamed Rice (White)………………………………………………..…(Pint)2.75 
Brown Rice……………………………………………………………………(Pint)3.50 



Lunch Special 
Tuesday through Saturday 11:30 a.m.-2:30 p.m. 

Served with  Appetizer, Rice and Chow Mein 
Chicken :    Almond Chicken…………………………………………………………………………….....................................11.55 
                     Black Bean Chicken ……………………………….............................................................................11.55 
                     Kung Pao Chicken (Spicy)………………………………………………….……..………………………………...….11.55 
                     Broccoli Chicken……………………………………………………………………………………………………….……11.95 
                     Curry Chicken (Piquant)………………………………………………………………......................................11.95 
                     General’s Chicken (Hot & Zesty)…………………………………………………………………………………....11.95 
                     Mushroom Chicken (Moo Goo Guy Pan)……………………………………………………………….……….11.95 
                     Spicy Hunan Chicken w/Vegetables (Non-Spicy Optional)……………………………………….…….11.95 
                     Orange Chicken (Sweet & Zesty)……………………………………………..……………………………………..11.95 
                     Sweet & Sour Chicken………………………………………………………….….……………………………….……11.95 
                     Mongolian Chicken (Spicy)………………………………………………………………………………………...….12.55 
Pork:           Shredded Pork with Garlic Sauce (Hot & Zesty)…………………..………………………….................11.55 
                     Sweet & Sour Pork………………………………………………………......................................................11.55 
                     Cherry Pork w/ Sesame Seeds (Sweet)……………………………………………….……….…………………11.95 
                     Eggplant Pork (Spicy)………………………………………………….………….………………………….……..……11.95 
                     Spicy Plum Sauce Pork………………………………………………………………………………………………..11.95 
                     Shiitake Mushroom Pork……………………………………………………….……………………………………...12.25 
                     Peking Spareribs (Medium Spicy)…………………………………………………………………………………..13.25 
Beef :          Broccoli Beef……………………………………………………………………………………………………….…..…….12.55 
                    Ginger Beef w/Tofu…………………………………………………………...........………………….……………….12.55 
                    Spicy Hunan Beef  w/ Vegetables (Non-Spicy Optional)……………………………….…..………..….12.55 
                    Mongolian Beef (Spicy)………………………………………………………….…………………….…………………12.95 
                    Kirin Beef………………………………………………………..………………………………………….…………………..12.95 
                    Sichuan Crispy Beef (Hot & Zesty)………………………………………………………..……………………..….12.95 
Seafood:    Sweet Lemon Fish Filet (Sweet)………………………………………………….………..…..…………………….12.95 
                     Black Bean Sauce Prawns……………………………………………….………………………...………..………….13.05 
                     Prawns with Assorted Vegetables (Hunan Style Optional)………….……….…………………………13.05 
                     Prawns with Lobster Sauce………………………………………………………………….….…………….…….…13.05 
                     Princess Prawns (Hot & Zesty)……………………………………………………………...….……......………….13.05 
                     String Bean & Prawns (Hot & Spicy)…………………………………………………...………………………….13.05 
                     Sweet & Sour Prawns……………………………………………………………………….….…………….…………..13.05 
                     Happy Family Delight (Spicy)…………………………………………………………..………….…….…………….13.55 
                     Scallops and Prawns with Garlic Sauce (Hot & Zesty)………….………..…………………………….….13.55 
                     Spicy Basil Eggplant Scallops and Prawns (Hot & Spicy)…….……….……………………………...…..13.55 
                     Three Seas Delicacies (Prawns , Scallops & Squid)…………….……….…………………………….….….13.55 
                     Walnuts and Pineapple Prawns……………………………………………….…..…..…….…….…………….…13.55 
 Vegetable: Vegetable: Assorted Vegetables…………………………………………………………………………………….10.75 
                     Hunan Assorted Vegetables (Hot & Spicy)…………………………………………………..…………………..10.75 
                     Tofu with Vegetables (Family Style)………………………………………………………………….……………..10.75 
                     Tofu Sichuan Style (Hot & Spicy)…………………………………………………………..……………………….…10.75 
                     Eggplant with Garlic Sauce (Hot & Zesty)………………………………………………..…………….…..…....10.75 
                     Sautéed String Bean w/ Garlic…………………………………………………………………………..…………….10.75 
                     Veggie Trio (Black Mushroom, Broccoli & Pea Pods)……………..……………..…………..……….…….11.25 
Weight 
Watcher’s:  Steamed Tofu with Vegetables………………………………………………….………………………………….10.75 
(Served w/        Steamed Chicken with Vegetables…………………………………………………………………………….….11.95 
Steamed Rice)   Steamed Prawns with Vegetables………………………………………………………………………..……….12.75 
                      Steamed Prawns & Chicken with Vegetables…………………………………..……………………………13.25 

 



Wine by the Glass: 
 
 -Chardonnay 
-Sauvignon Blanc                        
-Gewurztraminer                       
-Pinot Gris                                   Soda, Juice & Others 
-Merlot                                         
-Cabernet  Sauvignon               -Coke & Diet Coke             
-Zinfandel                                    -Pepsi, Diet Pepsi, 7 Up           
-Pinot Noir                                   -Root Beer, Dr. Pepper           
-White Zinfandel                        -Sparkling Apple Juice            Brews: 
-Plum Wine                                 -Lemonade                                 
-Sake (Rice Wine)                      -Mineral Water                         -Tsingtao (Sm) & (Lg) 
                                                      -Italian Soda                              -Kirin (Sm) & (Lg) 
                                                      -Thai Iced Tea                           -Kirin Light 
                                                      -Iced Tea                                    -Sapporo (Lg) 
                                                                                                          -Selected Micro Brews 
                                                                                                          -Budweiser 
                                                                                                          -Non Alcoholic 
 
 

 
What Our Name Means? 

 
    Kirin (Keer’-in) n. Oriental Mythology. 

Half dragon, half deer , the ancient Kirin has  
endured as a symbol of the majesty an vitality  
of good fortune. 

 
The first appearance of Kirin, a legendary  

Chinese Creature, was well before the days of  
Confucius, more than 2500 years ago. One  
beautiful night, a lovely young lady, En Chen 
Tsai, was taking a stroll in her garden and was 
suddenly mantled with Kirin’s sacred breath  
which gave her mysterious vigor. About nine  
months later, she gave birth to Confucius. Since 
then, a legend goes: Kirin never failed to 
appear whenever a Chinese saint was born, 
and still now Kirin’s worshipped as a harbinger 
of happy and festive events. 


