SIGNATURE
ENTREES

CHINESE

SEAf00A BIIASNIEST ...ttt ettt este e ese st e e ssesne s eseesenseneene 14.95
Shrimp, scallop and crabmeat, sautéed with vegetables, served beautifully arranged
in a crispy noodle basket

Asparagus ChiCKen .......c.cucueuncuneinciniinieeeticiie it 12.95

Asparagus, carrots and chicken sautéed with house special brown sauce

Asparagus SHIIMP ......c.cuiiiiiiii e 13.95

Asparagus, carrots, and shrimp sautéed with house special brown sauce

Firecracker SRIMP ......cucviiiinciiiccrcreicecceese i, »1295
Jumbo shrimp sautéed in tangy spicy sauce on a bed of steamed broccoli

Ma PUTOMU oottt es £10.50
1ofu sautéed with ground chicken, in a light soy sauce, and spices

Glazen SHIIMP ... sanes 12.95
Jumbo shrimp lightly battered served in a creamy honey-glaze sauce

Salt and Pepper SHEMP ..ot seesaeees 12.95
Crispy shrimp sprinkled generously with salt and freshly ground black pepper

Chicken and Eggplant with Garlic Sauce.........cccovviiiiiiniiniiiinciccne, £1295
Sautéed chicken with fresh eggplant in a spicy brown garlic sauce

Steamed Seabass (please allow extra preparation tme) .............eeveeveeveeveevevenenn. 18.95
Fresh seabass steamed with ginger, scallions, splashed with soy sauce and white wine

Sautéed Shredded BEef ......oovoviieeeeeeeeeeeeeeeeee ettt et e e et et ese e ene 11.50
Celery, onion, carrots, scallions, shredded beef with a splash of sherry

Mango ChICKEN.......c.cvuuiiciciciciccc ettt 11.95
Strips of lightly battered breast of chicken covered in a tangy mango sauce

Mango SHIImMP......cccuiiiiiiiiiic s 12.95
Lightly battered jumbo shrimp covered in a tangy mango sauce

Volcano Ribeye Steak (please allow extra preparation time..................cuu...... 21795
Strips of tender steak seasoned and grilled, surrounded by four jumbo firecracker shrimp

JAPANESE

Teriyaki Salmon (please allow extra preparation time)................ceceveuvuiuviuinenncn. 15.95
Teriyaki Ribeye Steak (please allow extra preparation time) ...........ceeeeveecvncanec 14.95
Teriyaki Chicken (please allow extra preparation time) ............ceveeveeveeveneenienennn. 12.95
Una DON.cc.eiiiiiii s ssanes 11.95

Sliced grilled eel on a bed of sushi rice

Crab FUIONG .....ouiiiiiiiicicc s 15.95
Crispy soft shell crab with homemade black bean sauce



