Blue Hawaiian 7.00
Light Rum, Pineapple Juice, Blue Curacao

Navy Grog 7.00
Gold Rum, Southern Comfort, House Punch

Honi Honi 7.00
Rum, Scotch, House Punch

Satellite 7.25

Rum, Brandy, Coconut milk and pineapple Juice

Scorpion Bowl for One 8.50 for wo14.50
Magical mix of Rum, Vodka, Brandy, Gin, House Punch
and a splash of 151

" ETRE] 7.00
A mix of light and dark rum with our House Punch

Zombie 7.25
Our private recipe of dark rums, liqueurs and fresh fruit juices.
South Sea Cooler 7.00

Dry Gin, Spiced Rum and House Punch

Pineapple Paradise 7.00

Rum, Peach Brandy, House Punch and Pineapple Juice

Planters Punch 7.00
Myers Jamaican Rum and Our special House Punch
Hawaiian Aloha 7.00

Drink of the Tropics — Potion of apricot Brandy, Rums and fresh fruit
juice

Strawberry Daiquiri 7.00
Fresh strawberries with rum and liqueurs blended with deliciousness.
(Available without alcohol)

7.00

Pina Colada
The most famous island drink of all, rum blended with
coconut milk and pineapple juice. (Available without alcohol)




DOMESTIC

Budweiser

Bud Light

Bud Light Lime

Coors Light

Michelob Ultra

Samuel Adams (Boston Lager)
O’Doul’s (non alcoholic)
Yuengling

IMPORTS

Amstel Light (Holland)
Corona Extra (Mexico)
Heineken (Holland)
Heineken Light (Holland)
Sapporo apan)
TsingTao (China)

3.50
3.50
3.50
3.50
3.50
4.00
3.50
4.00

4.00
4.00
4.00
4.00
4.00
4.00




@eking Duck

One Course 32.00

The crisp skin delicately removed from the
duck is then accompanied with juicy duck
meat, fresh scallions and hoisin sauce and
rolled into a warm crepe.

* Parties of six or more 18%

gratuity will be added
Throughly cooking meat, poultry,
seafood, shellfish or eggs. Reduces
the risk of food borne illness

Two Course 40.00

In addition to the rolled crepes, enjoy the
remainder of the duck’s tender meat skillfully
seasoned and sautéed with fresh shredded
vegetables.




&{ PPETIZERS

Salt & Pepper Calamari » 12.95
Tender rings in a crispy panko crumb batter sautéed with bell pep-
pers and onions. Finished with salt and pepper.

Shrimp dumplings (6) 8.50
Delicate shrimp dumpling steamed and served with our house
ginger dumpling sauce.

Chicken Fingers 9.50
White meat chicken tenders in a crispy batter served with our fresh
duck sauce.

Fried Wontons 7.50
Pork filled wontons deep fried for a hearty crunch. Served with our
sweet and sour sauce.

Dynasty Hot Platter — for two 18.95
A sampling of our best sellers , chicken wings, shrimp toast, fantail

shrimp, teriyaki beef skewers, barbecued ribs on the bone and

spring rolls. Served with your own mini fire pit.

Dumplings (Steamed or Pan Fried) 7.50
Pork filled pot stickers pan fried or steamed, served with our house
dumpling sauce.

Vegetable Dumplings (Steamed or Pan Fried) 7.95
Chopped rice noodles, tofu, cabbage, mushrooms and carrot
filled dumplings. Served with our house dumpling sauce.

Teriyaki Beef Skewers (6) 9.95
Skewered tender steak marinated in our teriyaki sauce.
Hacked Chicken » 7.95

Shredded white meat chicken with cabbage tossed in a peanut
sauce made with a little spicy kick. Served chilled.

House Crispy Ribs 9.50
Barbecued ribs on the bone, chopped and tossed in our house
boneless rib sauce.

Fantail Prawns (6) 7.50

Prawns butterflied and fried to perfection.

Egg Roll (Pork)/

Spring Roll (Shrimp)/ Vegetable Roll 2.25
Fresh chopped cabbage filling, fried crispy.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness

Barbecued Spare Ribs (6) 10.50
Meaty ribs on the bone, barbecued and glazed with a light honey
drizzle.

Boneless Barbecued Ribs 10.50
Just the meat, hold the bones. Tossed in our boneless rib sauce.
Shrimp Toast (4) 7.95
Shrimp stuffing slathered on toast and fried to perfection.

Cold Noodles » 7.50

Cold noodles tossed with our house peanut buttery sauce, with a
touch of spiciness.

Chicken Wings (6) 7.95
Wonton Szechuan Style (8) » 7.95

Take our handmade wontons and toss them in our peanut buttery
sauce with a kick of heat and you have quite the appetizer. Served
chilled.

Crab Rangoons (6) 7.95
Crab meat and cream cheese stuffed in wonton wrappers, fried to
perfection. Served with our fresh duck sauce.

Scallion Pancake 5.95
Thin layered dough infused with scallions and pan fried. Served
with dumpling sauce.



SOUPS

Hot And Sour Soup » 2.95
Wonton Soup 2.50
Egg Drop Soup 2.50
Shredded Pork And Pickle Soup (For Two) 9.25
Subgum Wonton Soup (For Two) 9.25
Hot And Sour Seafood Soup (For Two) » 10.95
Velvet Corn Soup With Crab Meat (For Two) 9.50
Tofu Vegetable Soup (For Two) 8.25
@0 RK

Moo Shu

w. Chicken, Pork or Vegetable 13.95
w. Beef or Shrimp 15.95

Shredded cabbage, mushrooms and bamboo shoots in a light
sauce served with four pancakes.

Sliced Pork w. Scallions

w. Pork or Chicken 14.95
w. Beef, Shrimp or Lamb 15.95
Sliced pork sautéed with onions and scallions.

Twice Sautéed Pork » 13.95

Sliced pork sautéed with cabbage, bell peppers, bamboo shoots
and shitake mushrooms in a spicy brown sauce.

Sweet and Sour Pork (Pork or Chicken) 12.95
Chunks of pork battered and fried crispy; served with our own
sweet and sour sauce.

Ma-Po Tofu (Pork Szechuan Style) » 14.95
A classic authentic Chinese dish prepared with soft tofu, ground

pork, peas and carrots in a spicy brown gravy and typically

spooned over rice.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness

D er

Pepper Steak 14.95
Sliced beef sautéed with bell peppers and onions in a savory
brown sauce.

Beef and Broccoli 14.95
Tender sliced beef sautéed with broccoli in a savory brown sauce.
Lamb Hunan Style » 16.50

Sliced lamb sautéed with baby corn, straw mushrooms, celery and
broccoli in a spicy brown sauce.

Lamb and Scallions 16.95
Tender sliced lamb sautéed with scallions and onions in a brown
sauce.

Beef w. Mushrooms and Bamboo Shoots 15.95
Sliced beef sautéed with snow peas, shitake mushrooms and
bamboo shoots.

Beef w. Snow Peas 15.50
Sliced beef with mushrooms, bamboo shoots, water chestnuts
and snow peas.

Shredded Beef Szechuan 15.50
Shredded beef sautéed with shredded carrots, celery, onions and
scallions in a spicy brown sauce.




-

X\

>,

@OULTRY

Chicken Chow Mein

Sliced chicken, celery, onions and Napa cabbage cooked until soft
in a delicately flavored creamy white sauce and typically spooned
over rice. (Shrimp $15.50)

13.50

Tangerine Chicken » 14.50
Crispy chunks of white meat chicken coated in tangerine grounds

tossed in our tangerine sauce.

Chicken w. Chinese Vegetables (Chicken or Pork)  13.50
All white meat chicken, sliced, stir-fried with a mix of fresh broccaoli,

snow peas, water chestnuts, celery, carrots, onions and mush-

rooms in a brown sauce. (Substitute Beef $15.50)

Sesame Chicken 14.50
All white meat chicken strips lightly starched and fried crispy then

tossed in our sweet made to order sesame sauce.

Crispy Chicken Szechuan » 14.50

White meat chicken in a crispy batter stir-fried with a mix of fresh
broccoli, snow peas, water chestnuts, celery, carrots, onions and
mushrooms in a spicy brown sauce.

Chicken and Broccoli 13.50
Sliced tender white meat chicken stir-fried with broccoli in our

brown sauce.

Moo Goo Gai Pan 13.95
Sliced tender white meat chicken, prepared with snow peas,

mushrooms, water chestnuts and bamboo shoots in a white

sauce.

Peppercorn Chicken » 13.50
Tender dark meat chicken sautéed with celery, peppers and on-

ions in a spicy brown sauce.

Fried Crispy Half Duck 17.50
Half a duck, fried until the skin is perfectly crispy, cut small and

served with a side of Hoisin and ginger soy sauce.

Kung Pao Chicken » 13.50
Tender dark meat chicken sautéed with celery and peanuts in a

spicy brown sauce.

Chicken with Garlic Sauce » 13.50

Sliced white meat chicken sautéed with onions and bell peppers in
a sweet & spicy garlic sauce.

Chicken and Shrimp Combination
Tender dark meat chicken and shrimp sautéed with celery and
straw mushrooms in a brown sauce.

16.50

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness



CVEGETABLES

Buddhist Delight 10.95
A delightful mixture of fresh broccoli, snow peas, water chestnuts,
celery, carrots, onions and mushrooms in a flavorful white sauce.

Sautéed String Beans 10.95

Crisp string beans sautéed with garlic in a brown sauce.

Chinese Eggplant with Garlic Sauce » 11.95

Chinese eggplant sautéed in a sweet & spicy garlic sauce.

Vegetable Egg Foo Yung (3) 12.95
Three Chinese omelet's filled with celery, baby corn, onions, peas,
carrots and bean sprouts. Served with gravy.

Seasonal Chinese Vegetables 13.50
Please ask your server for availability.

Tofu with Chinese Mushrooms 12.95
Soft tofu sautéed with bamboo shoots, snow peas and shitake
mushrooms in a brown sauce.

Broccoli with Garlic Sauce » 10.95
Fresh broccoli sautéed in a sweet & spicy garlic sauce.

Tofu with Vegetables 12.95
Fried tofu sautéed with broccoli, snow peas, water chestnuts,
celery, carrots, onions and mushrooms in a brown sauce.

Sesame Tofu 12.50
Tofu lightly starched and fried crispy then tossed in our made to
order sesame sauce

General Tso Tofu 12.50
Tofu lightly battered and fried until crisp and scorched with dry red
chili peppers in our special tangy sauce

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness




CS)EAFOOD

Shrimp with Lobster Sauce 16.50
Shrimp served in a white lobster sauce.
Prawns with Garlic Sauce » 16.95

Prawns sautéed with onions and bell peppers in a sweet & spicy
garlic sauce.

Prawns with Chinese Vegetables 16.50
Prawns stir-fried with broccoli, snow peas, water chestnuts, celery,
carrots, onions and mushrooms in a brown sauce.

Prawns in Chili Sauce » 16.50
Prawns served in a sweet and spicy chili sauce.
Sweet and Sour Shrimp 15.95

Shrimp battered and fried crispy; served with our own sweet & sour
sauce.

Prawns w. Snow peas, Mushrooms and Broccoli 16.50
Prawns stir-fried with snow peas, mushrooms and broccoli in a
brown sauce.

Scallops with Garlic Sauce » 17.50
Sea scallops delicately prepared with onions and bell peppers in a
sweet & spicy garlic sauce.

Scallops with Chinese Vegetables 17.50
Sea Scallops stir-fried with broccoli, snow peas, water chestnuts,
celery, carrots, onions and mushrooms in a white sauce.

Calamari in Black Bean Sauce » 15.95
Tender Calamari sautéed with water chestnuts, baby corn, straw
mushrooms, bamboo shoots, celery, bell peppers, snow peas and

Napa cabbage in a spicy black bean sauce.

Baby Shrimp in Chili Sauce » 15.95

Baby shrimp served in a sweet and spicy chili sauce.

Prawns and Broccoli 16.50
Prawns sautéed with broccoli in a brown sauce.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness




%OW FUN (wide Fiat Noodle) OF

%I FUN (Angel Hair Rice Noodles)

House Special (Chow Fun or Mei Fun)

Chicken, pork and shrimp 12.95
Chicken or Pork (Chow Fun or Mei Fun) 10.95
Beef or Shrimp (Chow Fun or Mei Fun) 11.95
Vegetable (Chow Fun or Mei Fun) 10.95

—
Jlried Rice

House Special Fried Rice 10.95
Our flavorful house special fried rice is soy free and has chicken,
pork and shrimp.

Chicken or Pork Fried Rice 8.95
Fried rice with peas, carrots, onion and egg.

Beef or Shrimp Fried Rice 9.95
Fried rice with peas, carrots, onions and egg.

Vegetable Fried Rice 8.95

Fried rice with celery, baby corn, peas, carrots, onions and egg.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness

%0 MEIN (Spaghetti Noodles)

House Special Lo Mein 11.95
Chicken, pork and shrimp

Chicken or Pork Lo Mein 9.95
Beef or Shrimp Lo Mein 10.95



“CHEF’S SPECIALTIES

Seven Stars and a Moon (for two) 29.95
Pork and scallops blended with vegetables, topped with crispy
breaded chicken breast and fried fantail prawns.

General Tso’s Chicken » 13.95
A classic dish originally created for General Tso during the Ching

Dynasty. All white meat chicken breasts cut into large chunks,

quickly fried until crispy and scorched with dry red chili peppers in

our special spicy tangy sauce.

Stir Fried Seafood and Chicken 18.50

A splendid combination of scallops, shrimp and slices of white
meat chicken breast blended with green scallions and onions.

Prawn and Chicken Hunan Style » 17.50
Prawns and tender white meat chicken sautéed with a mixture of
Chinese vegetables in a spicy Hunan sauce.

Neptune’s Blessing 20.95
A lobster tail, prawns and scallops seared then sautéed with baby

corn, mushrooms, snow peas and water chestnuts in a delicate

white sauce.

Sesame Prawn 19.25
Crispy jumbo shrimp blended with a sweet sesame sauce. Gar-
nished with steamed broccoli.

Hawaii 5-0 20.95

Lobster meat, jumbo shrimp, scallops, chicken and beef sautéed
with mushrooms, snow peas, and baby corn in a brown sauce,
topped with a sweet pineapple ring.

Lake Tung Ting Prawns 19.95
Jumbo shrimp, Chinese mushrooms, snow peas and broccoli in a
licate white sauce.
* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness




“CHEF’S SPECIALTIES

Kung Pao Jumbo Shrimp » 19.50
Jumbo shrimp, celery, sweet red peppers in a spicy kung pao
sauce.

Crispy Pork 14.95
Thin slices of pork, fried crispy then blended with a sweet brown
sauce.

Pineapple Chicken 15.50
White meat chicken gently fried and stir-fried with pineapple

chunks, water chestnuts, celery and green and red bell peppers in

a sweet red sauce.

Baby & Jumbo Shrimp in Two Flavors » 20.95
Baby shrimp cooked with a black bean sauce on one side, Jumbo
shrimp in chili sauce on the other.

Prawns & Scallops Double Wonder 20.95

Jumbo shrimp and scallops sautéed with broccoli and straw
mushrooms in a delightful brown sauce.

Dragon & Phoenix » 18.95
Prawns in a white sauce on one side and crispy General Tso’s
Chicken on the other. The best of both worlds.

Sun Shien Sizzling Wor Ba 18.95

Shrimp, pork and chicken with select garden greens served in a
sizzling hot plate with sizzling rice.

Chicken & Beef Hunan Style » 17.50

An excellent combination of sliced white meat chicken and tender
beef seared over a high flame in a spicy Hunan sauce with onions.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness




“CHEF’S SPECIALTIES

Kung Pao Four Flavor » 17.95
Chicken, beef, pork and shrimp with water chestnuts, baby corn,

celery, straw mushrooms, bamboo shoots and bell peppers in a

spicy kung pao sauce.

Tangerine Beef » 17.95
Tender pieces of beef coated in tangerine grinds; fried for texture
and blended with our special tangerine infused sauce.

Chicken 3 Styles 19.95
An original banquet dish served with General Tso’s Chicken, Fried

chicken breast with Chinese spices and Chicken with snow pea

pods.

Lamb 2 Style » 19.95
Two different presentations of Lamb. Tender lamb stir fried with

onions and scallions. Then sliced lamb sautéed with baby corn,

straw mushrooms, celery and broccoli in a spicy brown sauce.

Pork & Shrimp Hunan Style » 18.95
A combination of two different flavors. Pork with black bean sauce
and shrimp with chili sauce.

Triple Delight 17.95
Chicken, pork and shrimp sautéed with a mixture of Chinese veg-
etables.

Chicken with Pine Nuts »
Diced white meat chicken blended with sweet bell peppers in a
spicy Hunan sauce. Topped with Pinenuts.

Salt & Pepper Prawns »
Lightly battered prawns with shells on, lightly fried, then seasoned
with salt & pepper.

Crispy Honey Walnut Prawns
Lightly fried crispy jumbo shrimp coated with our special mayon-
naise and honey sauce topped with glazed walnuts.

Steamed Fish Filets
Fish filets draped in fresh ginger and scallions, then steamed in a
ginger infused soy sauce.

* Parties of six or more 18% gratuity will be added
Throughly cooking meat, poultry, seafood, shellfish or eggs.
Reduces the risk of food borne illness



