
Asia Bistro & Sushi

303-660-9884
303-660-9885

363 Village SQ. LN. Suite #130
Castle Pines North
Castle Rock, Co 80108
www.meun4food.com/castlean



SSoouupp
Miso Soup (Soy bean paste soup with tofu, seaweed, and green onion) 1.95
Hot & Sour Soup. . . . . . . . . . . . . . . . . . (sm) 1.95 . . . . . . . . . . (lg) 5.00
Egg Drop Soup. . . . . . . . . . . . . . . . . . . . (sm) 1.95 . . . . . . . . . . (lg) 5.00
Wonton Soup. . . . . . . . . . . . . . . . . . . . . (sm) 1.95 . . . . . . . . . . (lg) 5.00
Wor Wonton Soup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Chicken Corn Soup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
Tofu Vegetable Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
Shrimp with Crispy Rice Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Shrimp Tomato Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Crab Meat Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Seafood Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

AAppppeettiizzeerrss  
Spring Rolls (2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.95
Vegetable Spring Rolls (2) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.95
Edamame (Lightly steamed & salted soy beans). . . . . . . . . . . . . . . . . . . 4.50
Shrimp Dumplings (6) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50
Seafood Shu Mai (6). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50
Gyoza (Homemade Japanese style dumplings) (6) . . . . . . . . . . . . . . . . . 5.25
Crab Cheese Wontons (6). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
Pork Dumpling (Steamed or Fried) (6) . . . . . . . . . . . . . . . . . . . . . . 6.50
Spare Ribs (4) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
Chicken Lettuce Wraps (7) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
Shrimp Lettuce Wraps (7). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95
Fried Calamari (5) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
Baked Green Mussels (6). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Fried Soft Shell Crab (3) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95
Vegetable Tempura (6). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50
Shrimp Tempura (3 pcs. Shrimp, 3 pcs. Vegetable) . . . . . . . . . . . . . . . 7.50
Calamari Tempura (3 pcs. Calamari, 3 pcs. Vegetable) . . . . . . . . . . . . 7.25
Dynamite . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50

Shrimp, scallop, calamari, mussel, and mushroom 
topped with dynamite sauce and serve baked  

TTeemmppuurraa  
(include soup, salad (Dine In Only) & rice)

Vegetable Tempura (9pcs. vegetables) . . . . . . . . . . . . . . . . . . . . . . . 10.50
Chicken Tempura (5pcs. chicken, 6pcs. vegetables) . . . . . . . . . . . . . 13.95
Calamari Tempura (5pcs. calamari, 6pcs. vegetables) . . . . . . . . . . . 13.95
Shrimp Tempura (6pcs. shrimp, 6pcs. vegetables) . . . . . . . . . . . . . . 15.95
Combo Tempura . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

3pcs. shrimp, 3pcs. scallop 3pcs. calamari 5pcs. vegetables



SSaallaadd  
House Salad (Organic greens with house dressing) . . . . . . . . . . . . . . . . 1.95
Chilled Cucumber Salad (Crispy cucumber with vinegar sauce) . . . . . 3.95
Seaweed Salad (Assorted seaweed with rice vinegar sauce) . . . . . . . . 4.95
Tuna Tataki Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95

Seared tuna with organic mixed greens and house dressing

Sunomono Salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
Assorted fish with organic mixed greens & vinegar sauce

Salmon Skin Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
Crispy salmon skin with organic mixed greens & yuzu dressing

King Crab Avocado Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
King crab with avocado with organic mixed greens & house dressing

SSuusshhii  BBaarr
(Combination Plates)

(Served with Miso Soup & Salad)(Dine In Only)
Sushi Dinner . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

12 pcs. of Tuna Salmon Shrimp & various Nlgiri Sushi

Roll Dinner. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95
6pcs. California Roll, 6pcs. Spicy Tuna Roll & 6pcs. Shrimp Tempura Roll

Sashimi Dinner . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
3pcs. Tuna, 3pcs. Salmon, 3pcs. Super White Tuna & 3pcs. Red Snapper

Tempura & Sushi Dinner . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95
4pcs. Sushi, 3pcs.. Spicy Tuna, 3pcs. California Roll & 3pcs. Shrimp Tempura

Sushi for 2. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 33.95
24 pcs. of Tuna Salmon Shrimp & Various Nlgiri Sushi

Roll For 2 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 33.95
8 pcs. Chow Chow Roll, 8 pcs. Rainbow Roll, 
6pcs. Spicy Tuna Roll & 6 pcs. Shrimp Tempura Roll

Sushi & Sashimi Dinner . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
6 pcs. Sushi, 6 pcs. Sashimi

JJaappaanneessee  EEnnttrreeeess
(include soup, salad & rice) (Dine In Only)

Tonkatsu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
Chicken breast cutlet battered and fried topped with 
traditional tonkatsu sauce

Unagi Domburi  (Broiled eel and rice served with unagi sauce) . . . . . . . . 15.95
Chirashi (Sashimi combination with sushi rice bowl) . . . . . . . . . . . . . . . . . 16.95

UUddoonn  &&  NNooooddllee
Yakisoba (Japanese style thin noodle with shrimp, chicken & beef ) . . . . . 12.50
Yong An Stripes  (Udon noodle stir fried with seafood) . . . . . . . . . . . . . . . . 12.95
Tempura Udon Soup (Udon noodle soup and tempura) . . . . . . . . . . . . 13.95
Seafood Udon Soup (Udon noodle with seafood.). . . . . . . . . . . . . . . . . . 13.95



TThhaaii  FFaavvoorriitteess
Min Min Veggie (Stir fried vegetable) . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95

Pineapple Fried Rice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.95
Shrimp, pineapple, raisin, tomato, cashew nut, onion, pea & carrot

Pad Thai (Shrimp, chicken and rice noodle) . . . . . . . . . . . . . . . . . . . . . . . 11.95

Pad Sea Eaw (Chicken, broccoli, and bok choy with rice noodle) . . . . . . . 11.95

Basil Chicken. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
Chicken with basil, bell pepper, onion, carrot, and garlic

Garlic and Pepper Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
Garlic pork with thai spices with broccoli and bok choy

Ginger Beef (Sauteed vegetable in ginger sauce). . . . . . . . . . . . . . . . . . . 11.95

Drunken Noodle . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50
Seafood with bell pepper, onion, basil, and rice noodle

SSeeaaffoooodd
Kung Pao Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Shrimp with Lobster Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Shrimp with Snow Peas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Shrimp with Vegetables . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Cashew Shrimp. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Shrimp with Garlic Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Szechuan Shrimp  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Sweet and Sour Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Curry Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Orange Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
Yushen Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
Pepper Garlic Mussels . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Mussels in Ginger Scallion Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
Scallop with Lobster Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
Scallop with Garlic Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
Scallop with Vegetables . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
Scallop in Szechuan Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
Sesame Scallop . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.50

PPoorrkk
Sweet and Sour Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Twice Cooked Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Kung Pao Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Szechuan Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Pork Garlic Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Pork with Green Beans . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Pork with Vegetables . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25
Mongolian Pork . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.25

Hot & Spicy



CChheeff''ss  SSppeecciiaall
Sesame Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95

Our most popular entree made famous by its sweet and spicy sauce 
sprinkled with sesame seeds 

Orange Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
Another favorite dish! Strips of crispy chicken with house orange sauce.

Lemon Chicken. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
Breast meat covered with bread crumbs, fried and 
topped with lemon sauce

Happy Family. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
Chicken, beef, shrimp, scallops stir fried with vegetables

Kung Pao Combo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
Chicken, beef, shrimp & vegetables stir-fried with peanuts in 
spicy kung pao sauce

Black Pepper Steak. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
Cubed steaks with red pepper, onion and mushrooms with 
black pepper sauce served on a sizzling plate.

Short Ribs in Sweet Garlic Sauce . . . . . . . . . . . . . . . . . . . . . . . . . 14.95

Velvet Shrimp & Scallops . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
With vegetables in egg white wine sauce.

Sweet and Sour Combo (Chicken, pork and shrimp) . . . . . . . . . . . . 12.95

Min's Shrimp Lettuce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
Lightly battered and fried shrimp stir-fried with house sauce 
served with lettuce

Sesame Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
Fried shrimp with sesame sauce

Pepper Shrimp . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.50
With red pepper, onion, mushrooms in house black pepper sauce 
served on hot plate

Yushen Scallops. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.50
Fried jumbo scallops with yushen sauce served with broccoli

Dynamic Duo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.50
Sesame chicken on one side and velvet shrimp on the other

Sizzling Seafood Platter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95
Shrimp, scallops, king crab and vegetables in house wine sauce 
served on hot sizzling plate

Castle An Seafood Combo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.95
Shrimp, scallop, white fish, king crab and vegetable in house sauce 
served on a sizzling plate

Dungeness or King Crab . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . seasonal
Stir-fried in pepper or ginger scallion sauce 

Hot & Spicy



CChhiicckkeenn
Kung Pao Chicken ....................................10.25
Sweet and Sour Chicken ..........................10.25
Cashew Chicken .......................................10.25
Chicken with Broccoli...............................10.25
Chicken Garlic Sauce................................10.25
Szechuan Chicken ....................................10.25
Chicken with Vegetable ............................10.25
Chicken with Peas ....................................10.25
Moo Goo Gai Pan.....................................10.25
Curry Chicken...........................................10.25
Chicken with Asparagus...........................10.50
Chicken w. Black Bean Sauce...................10.50
Chicken with Green Beans........................10.50
Mongolian Chicken...................................11.25
Sesame Chicken.......................................11.95
Orange Chicken ........................................11.95
General Tao's Chicken ..............................11.95
Yushen Chicken........................................11.95

BBeeeeff
Beef with Broccoli ....................................11.25
Beef with Snow Peas................................11.25
Beef Garlic Sauce .....................................11.25
Szechuan Beef..........................................11.25
Beef with Green Pepper............................11.25
Curry Beef ................................................11.25
Kung Pao Beef..........................................11.25
Beef with Asparagus ................................11.25
Beef with Green Beans .............................11.25
Mongolian Beef ........................................11.95
Sesame Beef ............................................11.95
Orange Beef..............................................11.95
Yushen Beef .............................................11.95

VVeeggeettaabblleess
Sauteed Mixed Vegetables .........................8.95
Sauteed Broccoli ........................................8.95
Garlic Vegetables........................................8.95
Peas with Water Chestnuts ........................8.95
Garlic Sugar Snaps ....................................9.95
Eggplant Garlic Sauce ................................9.95
Garlic Tofu..................................................9.95
Kung Pao Tofu............................................9.95
Szechuan Tofu............................................9.95
Tofu Vegetables..........................................9.95
Sesame Tofu ............................................10.50 Hot & Spicy

MMoo--sshhuu
(served with 4 pancakes)

Chicken or Pork........................................10.75
Beef or Vegetables ...................................10.75
Shrimp or Combo ....................................11.75

FFrriieedd  RRiiccee  
Brown Rice Add $1.00

Chicken or Beef ..........................................8.75 
Pork or Vegetables .....................................8.75
Shrimp or Combo ......................................9.75
Seafood ....................................................11.95

Shrimp, Scallops, Calamari & King Crab

BBaammbboooo  

SStteeaammeedd  DDiisshheess
Steamed Mixed Vegetables ........................8.95
Steamed Broccoli .......................................8.95
Steamed Tofu Vegetables ...........................9.95
Steamed Chicken Vegetables ...................10.25
Steamed Shrimp Vegetables ....................12.50

NNooooddlleess  

Lo Mein (soft noodle)
Chow Mein (crunch noodle)

Chicken or Beef ..........................................8.75
Pork or Vegetables ....................................8.75
Shrimp or Combo ......................................9.75

Chow Fun (rice noodle)
Chicken or Beef ........................................10.95 
Pork or Vegetables ...................................10.95
Shrimp or Combo ....................................11.95

DDeesssseerrtt
Green Tea Ice Cream ..................................2.95
Red Bean Ice Cream...................................2.95
Japanese Mochi Ice Cream ........................3.95
Cheese Cake...............................................4.50
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SSuusshhii  LLuunncchh  (include soup / Dine In Only)
Sushi A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95

4 pcs. Sushi: Tuna, Salmon, Tamago, Red Snapper
3 pcs. California Roll, 3pcs. Spicy Tuna Roll

Sushi B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.95
7 pcs. Sushi:Tuna, Salmon, Shrimp, Red Snapper

White Tuna, Crab Stick, Tamago
3 pcs. California Roll, 3 pcs. Spicy Tuna Roll

Sushi C . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
5 pcs. Sushi: Tuna, Salmon, Shrimp, 

Red Snapper, Tamago
6 pcs. Sashimi: Tuna, Salmon, Albacone Tuna, 

Red Snapper

LLuunncchh  SSppeecciiaall
Choice wonton,    hot & sour, egg drop or 
miso soup, spring roll, and choice of rice

TThhaaii  FFaavvoorriitteess  
Min Min Veggie (Stir fried w. mixed vegetables)7.50
Pineapple Fried Rice . . . . . . . . . . . . . . . . . . . . 8.50

Shrimp, pineapple, raisin, tomato, cashew nut, 
onion, pea & carrot.

Pad Sea Eaw . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Chicken, broccoli, and bok choy with rice noodle

Basil Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
Chicken with basil, bell pepper, onion and garlic.

Pad Thai (shrimp, chicken and rice noodle) . . 8.50
Garlic and Pepper Pork . . . . . . . . . . . . . . . . . . 8.50

Pork with thai spices with broccoli and bok choy.
Ginger Beef . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

Sauteed with vegetables in ginger sauce.
Drunken Noodles . . . . . . . . . . . . . . . . . . . . . . . 8.95

Seafood with bell pepper, onion, basil & rice noodle

CChheeff’’ss  SSppeecciiaall
Sesame Chicken. . . . . . . . . . . . . . . . . . . . . . . . 8.50
Tonkatsu . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Yushen Beef . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Happy Family . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95
Kung Pao Combo. . . . . . . . . . . . . . . . . . . . . . . 8.95
Sesame Shrimp . . . . . . . . . . . . . . . . . . . . . . . . 8.95
Seafood Vegetables . . . . . . . . . . . . . . . . . . . . . 9.50

PPoorrkk
Sweet and Sour Pork . . . . . . . . . . . . . . . . . . . . 7.95
Kung Pao Pork. . . . . . . . . . . . . . . . . . . . . . . . . 7.95
Pork Garlic Sauce . . . . . . . . . . . . . . . . . . . . . . 7.95
Twice Cooked Pork . . . . . . . . . . . . . . . . . . . . . 7.95
Szechuan Pork . . . . . . . . . . . . . . . . . . . . . . . . . 7.95
Mo-shu Pork . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

BBeeeeff
Beef with Broccoli . . . . . . . . . . . . . . . . . . . . . . 8.25
Beef with Peas . . . . . . . . . . . . . . . . . . . . . . . . . 8.25
Szechuan Beef . . . . . . . . . . . . . . . . . . . . . . . . . 8.25
Beef with Garlic Sauce . . . . . . . . . . . . . . . . . . . 8.25
Kung Pao Beef . . . . . . . . . . . . . . . . . . . . . . . . . 8.25
Mongolian Beef . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Beef with Green Beans. . . . . . . . . . . . . . . . . . . 8.50

SSeeaaffoooodd
Kung Pao Shrimp. . . . . . . . . . . . . . . . . . . . . . . 8.50
Shrimp with Vegetables . . . . . . . . . . . . . . . . . . 8.50
Shrimp with Snow Peas. . . . . . . . . . . . . . . . . . 8.50
Sweet and Sour Shrimp. . . . . . . . . . . . . . . . . . 8.50
Shrimp Lobster Sauce . . . . . . . . . . . . . . . . . . . 8.50
Cashew Shrimp . . . . . . . . . . . . . . . . . . . . . . . . 8.50
Shrimp Garlic Sauce . . . . . . . . . . . . . . . . . . . . 8.50
Velvet Shrimp or Scallops . . . . . . . . . . . . . . . . 9.50
Kung Pao Scallops. . . . . . . . . . . . . . . . . . . . . . 9.50
Scallop Garlic Sauce . . . . . . . . . . . . . . . . . . . . 9.50

CChhiicckkeenn
Chicken with Broccoli . . . . . . . . . . . . . . . . . . . 7.75
Chicken Snow Peas . . . . . . . . . . . . . . . . . . . . . 7.75
Steamed Chicken Vegetables . . . . . . . . . . . . . . 7.75
Kung Pao Chicken . . . . . . . . . . . . . . . . . . . . . . 7.75
Sweet and Sour Chicken . . . . . . . . . . . . . . . . . 7.75
Cashew Chicken. . . . . . . . . . . . . . . . . . . . . . . . 7.75
Szechuan Chicken . . . . . . . . . . . . . . . . . . . . . . 7.75
Chicken Vegetables . . . . . . . . . . . . . . . . . . . . . 7.75
Chicken with Garlic Sauce . . . . . . . . . . . . . . . . 7.75
Mongolian Chicken . . . . . . . . . . . . . . . . . . . . . 8.50
Orange Chicken . . . . . . . . . . . . . . . . . . . . . . . . 8.50
General Tao’s Chicken . . . . . . . . . . . . . . . . . . . 8.50

VVeeggeettaabblleess
Steamed Vegetables. . . . . . . . . . . . . . . . . . . . . 7.50
Sauteed Vegetables . . . . . . . . . . . . . . . . . . . . . 7.50
Garlic Vegetables . . . . . . . . . . . . . . . . . . . . . . . 7.50
Garlic Sugar Snaps . . . . . . . . . . . . . . . . . . . . . 7.50
Kung Pao Tofu . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Tofu Vegetables . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Garlic Tofu . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Szechuan Tofu . . . . . . . . . . . . . . . . . . . . . . . . . 7.50
Eggplant Garlic Sauce . . . . . . . . . . . . . . . . . . . 7.95

FFrriieedd  RRiiccee  oorr  LLoo  MMeeiinn
Chicken, Beef, Pork or Vegetables . . . . . . . . . . 6.75
Shrimp or Combo . . . . . . . . . . . . . . . . . . . . . . 7.75

LLuunncchh  --MMoonn..  --  SSaatt::  SSeerrvveedd  1111::0000  aa..mm..  --  22::3300  pp..mm..


