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-Chmese Cuisine with a Gansu & Sichuan Provmaal Focus-

Appetizers Sk &
A1) Pot Stickers %l (6) 9 A8) Cold Sliced Beef Shank & Tripe w/Chili Sauce FKZEMfi Frawr ¢
A2) Garlic Cucumber Salad fifi £ 35 JIU 6 Ag) Cold Pork Belly With Fresh Garlic Sauce A= I 8
A3) Spicy Tiger Salad TEHFEITHK wr 6 Aro) Chengdu Spicy Dumplings FHARET KL we 8
A4) Crab Rangoon & 1h (6) 7 Am) Crispy Scallion Pancake 2Ot 6
As) Shanghai Steam Buns iR FE/NE AL (8) 10 Ar2) Wonton Soup #F e 8
A6) +Spicy Fried Chicken Wings XEBRXGIH (6) e 8 A13) Pan Fried Shanghai Steam Buns _F- 42 Fil/NEAY, (8) 10
A7) Dan Dan Noodles THFHH] e 7 Au4) Cold Been Jelly Noodles in Chili Sauce JHAEZERD e 8
Soup ¥
$1) West Lake Beef Sowp PHH 4 A1 32 12 S3) Vermicelli Pickled Vegetable Soup R FRH0 2217 10
S2) Fish Vermicelli Pickled Vegetable Sowp F&>Hn 220 7% 12
House Special K B4 F1.5€

H1) +Heavenly Braised Lamb N = 30

Ha) Steamed Fish Filet with Diced Hot Red Peppers B s 20

H3) +Heavenly Crispy Barramundi With Sweet & Sour Sauce REFATH 36

Hy) Fatty Beef With Sour Soup FRIZIAELE: e 22

Hs) Steamed Barramundi with sliced ginger & scallion 1575 36

H6) +Chicken with Taro in Brown Sauce 4T ) LAY ‘auer 19

H7) +Tea Smoked Half Duck o 45 Y 22

H8) Heavenly Lamb Ribs With Gansu Province Specialty Spice FIFEHE 38

Ho) Spiced Chopped Steak & Vegetables w/Lotus Bread 4= Pl i 24 fif HHDf 18

Hio) +Barramundi with Sichuan Chili Sauce DU ) 1| I £ e’ 36

Hn) +Heavenly Grilled Barramundi with Spicy Sauce KEGIE 36

Additional Sides Selection For Heavenly Grilled Fish Only % fi [ L C R

Bean Spout SR 3 Napa Cabbage =B 3 Sliced Potato 2 F7 3
Black Mushroom AR H- 4 Seaweed TEFTTy 4 Spam TR 5
Dried Bean Curd Stick J&1T 3 Sliced Fatty Beef REA A 6 Tofu GE 3
Enoki Mushroom é‘z\%fﬁ 4 Sliced Fatty Lamb f F_]‘jé H‘ 6 Vermicelli *ﬁj\% 3
Lettuce -3¢ 3 Sliced Glutinous Rice Cake TFFE 1 4

Table Side Wok 4%

G1) +Spicy Chicken in Savory Pot AT Y 17 G4) Spicy Squid & Shrimp Savory Pot TEAE PRI T e 19

G2) Beef Sirloin in Savory Pot + R e 18 Gs) Fish Filets in Savory Pot TR 18
G3) Vegetarian Savory Pot TR 16 G6) Sliced Lamb in Savory Pot THE A 19
Sizzling Cast Iron ZAR
T1) Sautéed Beef with Black Pepper BRAR B AR 20 Ta) Fish Filets with Crispy Rice kA8 L 20
Clay Pot ¥R 5%

C1) Sichuan Style Skirt Steak VU )1 8 wwr 20 C2) Golden City Skirt Steak w/Potatoes 453, 1 &7 2 fif 1% 20
L1) Stir Fried Lamb with Cumin IR FER  wr 18 L2) Sautéed Lamb Slices with Scallion 1% F Al 18



Seafood g

Y1) Walnut Shrimp K AF AR ER 18 Y4) Shrimp Scallions 24 &I

Y2) Sautéed Shrimp with Mixed Vegetables {13 1F = 18 Ys) Fish Filet & Napa Cabbage w/ Chili Sauce 7K 17 ‘aur

Y3) Sweet and Sour Fish Filet &l R 18 Y6) Sichuan Style Fish Fillet VU1 B 1T
Poultry X &

P1) Cashew Chicken XS T 3 P6) Orange Chicken [ 57 %

P2) Kung Pao Chicken F RN T e 13 P7) Spicy Crisp Chicken FrElANY T wwr

P3) Sesame Chicken 22 JFR 35 12 P8) +Silk Road Big Plate Chicken £ KN ‘auer

P2) General Tso's Chicken 7555 RS g 12 Pg) Sweet & Sour Chicken il FRZ X

Ps5) Chicken Broceoli 7+ == 3% 14 P10) Sautéed Sliced Duck with Ginger ZEIEHG 22 r

Beef 4P
B1) Mongolian Beef E s 18 B3) Beef Broccoli P

B2) Beef & Napa Cabbage w/Special Chili Sauce IKEL e 18 B4) Pepper Steak Ly

Pork $&

Z1) Yu-Shiang Pork AFERL 14 Z4) Braised Pork with Skin ZL.%5¢ Al
Z2) Shredded Pork with Dried Bean Curd 77T+ 22 12 Z5) Twice Cooked Pork [F]% [A] ‘s
Z3) Sautéed Shredded Pork with Sweet-Bean Sauce it AJZZ 12 Z6) Honey Pork Riblets %1 /NFE

Vegetable 2K

V1) Egg Tomato Stir Fry [liTAR T O T = n V7) Dried Shrimp with Crispy Eggplant Strips LIS NISIES
V2) Ma Po Tofu REGE n V8) Stir Fried Seasonal Mixed Vegeta’o[es 2=

V3) Chinese Eggplant with Yu-Shiang Sauce FAFTHH T ‘wwer 1 Vg) Braised Tofuwith Vegetables £1-J5¢ 57 5

V4) Sichuan Style String Beans i V2= 57 n Vi0) Braised Shanghai Greens w/Shitake Mushroom 2% 3¢ /C»
Vs5) Braised Tofu with Salted Duck Yolk %5 G A 12 V) Stir Fried Sliced Potato Strips T EY

V6) Stir Fried Hand Shredded Cabbage FHELFK wr 10 &with Hot Green Pepper/*with Hot & Sour Sauce)  (SAR. FRFHD

Rice & Noodles ¥R~ TH &

Add $2 for Beef, $3 for Shrimp, and $4 for Combination ZF IR AT INS2; HMR. SFEIN $3; AR, Ko $4
R1) Heaven[y Fried Rice  (Choices of Chicken, Shrimp, Beeﬁ Pork, Vegetarian or Combination)
REEKSYR O, 0F. 40 R =K. WA
R2) Heaven[y LoMein (Choices of Chicken, Shrimp, Beeﬁ Pork, Vegetarian or Combination)
KRB . IR 4 R £3X. R
R3) Beijing Style Zhajian Noodle e Ve i
R4) Braised Beef Noodle Soup £1J56 4 PRI [HI

Dessert Flf &

D) Fried Sesame Yam Cake w/Red Bean Paste = Jbk 25 75k 15 8 Ds) Fried Sesame Seed Balls w/Red Bean Paste ¥ 2 FRER (6)

Do) Heaven[y Eight Treasures Sweet Rice Cake 755 )\ F IR 10 D6) Matcha B[ack’oewy Cheesecake T A% B2 %5 2 L H0kE

D3) Rice Pearls in Sweet Fermented Rice Wine VB fiRiZ) 10 D7) Chocolate Layered Cake SN WAL ¢

D4) Brown Sugar Rice Cake AR T 7 D8) White Chocolate Blueberry Cheesecake HX5 o W 2 LR
Heavenly Kids R 2% ) L&

K1) Sweet & Sour Chicken & B3 6 K4) Plain White Rice K4

K2) Vegetable Fried Rice V4P ST 6 K5) Vegetable Lo Mein B X

K3) Chicken Fried Rice XS¥PHR 6 K6) Chicken Low Mein X457 [H]

. M2y
Soft Drinks KA}
Coke, Diet Coke, Cherry Coke, Sprite, Orange Fanta, Lemonade 2 lce Tea UKZ%
Ramune Soda: Grape, Lychee, Orange, Original, Peach, Strawberry 3 Hot Green Jasmin Tea KHRIAE S

There is an extra $1 for plain white rice or $2 for plain fried vice orvegetable lomein
+ Dish contains bones
w Level of spiciness can be adjusted upon request
** Ask your server about menu items that are cooked to order or sevved raw
A18% dinner service charge will be added to groups of five or larger
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
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