
小吃 /頭抬	 Appetizer and Snacks
A1		  Onion Pancake.................................1.95

Flat bread folded with vegetable oil and tiny green 
onion rings

A2		  Dumpling (12)..................................2.50
Dumplings filled with pork, cabbage, and ginger. 
Served with spicy dipping sauce

A3	 	 Zhong Style Dumpling (12).............2.50
Steamed dumplings served in spicy soup

A4		  Vegetarian Egg Roll (1)....................1.00
A5		  Crab Ragoon (6)...............................3.95

Deep-fried dumplings filled with creamy cheese and 
imitation crab meat

A6	 	 Sichuanese Favorite Pickled 
		  Vegetable.........................................2.95
A7	 	 Cucumber Salad...............................3.95
A8	 	 Spicy Tender ToFu............................2.95

Tender ToFu served in spicy red chili sauce

A9	 	 Spicy Dried ToFu...............................3.95
Dried ToFu served in delicious spicy dressings

A10	 	 Sichuanese Bean Starch Jelly..........3.95
Bean Starch Jelly served in special spicy sauce

A11	 	 Sichuanese Ravioli (Dry Style)........4.95
Meat dumpling served with spicy red chili sauce

A12	 	 Hot & Sour Starch Noodle Soup......4.95
Potato vermicelli served in spicy and sour sauce

A13	 	 Hot Spicy Beef Couple.....................6.95
Sliced beef shank and beef tendon in delicious spicy 
dressings

A14		  Sweet Potato Cake (3)......................3.95
The sweetener made from sweet potato and sweet 
rice can also be served as dessert.

A15	 	 Pork Ear Sliver in Spicy Dressings...5.95

湯	 Soup
SP1	 	 Hot and Sour Soup (Large Size)......4.50
SP2		  Seaweed Soup..................................4.50
SP3		  Won Ton Soup (8 pcs of Wonton  
		  & Shrimp)..........................................4.95
SP4		  Egg Drop Soup (Large Size).............4.50
SP5		  Vegetable ToFu Soup.......................4.50
SP6		  Vegetable Chicken Soup.................5.95
SP7		  Tomato Egg Soup.............................4.95
SP8	 	 Sichuanese Ravioli Soup.................4.95
SP9		  Chicken & Pickled Vegetable Soup.6.95

A delicately sour and a bit salty soup of chicken breast 
with pickled mustard greens

SP10		 Pork & Preserved Vegetable Soup..6.95
Shredded pork and Sichuanse preserved vegetable 
soup.

SP11		 Westlake Beef Soup.........................6.95
Minced Beef and Tofu Soup

SP12	 	 Fish and Pickled Vegetable Soup.10.95
A delicately sour and a bit salty soup of fish with 
pickled mustard greens

海鮮	 Seafood
S1		  Prawn with Broccoli.........................8.95
S2	 	 Curry Prawn......................................8.95
S3	 	 Hot & Spicy Prawn............................8.95

Dry-braised prawn with broccoli in moderately hot 
spicy sauce

S4	 	 Kung Pao Prawn...............................8.95
S5		  Prawn in Garlic Sauce......................8.95
S6		  Prawn in Black Bean Sauce..............8.95
S7		  Prawn with Mixed Vegetables.........8.95

Prawn and mixed vegetables such as broccoli, green 
pepper, mushroom, etc. in white sauce

S8		  Prawn with Cashew Nuts.................8.95
S9		  Moo Shi Prawn with 4 Pancakes.....8.95
S10		  Sweet Sour Prawn............................9.95

S11	 	 Prawn Stir-Fried w/ Salted Pepper..9.95
Deep-fried shell-on prawn served with salted white 
pepper powder

S12	 	 Sichuan Shrimp................................9.95
Hot stir-fried prawn and cabbage with light chili sauce

S13		  Prawn with Lobster sauce...............9.95
Prawn, peas and carrot in lobster flavored sauce

S14		  Happy Family....................................9.95
Prawn, Beef and Chicken braised with mixed 
vegetable.

S16	 	 Hot and Sour Squid..........................9.95
Sliced squid and pickled pepper braised in hot and 
sour flavor sauce

S17	 	 Squid Stir-Fried w/ Salted Pepper..9.95
Fried squid served with salted white pepper powder

S18	 	 Squid with Pickled Pepper..............9.95
Sliced squid and pickled pepper braised with house 
bean chili sauce

S19	 	 Spicy Crispy Cutlass Fish.............. 10.95
Fried bone-in cutlass fish in spicy fiery flavors. 
(Warning: Cutlass fish is bone-in)

魚	 Fish
F1		  Assorted Fish and ToFu Pot.............8.95

Fish, shrimp, beef honeycomb and tofu braised in a 
small hot pot

F2	 	 Kung Pao Fish................................ 11.95
A glorious medley of light-fried fish, golden peanuts 
and red chili

F3	 	 Sliced Fish with Pickled Pepper... 10.95
Sliced fish and pickled pepper braised with 
homemade bean chili sauce

F4		  Sliced Fish Delight......................... 10.95
Sliced fish stewed in a light white sauce

F5	 	 Sichuanese Boiled Fish................. 12.95
Sliced fish and napa vegetable boiled in a spicy fiery 
sauce

F7		  Sichuanese Steamed Fish............. 12.95
Steamed fish fillet topped with a green-ginger 
flavored dressing. Allow extra cook time

F9	 	 Fish in Sichuan Chili Bean Sauce.. 12.95
Fish fillet braised with tofu and chili-bean paste

F10		  Sliced Fish with Sizzling Rice........ 11.95
A delicately sweet and sour flavored fish on the top of 
sizzling, crispy rice

F11	 	 Twice-cooked Fish......................... 11.95
Light-fried fish, stir-fried with garlic, leek, and chili 
bean paste

F12	 	 Fish in Special Bean-cured Gravy.12.95
Boiled fish fillets in a spicy fiery sauce poured on the 
top of tender soft tofu

F13	 	 Steamed Fish w/ Pickled Pepper.. 13.95
A unique flavor of fish and minced pickled pepper. 
Allow extra cook time

F14	 	 Crispy Spicy Fish........................... 11.95
Light-fried fish stir-fried in spicy fiery flavors

F15	 	 Special Boiling Fish....................... 13.95
Boiling fish fillets in a homemade special sauce with 
bean sprouts. Allow extra cook time

F16	 	 Croaker Fish in Chili Bean Sauce.. 13.95
Stir-fried yellow croaker braised with Sichuanese chili 
bean paste.

F17		  Fish and Tofu Casserole................ 12.95
Fish, tofu, and vermicelli stewed in a large casserole

F18		  Casserole Delight.......................... 12.95
Fish, animated crab, shrimp, tofu, and vermicelli 
stewed in a large casserole

雞鴨肉	 Poultry
P1	 	 South-Western Crispy Spicy 
		  Chicken.............................................9.95

Hot and dry fried coated-chicken cubes with dried 
red-chili and green onion

P2	 	 Chong-Qin Crispy Spicy Chicken....9.95
Hot and dry fried chicken cubes with dried red-chili

P3	 	 Savory Spicy Chicken.......................9.95
Diced chicken stir-fried in spicy fiery flavors

P4	 	 Kung Pao Chicken............................7.95
Diced chicken, cabbage and peanuts stir-fried in spicy 
fiery sauce

P5		  Cashew Chicken...............................7.95
P6	 	 Curry Chicken (Breast Meat)...........7.95
P7		  Chicken with Mixed Vegetable  
		  (Breast Meat)....................................7.95
P8	 	 Sichuan Chicken...............................7.95

Hot stir-fried diced chicken and cabbage with light 
chili sauce

P9		  Chicken in Black Bean Sauce...........7.95
P10		  Broccoli Chicken (Breast Meat).......7.95
P11	 	 Chicken in Garlic Sauce....................7.95
P12	 	 Mongolian Chicken..........................7.95

Spicy and sweet diced chicken and onion with fried 
rice threads

P13		  Sesame Chicken (Breast Meat)........8.95
Deep-fried, coated chicken cubes dressed with 
sesame seed

P14		  Moo Shi Chicken with 4 Pancakes...7.95
P15		  Sweet Sour Chicken (Breast Meat)..8.95
P16	 	 Mandarin Spicy Chicken 
		  (Breast Meat)....................................8.95

Deep-fried coated chicken cubes served in hot & spicy 
dressing

P17	 	 Orange Chicken (Breast Meat)........8.95
P18	 	 Sichuanese Boiled Chicken.......... 10.95

Breast meat and napa vegetable boiled in a spicy fiery 
sauce

P19		  Sichuanese Smoked Tea Duck...... 10.95
A uniquely flavored crispy duck prepared in a long-
marinade, air-dried, smoked and fried

牛肉 /羊肉	 Beef/Lamb
B1		  Beet with Konnyaku Jelly............. 10.95

Beef and konjac yam jelly braised in house chili sauce.
(According to RxList, konjac root can lower cholesterol 
and blood sugar levels as well as constipation and 
obesity.)

B2	 	 Hot Spicy Beef with Cumin..............8.95
Sliced beef stir-fried with onion and cumin powder

B3		  Sliced Beef with Green Onion.........8.95
Stir-fried slices of beef with onion

B4		  Beef with Bitter-Melon....................8.95
Stir-fried bitter melon with sliced beef

B5	 	 Sliced Beef in Special Bean-cured 
		  Gravy.............................................. 10.95

Boiled beef in a spicy, fiery sauce poured on top of 
tender, soft tofu

B6	 	 Sichuanese Boiled Beef................ 10.95
Sliced beef and napa vegetable boiled in a spicy, fiery 
sauce

B7	 	 Mongolian Beef................................8.95
Spicy and sweet sliced beef and onion with fried rice 
thread

B8	 	 Sichuan Beef.....................................8.95
Sliced beef and onion, dry-fried with red chili

B9	 	 Beef with Garlic Sauce.....................8.95
B10		  Beef Broccoli.....................................8.95
B11	 	 Hunan Beef.......................................8.95

Beef with mixed vegetable, stir-fried in hot & spicy 
sauce

B12	 	 Curry Beef.........................................8.95
B13	 	 Kung Pao Beef..................................8.95

Sliced beef, cabbage and peanuts stir-fried in spicy, 
fiery sauce

B14		  Beef with Mixed Vegetable.............8.95
B15	 	 Beef in Black Bean Sauce.................8.95
B16	 	 Hot Bowl Beef w/ Jalapeno Chili.. 12.95

Sliced beef, and yellow bean sprout buried with 
jalapeno chili.

B17	 	 Beef with Pickled Pepper................9.95
B18	 	 Hot Spicy Lamb with Cumin......... 11.95

Sliced lamb, stir-fried with onion and cumin powder

B19		  Lamb with Green Onion............... 11.95
Stir-fried sliced lamb with onion

B20		  House Special Lamb...................... 11.95
Stir-fried sliced lamb in with Chinese celery, or cilantro Indicates Hot & Spicy

豬肉	 Pork
K1		  Smoked Pork with Garlic Leek........8.95

Stir-fried smoked pork belly with American garlic leek 
and cabbage

K2		  Smoked Pork with Cauliflower........8.95
Stir-fried smoked pork belly with cauliflower

K3		  Steamed Pork with Chinese Pickle.8.95
A delicious luxury of steamed boneless pork belly and 
preserved vegetable

K4	 	 Twice-cooked Pork...........................7.95
Boiled pork belly, stir-fried with garlic leek and 
cabbage

K5		  Dried-cook Pork...............................7.95
Shredded pork, stir-fried with dried tofu strips

K6	 	 Bamboo Shoot Pork.........................7.95
Pork slivers, stir-fried with pickled mustard greens and 
bamboo shoots

K7		  Pork with Bitter-Melon....................7.95
Stir-fried bitter melon with shredded pork

K8		  Dong-Po Pork Elbow..................... 11.95
Pork elbow stewed with seasonings and dressed with 
family-style sauce

K9		  Pork Rib in Large Casserole.......... 10.95
Pork spare rib, tofu, vermicelli stewed in a large 
casserole

K10	 	 Family Style Pork Rib.......................8.95
Pork Rib braised in salty, savory and a little bit hot 
flavor

K11	 	 Family Style Pork with Eggplant.....7.95
Salty, savory, and moderately hot fried eggplant with 
minced pork

K12		  Eggplant in Soy Bean Sauce............7.95
Sweet, and moderately hot fried eggplant with 
minced pork

K13	 	 Ma Po ToFu........................................7.95
K14	 	 Pork in Garlic Sauce.........................7.95
K15		  Pork & Sichuan Preserved  
		  Vegetable.........................................7.95
K16	 	 Family Style ToFu with Pork............7.95

Salty, savory, and moderately hot fried tofu with 
minced pork

K17		  Moo-Shu Pork served with  
		  4 Pancakes........................................7.95
K18	 	 Pork w/ Jalapeno or Green Pepper.7.95

豆腐 /素菜	 ToFu and Vegetable
V1	 	 Konnyaku Jelly & ToFu with 
		  Pickled Pepper.................................8.95

Konjac yam jelly, tofu, pickled pepper braised in 
house chili sauce. (According to RxList, konjac root 
can lower cholesterol and blood sugar levels as well 
as constipation and obesity.)

V2	 	 Crispy ToFu.......................................7.95
Deep-fried tofu served with fish-fragrant sauce on the 
side

V3	 	 Vegetarian Ma Po ToFu....................6.95
It is named after the smallpox-scarred wife of a 
Qing Dynasty restaurateur who prepared this spicy, 
aromatic, and oily tofu dish.

V4	 	 Siehuanese Boiled ToFu...................9.95
Fried tofu and napa vegetable boiled in a spicy, fiery 
sauce

V5	 	 Mongolian ToFu...............................7.95
Spicy and sweet fried tofu and onion with rice threads

V6	 	 Kao Pao ToFu....................................7.95
Kao Pao flavor fried tofu with peanut.

V7	 	 Dried ToFu with Bamboo Shoot......7.95
Dried tofu, stir-fried with pickled mustard greens and 
bamboo shoots

V8		  Sauteed Bitter-Melon......................7.95
Stir-fried bitter melon with Cantonese-style black 
bean grains

B9		  Stir-Fried Bitter Melon with Egg.....7.95
Stir-fried bitter melon with chunks of egg

B10	 	 Bitter-Melon with Jalapeno Chili....7.95
B11		  Dried Mushroom with  
		  Chinese Vegetable...........................7.95

蔥 油 餅

鍋貼 /水餃

鍾 水 餃

春 捲
炸 蟹 餃

四川泡菜 

涼拌黃瓜
麻辣豆花

麻辣豆干

四川涼粉

紅油抄手 (乾 )

酸 辣 粉

夫妻肺片

紅 薯 餅

紅油耳絲

椒 鹽 蝦

麻 辣 蝦

蝦 龍 糊

全 家 福

酸辣魷魚

椒鹽魷魚

泡椒魷魚

香辣帶魚

蒜苗臘肉

花菜臘肉

梅菜扣肉
(鹹燒白 )

回 鍋 肉

香干肉絲

酸菜筍尖肉絲

苦瓜肉絲

東坡肘子

砂鍋排骨

家常排骨

家常茄子

醬燒茄子

麻婆豆腐
魚香肉絲
榨菜肉絲 

家常豆腐

木 須 肉 

尖椒/青椒肉絲

泡椒磨芋豆腐 

脆皮豆腐

素麻婆豆腐

水煮豆腐

蒙古豆腐

宮保豆腐

酸菜筍尖香干

干扁苦瓜

苦瓜炒蛋

尖椒苦瓜
冬菇菜心

宮 保 雞

腰 果 雞
咖 喱 雞
素 菜 雞 

麻 辣 雞

豆 豉 雞
芥 蘭 雞
魚 香 雞
蒙 古 雞

芝 麻 雞

木 須 雞
甜 酸 雞
干 烹 雞 

陳 皮 雞
水 煮 雞

樟 茶 鴨

西南脆皮雞 

重慶辣子雞

香 辣 雞

磨芋燒牛肉

孜然香辣牛

蔥爆牛肉

苦瓜牛肉

麻辣豆花牛 

水 煮 牛 

蒙古牛肉

四川牛肉

魚香牛肉
芥蘭牛肉
湖南牛肉

咖喱牛肉
宮保牛肉

素菜牛肉
豆豉牛肉
干鍋牛肉

泡椒牛肉
孜然香辣羊

蔥爆羊肉

羊肉小炒

四寶豆腐

宮保魚片

泡椒魚片

鮮溜魚片

水 煮 魚

清 蒸 魚

豆瓣魚片 

鍋巴魚片

回鍋魚片

麻辣豆花魚

剁 椒 魚

香 辣 魚

沸騰魚片

豆瓣黃花魚

砂鍋豆腐魚

砂鍋什錦

酸 辣 湯
紫 菜 湯
雲 吞 湯

蛋 花 湯
青菜豆腐湯
青菜雞片湯
蕃茄蛋湯
紅油抄手(湯)
酸菜雞片湯

榨菜肉絲湯

西湖牛肉羹

酸菜魚片湯

芥 蘭 蝦
咖 喱 蝦
干燒明蝦

宮 保 蝦
魚 香 蝦
豆 豉 蝦
素 菜 蝦

腰 果 蝦
木 須 蝦
甜 酸 蝦



Braised Chinese greens with black dried mushroom

B12		  Sauteed Baby Bao-Choy in  
		  White Sauce......................................6.95
B13		  Assorted Vegetables Delight..........6.95

Mixed vegetables such as broccoli, green pepper, 
mushroom, etc. in white sauce

B14		  Chef Broccoli.....................................6.95
Stir-fried broccoli with a light amount oil and salt

B15	 	 Broccoli in Garlic Sauce...................6.95
B16	 	 Eggplant in Garlic Sauce..................7.95
B17	 	 Dried-cooked String Bean...............7.95

A delicately spicy dish of dry-fried green bean

B18	 	 Deep-cooked Potato........................6.95
Stir-fried slivers of potato with dried red chili

B19	 	 Jalapeno Chili Potato.......................6.95
B20		  Sauteed Sour Potato........................6.95
B21		  Cucumber with Fried Egg................7.95

Stir-fried cucumber slices with chunks of egg.

B22		  Tomato with Fried Egg.....................7.95
Stir-fried tomato with chunks of egg

B23		  Tomato with Cauliflower.................7.95
Stir-fried tomato with cauliflower

B24		  Sauteed Bean Sprout.......................7.95
Yellow bean sprout, stir-fried with dried red chili

B25		  Sauteed Chinese Greens... Market Price

其他	 Others
O1	 	 Ant on the Tree.................................6.95

Bean thread noodles braised with minced pork, chili 
bean sauce, and green onion

O2	 	 Pickled Vegetable Pot......................6.95
Pickled mustard greens, minced pork, and vermicelli 
stewed in a small casserole

O3	 	 Beef Miscellany in Casserole 
		  (Small/Large).........................7.95/10.95

Beef tendon, beef shank, beef honeycomb and napa 
vegetable stewed with chili bean sauce

O4	 	 Assorted Pork & Beef Miscellany. 12.95
Pork blood cake, beef tendon and green mustard 
boiled in a spicy fiery sauce

O5	 	 Pork Bung & Pork Blood Cake.........8.95
Pork bung and pork blood cakes boiled with fiery chili 
sauce and garlic leek in a small hot pot

O6	 	 Pork Bung with Three Chilies..........9.95
Hot and dry fried pork bung with dried red-chili, 
jalapeno and paper corn

O7	 	 Deep-cooked Pork Bung.................9.95
Hot and dry deep-fried pork bung with dried red-chili 
and hot oil

O8	 	 Sichuanese Boiled Pork Bung...... 10.95
Pork bung and napa vegetable boiled in a spicy, fiery 
sauce

O9	 	 Pork Bung with Pickled Pepper......9.95
Pork Bung and pickled pepper braised with home-
style bean chili sauce

O10	 	 Pork Kidney & Liver's Honeymoon.8.95
Pork kidney and liver in a spicy, fiery sauce

O11	 	 Deep-cooked Pork Kidney...............8.95
Fire exploded kidney flower with pickled chilies, and 
dried fungus

O12	 	 Spicy Beef Honeycomb....................8.95
O13	 	 Hot Bowl Pork Bung with 
		  Jalapeno Chili................................ 13.95

Pork bung, and yellow bean sprout braised with 
jalapeno chili.

麵食	 Noodle
N1	 	 Cold Noodle......................................3.95
N2	 	 Dan-Dan Noodle..............................5.95

(The spicy noodle in meat sauce used to be delivered 
in flour-dusted bamboo baskets.)

N3		  Noodle Soup w/ Ribs (Home Style).5.95
N4		  Beef Noodle Soup (Home Style)......5.95
N5		  Noodle Soup with Meat Sauce........5.95
N6		  Noodle Soup w/ Sichuan  
		  Preserved Vegetable........................5.95
N7	 	 Hot and Numbing Noodle Soup......5.95
N8	 	 Hot Beef Lo Mein..............................7.95
N9		  Chicken Lo Mein...............................6.95
N10		  Pork Lo Mein.....................................6.95
N11		  Shrimp Lo Mein................................7.95
N12		  Combination Lo Mein......................7.95

Lo mein cooked with a combination of chicken, beef 
and shrimp
Flat rice noodle, stir-fried with the choice of pork, 
chicken, beef or vegetable

N13	 	 Hot Spicy Flat Rice Noodle..............7.95
N14	 	 Hot Spicy Chinese Pastry.................7.95

Chinese rice cake stir-fried with the choice of pork, 
chicken, beef or vegetable

N15	 	 Singapore Rice Noodle....................7.95
Curry flavored rice noodle threads served with a 
choice of chicken, beef, pork or vegetable

飯	 Rice	
R1		  Pork Fried Rice..................................6.95
R2		  Beef Fried Rice..................................7.95
R3		  Vegetable Fried Rice........................6.95
R4		  Chicken Fried Rice............................6.95
R5		  Shrimp Fried Rice.............................7.95
R6		  Combination Fried Rice...................7.95

Fried rice, cooked with a combination of chicken, beef 
and shrimp

R7		  Plain Fried Rice.................................1.00
R8		  Steamed Rice....................................0.50

飲料	 Beverage
D1		  Soft Drink.........................................1.50
D2		  Iced Tea.............................................1.50
D3		  Milk or Soybean Milk.......................1.50
		  Beer, Wine (See Separated Alcohol Menu)

甜點	 Desserts
DS1		  Vanilla, Strawberry or Chocolate  
		  Ice Cream..........................................1.50
DS2		  Sweet Soft ToFu with Peanuts  
		  (Small/Large).......................... 3.00 /8.88

火鍋自助餐	 Buffet Hot Pot	
		  Minimum in two persons
		  (1) 豬肉Pork................................... $11.95/Person
		  (2) 牛肉Beef................................... $12.95/Person
		  (3) 牛肉＋豬肉 (Beef + Pork).......... $13.95/Person

Also includes vegetable, tofu, rice noodle and dumplings
另加蔬菜、豆腐、粉絲、水餃、鍋貼

(Lamb available in market price羊肉按市場價供應 )

特價午餐 Lunch Special
Time: Mon. - Fri. 11:00 AM to 3:00 PM

All dishes served with daily soup and a choice of white rice 
or fried rice

L1	 	 Deep-cooked Potato........................5.95
L2		  Assorted Vegetable.........................5.95
L3	 	 Ma Po ToFu........................................5.95
L4	 	 Eggplant in Garlic Sauce..................5.95
L5	 	 Dried-cooked String Bean...............5.95
L6	 	 Mongolian ToFu...............................5.95
L7		  Sauteed Bitter-Melon......................5.95
L8		  Stir-Fried Bitter Melon with Egg.....5.95
L9	 	 Bitter-Melon with Jalapeno Chili....5.95
L10	 	 Kung Pao Chicken............................5.95
L11		  Cashew Chicken...............................5.95
L12		  Chicken with Vegetable  
		  (Breast Meat)....................................5.95
L13	 	 Hot Chicken (Sichuan Style)............5.95
L14		  Broccoli Chicken (Breast Meat).......5.95
L15		  Moo Goo Gai Pan (Breast Meat)......5.95
L16	 	 Mongolian Chicken..........................5.95
L17		  Sesame Chicken (Breast Meat)........5.95
L18	 	 Mandarin Spicy Chicken 
		  (Breast Meat)....................................5.95
L19	 	 Pork in Garlic Sauce.........................5.95
L20	 	 Pork w/ Jalapeno or Green Pepper.5.95
L21		  Pork & Sichuan Preserved  
		  Vegetable.........................................5.95
L22		  Smoked Pork With Garlic Leek........6.95
L23	 	 Twice-cooked Pork...........................6.95
L24	 	 Dried-cook Pork...............................5.95
L25		  Pork with Bitter-Melon....................5.95
L26	 	 Mongolian Beef................................5.95
L27		  Beef Broccoli.....................................5.95
L28	 	 Kung Pao Beef..................................5.95
L29		  Beef with Vegetable.........................5.95
L30	 	 Sichuan Beef.....................................5.95
L31		  Sliced Beef With Green Onion.........5.95
L32		  Beef with Bitter-Melon....................5.95
L33	 	 Sliced Beef in Special 
		  Bean-cured Gravy............................7.95
L34	 	 Sichuanese Boiled Beef...................7.95
L35	 	 Beef with Green Pepper...................5.95
L36	 	 Hot Spicy Lamb Steak with Cumin..6.95
L37		  Lamb Steak with Green Onion........6.95
L38		  Prawn with Vegetables....................5.95
L39		  Prawn with Cashew Nuts.................5.95
L40		  Prawn with Broccoli.........................5.95
L41	 	 Prawn in Garlic Sauce......................5.95
L42	 	 Sliced Fish with Pickled Pepper..... 6.95
L43		  Sliced Fish Delight............................6.95
L44	 	 Sichuanese Boiled Fish....................8.95
L45	 	 Fish in Special Bean-cured Gravy...8.95

 Indicates Hot & Spicy, But Can Be Modified To Your Taste. Indicates Hot & Spicy, But Can Be Modified To Your Taste.  Indicates Hot & Spicy, But Can Be Modified To Your Taste.

141 W. Spring Creek Pkwy., #405, Plano, TX 75023
75 @ 99 大華商場

Tel: (972) 517-8881
         (972) 517-6888

2001 Coit Road, #315, Plano, TX 75075
Coit @ Park 西北角

Tel: (972) 758-0808

Menu prices subject to change without notice.
(Menu version: 2010-V4.0)

正宗川菜 ． 各式小吃 ． 名廚掌勺 ． 價廉物美

Sichuanese Cuisine Restaurant
Serving Authentic Chinese Cuisine
Specializing in Hot & Spicy Food

Word from the Sichuanese Cuisine:
For over 10 years, the Seattle-based Chinese restaurant, 
Sichuanese Cuisine, has a reputation to serve authentic

Chinese food, and now, come to Plano to serve you.
Welcome to our restaurant!

Business Hour: 11 AM - 10 PM

www.SichuaneseCuisine.com

老四川

Delivery in Limited Area Only
with $15 Minimium Order

No Minimum order required on Take-out

炒青江菜 

素 什 錦

清炒芥蘭

魚香芥蘭
魚香茄子
干扁四季豆

熗炒土豆絲

尖椒土豆絲
醋溜土豆絲
黃瓜片雞蛋

蕃茄炒蛋

蕃茄炒菜花

熗炒芽菜

蒜香/炒時菜

涼 麵
担 担 麵

紅燒排骨麵
紅燒牛肉麵
四川炸醬麵
榨菜肉絲麵 

麻辣小麵
香辣牛撈麵
雞 撈 麵
豬肉撈麵
蝦 撈 麵
什錦撈麵

香辣河粉
香辣年糕

星洲米粉

熗炒土豆絲

素 什 錦

麻婆豆腐

魚香茄子

干扁四季豆

蒙古豆腐

干扁苦瓜

苦瓜炒蛋

尖椒苦瓜

宮 保 雞

腰 果 雞

素 菜 雞 

麻 辣 雞

芥 蘭 雞

蘑 菇 雞

蒙 古 雞

芝 麻 雞

干 烹 雞 

魚香肉絲

青椒肉絲

榨菜肉絲 

蒜苗臘肉

回 鍋 肉

香干肉絲

苦瓜肉絲

蒙古牛肉

芥蘭牛肉

宮保牛肉

素菜牛肉

四川牛肉

蔥爆牛肉

苦瓜牛肉

麻辣豆花牛 

水 煮 牛

青 椒 牛

孜然香辣羊

蔥爆羊肉

素 菜 蝦

腰 果 蝦

芥 蘭 蝦

魚 香 蝦

泡椒魚片

鮮溜魚片

水 煮 魚

麻辣豆花魚

豬肉炒飯
牛肉炒飯
素 炒 飯
雞肉炒飯
蝦 炒 飯
什錦炒飯

小 炒 飯
米 飯

汽 水
冰 紅 茶
牛奶或豆奶
酒單另外

冰 淇 淋 

甜花生豆花

四川麻辣火鍋

螞蟻上樹

酸菜粉絲

砂鍋牛雜
( 大 / 小 )

水煮毛血旺

五更腸旺

三椒肥腸

火爆肥腸

水煮肥腸

泡椒肥腸

肝腰合炒

火爆腰花

川香百頁
干鍋肥腸


