b8 B A% Apasen

I © T B.8.Q. Suckling Pig Platter
I a3 Inihaw Na Hiwa-H%w‘meaboy Vi inoh S oA (012800
#® @& FH R Special BBQ Combination Platter (1) 32.00 (M) 22.00
2. eRE LB BDhY Special Na Sari-Saring Inihaw Nasa Plato
= ¥ Three Delicacy Combination 15.00
3. SR=REFa—-ZHEEY bt Tatlong Klaseng Inihaw
® # Two Delicacy Combination 11.95
4 R—RFa—THEEY S DY Dalawang Klaseng Inihaw
ft b B K 3 Jelly Fish 9.50
5. 7949 Gulaman Dagat
R o+ M Wine Beel 8.95
6. EEFFIIFERODY & Karne Ng Baka Binabad Sa Alad
8 £ & A Crystal Preserved Chicken Feet 8.95
7o 7y xRN (BHOKEE) Maputing Paa Ny Manok
? oW B Pork Leg 7.95
8. 733 Pata
R R Honey B.B.Q. Pork 8.95
9. BOIROBE Inihaw, Na Baboy Na May Honey =
AR OBR B  Duck Feet with Hot Chili Oil 995
10. RPOTGH LT Ma-Anghang Na Paa Ng Pato i
& & Egg Roll (4)
AR Lﬁpi«ng Prito 4.95
2. B 3 Pan Fried Pot Sticker (6) 6.95
e #1 Fricd Shrimp (6)
B revsq - 6.95
LN I Abalone and Chicken Soup 12.00
14. TOCEBDA—T Sopas Na May Abalonc At Manok 2
B3 RF Seafood with Bean Curd Soup 10.95
Is. Bl R—T Sopas Na May Tokwa At Laman Dagat X
¥RERS Seaweed with Bean Curd Soup 7.95
6 wELraROA—7 Sopas Nz May Gulaman Oagat At Tokwa :
AR RS $ King Toa Hot and Sour Soup 795
17. FEEDA—T Sopas Na May Anghang At Asim E
B oA R RR Fish Maw with Crab Meat Soup 12.95
i8. BHLEBOBHOHANTA—T Sopas Na May Laman Ng Alimasag At Isda &
i X aER Dried Scallop and Assorted Meat Soup 12.95
19. FLEELHOA-T Sopas Na May ‘lisyong Scallop At Iba-Ibang Laman Ng Karne 2
18R Shredded Duck Meat Soup 12,95
20. ETELOFRY)DRA—T Sopas Na May Hiwa-Hiwang Laman Ng Pato -
BELIRR Supreme Seafood Bean Curd Soup 10.95
21 EW Dy—T—FA—T Sopas Na May Tokwa At Laman Dagat .
H R AR Minced Beef with Egg White Soup 7.95
22. BWMBRY—72-7 Sopas Na May Hiwag Hiwang Baka At Puti Ng Itlog g
iy ey Sizzling Rice Soup
3. =opin5422~7 Lugaw 10.95
® % % Wor Wonton Soup 10.95
2R
o 5 Mushroom Egg Flower Sou
5. F 1 % Sopas Na May K‘;%u:i At Itlog £ 6.95
Syt 5 Salted Egg Bean Curd with Mustard Green Soup
26. REFRANE Itlog Na [’ﬁ Tokwa At Mustasa 9.95
Starks P
A | ¢ Pin
Fad P 3 = Braised Superior Shark's Fin ( Per person) 60.00
7. gpeLa—7 Kulubin Palikpik N Pating Sopas
41 M K %R 5B Braised Superior Shark's Fin Soup ( Per person) 40.00

- T LW ALY YA A—=T (LBIAY)  Kulubin Palikpik Ng Pating Sopas

b Spicy Items

g Top Soup w/ Superior Shark's Fin Soup ~ ( Per person) 40.00
2. ghern EEDA—T Suprema Palikpik Ng Pating Sopas
ST AR Crab Mcat & Bamboo Pith w/ Shark's Fin Soup  45.00
30. R BEEAVZHEL AT Alimango Karnc / Bamboo Kasamang Palikpik Ng Pating Sopas
5 TR AR Crab Meat with Shark's Fin Soup 45.00
cEB{ADTHELRA-T Alimago Karne Na May Palikpik Ng Pating Sopas
32 4T 0% B S 32 Shredded Chicken with Shark's Fin Soup 45.00
T @BAYVTAELRA—T Ginutay Manok Na May Palikpik Ng Pating Sopas
33 B M RT3 Shredded Chicken w/ Sahrk's Fin Soup (Per person) 18.00
CHBAYTHELA-T Ginutay Manok Na May Palikpik Ng Pating Sopas
K
8 & - A Alalone, Sea Cucumber
HERAME Whole Superior Abalone with Oyster Sauce  Seasonal
34. 5o COHE Y — 2Bk Abalone Na May Sarsa Ng Talaba
HERRENSE Braised Whole Abalonc with Oyster Sauce Seasonal
5. Fovoty —2BERE LK Kulubin Abalone Na May Sarsa Ng Taliba
LR 5 8 I Sliced Abalone with Vegetable 38.00
36. Ty v ERONE Hiwang Abalone Na May Gulary -
Eog o - Sliced Abalone with Sca Cucumber 42.00
7. 7oy (i cdi=] Hiwang Abalone Na May Sea Cucumber 3
Jt 8 8% 8% A Sliced Abalone with Black Mushroom 42.00
38 5 TEETF I yam—A Hiwang Abalone Na May Itim Na Kabute g
T % B B Braised Sea Cucumber
39. FvankL & Kulubin Na Sca Cucumber 20.00
w0 3t &= & % Braised Sea Cucumber with Black Mushroom 23.00
T MEDOFIIB Kulubin Na Sea Cucumber Na May Itim Na Kabute 3
REB K DR Lobster Salad with Seasonal Fruit Order in advance
4l o7 F—D%5 4 Ensaladang Lobster N3 May Prutas
P BN A -1 Baked Lobster with Top Soup Seasonal
42 5 TRI—-DHEHY —R Lobster Na May Sopas Na Niluto Sa Hurno
t RBE R Baked Lobster with Ginger and Scallion Scasonal
Bogro sy —0EEL=TEL Lobster Na Niluto Sa Hurno Na May Luys At Sibuyas Na Mura
BHom R W Pan Fried Lobster w/ Pepper & Black Bean Sauce  Seasonal
M oT/z5—0 BOU—xiw Pritong Lobster Na May Siling Berde At Tawse
R ARARE 5 Baked Lobster in Hong Kong Bay Style Seasonal
4. 0T 2y —DEILBBFY Y — ALY Lobster Na Niluto S2 Hurno (Hong Kong Style)
B RIRE Baked Lobster w/ Vermicelll Noodle in a Clay Pot  Seasonal
46. oS A5 —LI—FLn1H Lobster Na Niluto Sa Hurno Na May Sotanghon At
Na Sa Palayok
A+ H R R ) Baked Lobster with Hot Sauce Seasonal
47. Mg SRy — Lobster Na Niluto Sa Hurno N2 May Saw Sawang Maanghang
RERAR Steamed Crab with Garlic Sauce Seasonal
48. Bo=—r=rv—2%L Pinasingawang Alimasag na May Garlic Sauce
FHESE I g Baked Crab w/ Vermicelli Noodle in a Clay Pot  Scasonal
A BLIA—-Froti Alimasag Na Luto Sa Hurno Ns May Sotanghon At
Nasa palayok
XHEBAR Baked Crab with Ginger and Scallion Seasonal
0wy =5k Alimasag Na luto Sa Hurno Na May Luya At Sibuyas
Na Mura
Hm s A g Baked Crab with Pepper & Black Bean Sauce  Scasonal
51 BORT vV — A B Alimasag Na Luto S2 Hurno Na May Siling Berde At Tawse
BER VA AR » Baked Crab in Hong Kong Bay Style Seasonal
52. EOBILERFY J— Bk Alimasag Na Luto Sa Hurno Hong Kong Style
o e A Baked Crab with Curry Sauce Seasonal
3. BOFEAFI VI L— Alimasag Na Luto S2 Hurno Na May Curry Sauce
sq W H A AR » Baked Crab with Spicy Salt Seasonal
T BOEMRER Alimasag Na Luto Sa Ilurno Na May Anghang At Alat
5. A TR A R ) Baked Crab with Hot Sauce Seasonal .

ROWNB==718

Alimasag Na Luto Sa Hurno Na May Sawsawamg Maanghang




YUY W Geoduck Clam, Clam

# % S

8% Pan Fried Squid

K HH A Sashimi Geoduck Clam (Japanese Style)
b L ROEHEDY reieth b 4 Seasonal
R AR Geoduck Clam in Two Style
57. INVADHKEE Dalawang Classeng Tahong 2 Seasonal
L F ok KR Boiled Clam with Top Sou,
8. FHUOBA—THL Pinsgkulo Na Tahong Sopfs : 13.95
g0 EED X S Pan Fried Clam with Ginger and Scallion 13.9
S THY. hE =S0BHH Ginisang Tahong Na May Luya At Scallion 3.95
B KR j Pan Fried Clam with Pepper and Black Bean Sauce
0. ryyoREY— 28w Giniseng Tbong Na May Toui Soss 13.95
e BOW F Pan Fried Scallo,

61. - X-3:8:9 Ginisang Scallop E 14.95
o M B wF 3 Pan Fricd Scallop with Hot Sauce 14.95
- BRI Ginisang Scallop Na May Sarsang Mahanghang .

6 B RERTF Pan Fried Scallop with Vegetable 14.95
CBHEHEOBOY Ginisang Scallop Na May Gulay &

oW W F Pan Fried Scallop w/ Pepper & Black Bean Sauce
M gapmgy—AD Giniun;ScaIlopl“zPszﬁuzpc 14.95
ZRBELRTF Pan Fired Scallop w/ Black Pepper & Garlic Sauce
65. BHoEEESHY Ginisang Scallop N(:PMay Bawang At i 14.95
T W F ) Kung Pao Scall
66. VIZa%3:%:1 szlgHzngbang Nmay Mani Kasamang Scallop 14.95
o B E Z 3 Baked Oyster with Ginger and Scallion 13.95
C EEAHMOAEL =S Inihaw Tafsba Na May Luya At Scallion :
B® O £ B Deep Fried Oyster
68. HiFeE l'ml'n’:ung Talzb(a)ys 13.95
6. X0 B R » Baked Oyster & Jelly Fish w/ XO Special Chili Sauce |, o<
‘U X0/ —-Aw Inihaw Talaba Na May XO Sauce g
70 b 2 F 8 Pan Fried Live Shrimps with Soy Sauce Seasonal
2 Pritong Buhay Na Hipon May Toyo
n B EEREB Brochette of Live Prawns Seasonal
C T UOESARERO B E
5 8355 & Boiled Live Shrimps (with Shell) Seasonal
T EXEOWwTLO Nilaga Buhay Na Hipon
73 HRHEXEG® Steamed Live Shrimps with Garlic Scasonal
IOz I RBEOERLY Pinasingaw Na buhay Na IHipon Na May Bawang
74 Lk akaR Baked Live Prawns with Top Sauce & Butter Seasonal
S ETCOBRY—A, <5 —Rsk Luto Sa Hurho Na buhay Na Hipon Na May Butter Na Sause
75. Bt S REIR Pan Fried Prawn Ball & Walnut w/ Mayonnaisc Sauce |3 95
S I EIAIOTIR—AY =AY Bola-Bolang Hipon At Walnut Na May Mayonnaise 3
B e R IR Pan Fricd Prawn Ball
76. azv Pritong Bola-Bolang Iipon 13.95
77 #H B | R Pan Fried Prawn Ball with Vegetable 13.95
C IV EHEOLHY Pritong Bola-Bolang Hipon Na May Gulay 2
78 R = 3 Pan Fried Shrimp with Hot Sauce 13.95
- WNBEI O H Pritong Hipon Na May Ma-Anghang Na Sarsa 3
79 T R = ) Kung Pao Shrimp 13.95
CyunRFkaYrs Iba-Thang Gulay Na May Hipon (Chop Suey) =
B F OB = Pan Fried Shrimp with Scramble E;

0. TEAD ETHEX Pritong Hipon Na Mfy Binating Itlog L 13.95
31 B’ X ® 1= Pan Fried Shrimp with Cashew Nuts 13.95
T IVENTa—TyVOBHY Pritong Hipon Na May Pili 2
82 # i 4 Shrimp with Lobster Sauce 13.95
© BEOQTRR-V-2 Hipon Na May Lobster Sause i

T 17 = ¥ J Kung Pao Combination

83. Ginissang halo-Halong Laman Ng Dagat 13.95
W OB P W ) Deep Fried Shrimp with Spicy Salt

84. RBRLIZBEON—2 Pritong Hipon Na M:yPAn;hnng K(%at 13.95

- RGN
8. Uhays-- Pritong Pusit 10.95
W OB o8 & ) Deep Fried Squid with Spicy Salt
86. " OIE AR B l’nmgg Pusit Na May Anghzng',,iglax 10.95
&7 XOg 4 b ¢ 3k ) Pan Fried Squid with |elly Fish with XO Sauce 12.95
A hEITIDBOY Pritong Pusit Na May Gulaman Dactat Na May XO Sauce =
gy, 13 T K E Pan Fried Squid with Celery & Snow Pea 10.95
A h wunl) WAAEYOBHY Pritong Pusit Nay Celery At Sitcharo 2
89 65 R i 8% 8% Pan Fried Squid with Vegetable 10.95
CABLHROBHY Pritong Pusit Na May Gulay 2
90 R E L 8 o8 Pan Fricd Souid with Shrimp Paste 10.95
- A NOWE)—-AD Pritong Pusit Na May Bagoong ;i
F A B T Live Fish in Two Style
I FERoOTHENE (A—TLAOELY  Buhay Nalsds, 2K1m£1.um Seasonal
KAFREEEBR Steamed Live Fish
2. @ogmL Pinasingawang Buhay Na Isda Scasonal
9 W ST e M OER Pan Fried Fillet Rock Cod 11.95
© HISOILERI Y Pritong Lapu-Lapu (Rock Cod) Na Walang Tinik £
94 # OB o3 K ) Pan Fried Fillet Rock Cod with Spicy Sait 11.95
© HISMER OERRAKE Pritong Lapu-Lapu (Rock Cod) Na May Anghang At Alat c
gs. B _E % 3 K Pan Fricd Fillet Rock Cod with Vegetable 11.95
CESDYT— KRR Pritong Lapu-Lapu Na May Guiat g
96 R OKR 7o B OER Pan Fried Fillet Rock Cod with Sweet Corn Sauce 11.95
- BFSFDIY—I—a3— V-2 Pritong Lapu-Lapu Na May Sawsawang Matamis Mais 5
9. EAE - 3 Pan Fried Fillet Rock Cod with Sweet & Sour Sauce | g¢
BT Y T OHEEHA NG Pritong Lapu-Lapu Na May Sawsawang Matamis At Maasim g
98 B® R 3 K 3 Pan Fricd Fillct Rock Cod w/ Pepper & Black Bean Sauee | g
- SSOREV—ARKYT— Pritong Lapu-Lapu Na May Siling Berde At Tawse '
B Duck & Sgual Fisk
Half  Whole
99. = R L& B Minced Squab with Lettuce 11.95
- gD L F XELR Hiwa-Hiwang Kalapati na May Letsugas 2
[, VS I O Peking Duck
100, Syl y St paco Nt 52 Horoa 26.00
MR R I IR Roast Duck
0L oz} 50 Buang pata Niluto Sa Hurno 9295 1995
' 1 M Chiicken Hall  Whole
TR IR Chicken with Ham and Vegetable
L ER. PE L, TuyaYoKLY Manok Na MlnymnnAtGw-ys 20
103. M Chicken with Ginger & Scallion 9.95 18.00
3 f2 2 3 Chicken with Special Sauce
104. Manok Na May Sarsc:w-ng Espesyal 10.95 21.00
Em L Steamed Chicken with Vegetable
105. & etz Pinasingawawg Manok Na May Gway 10.95 21.00
AR R R Deep Fried Crispy Chicken
106, o siny Pn'm!v’g Mamangmznnk 9.95 18.00
E::] 1 3 Chicken
7 aaae s 9.95 18.00
Roix B ook B Chicken with Salty Sou
108. o enkx—— Manok Na May Mng: Na Sgpas 9.95 18.00
P b 3 Moo Shu Chicken
109. h—a— - Fx Chinese Style, Lumpiyang Sariws Na May Manok 10.95
e X B I Chicken with Vegetable
O o) =xown M:nokN-szng 10.95
1t ) 3 x % Chicken with Cashew Nuts 10.95
s Ha =g R Manok Na May Pili g
= #*® » Kung Pao Chicken
2. JUNRAT X Ibs-Tbang Gway Na May Manok (Chop Suey) 10.95
1% - 13 Lemon Chicken
3. Devsss Matamis Na Manok Na May Limon 10.95
114, ¥ a2 E:d Sweet and Sour Chicken 10.95
© S0P TILE BRI 29 T ILDF X 2K~ )|, Manok Ns May Tanus At Asim ¥
1s 5.3 TR k3 3 Chicken with Orange Peel 10.95

Manok Na May Balat ng Kaitez

b Spicy Items




s 4R

Siggling Plate

% % Vegerable

116, HUMR BX AR HEOK Sizzling Prawn Ball with Black Bean Sauce 14.95
CREORT V- R B Pinasisiklaban Na Bola-Bolang Hi Pon Hipon Na May Tiwse 2
|17, HAR G 8F 5 b< Sizzling Assorted Seafood 14.95
© g — N OB Pinasisiklaban Na Sari-Saring Laman Ng Dagat :
118 ¥ 35 3k M R IR Sizzling Shrimp with Garlic Sauce 14.95
© v OEMBELE Pinasisiklaban Na Hipon Na May Garlic Sauce 2

HAR B AR Sizzling Beef Stcak with Black Pepper
9. gp Cprtystmy—2 Pmninkibang Katne Na Baka Na May il 12.95
120, AR & X 4+ W Sizzling Shredded Beef Steak w/ Cantonese Style |5 g¢
- TG Ee LD T FEE Pinasisiklabang ! liwa-Hiwang Karno Ng Baka Cantonese Style ;
121 AR E ik Sizzling Oyster with Black Pepper 14.95
CHEOALyRN— Y —R i# Pinasisiklabang Talaba Na May Paminta <
% £ + A Pan Fried Beef with ter Sauce
122 FHOIEY — AP Ginisang karne Ng Baka s?{)symr Sauce 10.95
[o3e B R A Pan Fricd Beef with Satay Sauce 10.95
CHEROYT Y A Ginisang Karne Ng Baka Sa Satay Sauce E
124 i B2 + A Pan Fricd Beef with Ginger and Scallion 10.95
TN EE =TOBHH Ginisang Karne Ng Baka Na May Luya At Sibuyas Na Mura 5
125, B& W A # Pan Fried Beef with Pepper and Black Bean Sauce ' | 95
CHERORE YA Ginisang Karne Ng Baka Na May Siling Berde At Tawse i
126, 5F R B o A Pan Fried Beef with Vegetable 10.95
CHRLBROW DY Ginisang Karne Ng Baka Sa Gulay :
R + A  Beef with Orange Peel
127. Karnc Ng Baka Na ﬁ{ay Balst ng Orange 10.95
R+ + A » Mongolian Beef
128. Karnr‘Ng Baka Na May Sarsang Ma-Anghang 10.95
X0 ®mFFaR 3 Beef Rib with X O Sauce
129. Karine Ng Baka Na May XO Sauce 12.95
130 FRNEFFRE Pan Fried Beef Rib with Lemon Sauce. 12.95
. Ginisang Karne ng Baka Na May Bufo Sa Lemon Sauce '
A b=3 A Moo Shu Pork
131 D= m— s K= Chinese Style Lumpiang Sariwa Na May Baboy 10.95
132, A& R EA [ Steamed Salted Fish with Pork 10.95
CHEETALEROELY Pinasingaw Na Daing Na May Giniling Na Baboy 8
133, B A @ 3 Baked Pork Chop with Spicy Salt 10.95
CR— Fa v TEARBE Luto Sa Hurno Na Baboy Na May Anghang-Zat Alat ;
B Baked Pork Chop Peking Style
34, ERHE—IFavT Luto Sa Hurno Na H‘:boy (Pefmg’?xy!e) 1095
135, & M % B A Sweet and Sour Pork 10.95
©OEEE Baboy Na Niluto Sa Matamis At Ma-Asim §
136 858k B 35K A Steamed Pork with Squid and Waterchest Nut 10.95
TN, AN, FxRTy FORELY Pinasingawan Na Baboy Na May Pusit At A Pulio £
137. B EF A % Shredded Pork with Garlic Sauce 10.95
© mIHER—5 Hiwa-Hiwang Baboy Na May Garlic Sauce 5
138 A2 F A % Shredded Pork with Dricd Bean Curd 10.95
: Hiwa-Hiwang Baboy Na May Tiayong Tokwa g
139 BERIEEIR Deep Fried Bean Curd with Seafood 10.95
T mREE A ‘Tuyong Tokwa Na May Laman Dagat :
140, THEINKE Ze Deep Fried Bean Curd with Bamboo Fungus 11.95
CREFURAE Pritong Tokwa Na May Ubod Ng Labong 4
141 b g FAER Stcamed Bean Curd with Stuffed Shrimp 9.95
S EOTYHEHKRLEE Pinasingawaw Na Tokwa Na May Laman, Na Hipon X
14y, EFRRREZ R Crispy Deep Fried Stuffed Bean Curd 995
I EOTYREDBIER Pritong Tokwa Na May Laman Sa Loob .
143, & W 2 R Braised Bean Curd in Brown Sauce 8.95
CERLER Pritong Tokwa e
2 2R 3 Bean Curd Szechuan Style
14 eom Ginisang Tokwa Na May e Ve Saie 8.95
|45, AR 2R ) Bean Curd with Pork in Spicy Salt 9.95
T EBHOBITER Pritong, Tokwa Na May Baboy Sa Anghang At Alat 2

) Spicy Items

146, B AE I\ BF Dried Scallop with Vegetable 12.95
TLRELHHEDOYHY Pritong Scallop Na May Gulaty g

147 & A I\ BF B Crab Meat with Vegetable

Y BH LR Laman Ng Alimasag Nliﬁy Gulay 12.95

148, 3t i I\ 8% Black Mushroom with Vegetable 11.95
M ERBEDO Y T — Itim Na Kabute Na May Gulay .

149, W FTiE R 2 Braised Black Mushroom & Bamboo Shoots 11.95
EELNTOFOHELE Ginisang Itim Na Kabute At Labong .
X % M Mustard Plant with Top Soy,

150. TAZ—FK - TS5 bDOHEH—A Mustasa Na May M:s:npl‘!’:Szbag 9.95
s K B R & Pan Fried Chinese Tender Green 8.95
T pEEOYTF— Ginisang Chinese Na Gulay i
15s2. T & 3 3 Hot Braised String Bean with Mince d Meat 895
TVATADERY—RDH A Ginisang Sitaw Na Ma-Anghan Na May Karne 2

e - B R Chinese Broccoli with Oyster Sauce
153. TOvIUDHEY - Ginisang Chinesc Broccoli ch’y}jay Oyster Na Sarsa 8.95
154 A X L ¥ Pan Fricd Mixed Vegetablc 9.95
C HROBMEEDANT Ginisang Halo-Halong Gulay ~
Iss. X 1+ " Pan Fried Assorted Green 8.95
CSuyoy tBEOYF— Ginisang Sari-Saring Berdeng Gulay -
[SCIE S W 4 Braised Sea Bass with Bean Curd
156. Sea Bass Niluto Sa Palayokna May Tokwa 17.95
B E R K Seafood with Bean Curd
1S7. o—7—FLEHEOLEBE Laman Dagat Niluto Sa Palayok Na May Tokwa 12.95
[r13: 28 X0 -9 4 Shredded Mushroom & Dried Scallop w/ Bean Curd
8 oI, TLAH. gEot+aw Hiwa-Hiwang Kabute At tuyong Scallop Na May Tokwa
15 &o T LA 12.95
Niluto Sz Palayok
159 ABBRMERE Salted Fish and Bean Curd with Chicken 10.95
C BNE. HE. A01HBE Tuyong Isda At Tokwa Na May Manok Niluto Sa Palayok i
B2 EBAHME Seafood with Vermicelli
160. 075 1 R— pAn L@ Laman Dagat Na May Sotanghon Niluto Sa Palayok 12.95
BHBUBEE Mixed Vegetable with Seafood and Vermicelli
16l. mzszZx2mhiET@ I1alo-1along gulay Na May Laman Dagat At Sotanghon 12.95
Niluto Sa Palayok
162. ® F 3 F & » Eggplant with Garlic Sauce
o SENDETTH T.slﬂ: Na May Bawang Na Sarsa Niluto Sa Pslayak b
163 ERFFRAK » Beef Rib with Black Pepper Sauce 12.95
. Buto Ng Baka Na May Pamintang Sarsa Niluto Sa Palayok '
4 il = Beef Stew
164. xg--D1m Mitchadong Baka Sa Palsyok 10.95
165, BERRFANR Harbor Palace Special Fried Rice 12.95
CRAHEEFOFTN Sinangag Na Maraming Halo &
EEA LK Fried Rice Fukin St
166. BHBF v —> Sinangag Fukin Style N‘.v.:f.y Tuyong Scallop 10.95
167, BRI Crab Mcat and Dry Scallop Fried Rice 12.95
T HLTLBHOFY— v Sinangag na May Lamanng, Alimasag At Tuyong Scallop 5
6. ¥ ® p & Two Flavored Fried Rice 12.95
S BLEYWFr—r, T LBD Y — A Dalawang Lasang Sinangag e
169. 3252488 Combination Fried Rice 10.95
3 1L 88 kY IR Dry Scallop and Chicken Fried Rice
170. FLERHLBOF X — 1 Sin‘zynzu Nmay Daing At Manok 10.95
171, =& IR Ay R Salted Fish and Chicken Fried Rice 8.95
VD REBDTFy—n Sinangag Na May Manok At Hipon 5
#3 1= 58 %4 1) BR Chicken and Shrimp Fried Rice
172 gy aeny b 8.95
¥ H o x B, Yang Chow Fried Rice
173. Mgy —re s.'.ufm, Na May Karneng Buka 8.95
£ B4 AR Beef fried Rice
174. ¥—7Fx—1r Sinangsg Na May Barbecue Na Baboy 7.95
175 X M R Barbecued Pork Fried Rice 7.95
CFx—Ta—Fyx—nV Sinangag Na May Gulay s
* X b & Vegetable Fried Rice
176. HEFr— > Smfnpg Na Malagkit Na May Peserhang Karne 7.95
W8 W R e
177 B ok i 8§ Harbor Palace Chow Mein 10.95
oBNErTd Pansit Na Maraming [ lalo £
B % 1 53 Seafood Chow Mcin
AR 5T FiEE 21X Pansit Na May Laman Dagat 10.95
179. & 1= ¥ I8 Shrimp Chow Mein 10.95
TEfEE T Pansit Na May Hi Pon

b Spicy Items




B Ik X zE Chicken Chow Mecin 8.95

180. s ypxrig Pansit Na May Manok
+ A B 28 Beef Chow Mein

! [l Tt Pansit Na May Karneng Baka 8.95

132 T & 1P ZUeXOEAsi00  Braised E-Fu Mein 505

e =T — 1 (XO Chili Sauce - $1.00 extra) :

2 M o X » Stir Fried Rice Vermicelli Sii St

18 S o Ar— s S i o i 8.95
Sy 3 Dried Chow Fun with Beef

s T2 5T ot Chow o N oy Knrg B 8.5
P S S A S Beef Chow Fun (Gravy)

185. ¥ Sgawo s (v—zi s s My Kovmerg Boks A May S5so D
186 o T Beef Chow Fun with Black Bean Sauce 8.95
KT EA—FADBEY—2 Chow Fun Na May Tawse :

AXERh 2 1498 Chow Mein with S
187 ‘@i BbkiE & 212 Chow Fun N May 13? = 8.95

B %%ty 23 Shredded Pork Chow Mcin
188. goyum—sF r—x> Chow Fun Na May Hiwa-Hiwang Baboy 8.95
189. -k Bk (&%) Canton Dumpling (Noodle S;A 7.95
190. K& (T k¥) Roast Duck Noodle Soup 795
191. BE&EEIW(CTH/RE) Wonton Noodle Soup 6.95
192. BREHFIHE(IB/IAP) Wor Wonton Noodle Soup 11.95
193. SR (TH/KE) Beef Stew Noodle Soup 7.95
194. BEAKEIE(CTH/IAD) Preserved Vegetable & Pork Noodle Soup 795
195. €8 88 33 Frog Leg Porridge (5)9.95 (L) 19.00
196. & %38 Seafood Porridge (5)8.95 (D 17.00
197. R Fish Porridge (S) 8.95 (L) 17.00
198. A=1F33 Fisherman Porridge 5895 (L17.00
199. RF (BA/%/F)3B Pork, Chicken or Beef Porridge ) 6.95 (U 12.00

Fhﬂwv‘y« Dissser Combination
(2 Person Minimum)
Dinner A ~ $14.95 Per Person
APPETIZERS: Egg Roll, Fried Shrimp & B.B.Q. Pork

SOUP: Egg Flower Soup

ENTREES: Sweet and Sour Pork, Chicken Chow Mein
Pork Fried Rice

FOR 3 or 4 PERSON, ADD: Beef Chop Suey
OOOOOOOOOOOOOCOOOOVOOOVOOOVOOOOOOOCO00
Dinner B ~ $15.95 Per Person

APPETIZERS: Egg Roll, Pot Stickers & Fried Shrimp
SOUP: Hot and Sour Soup J

ENTREES: Orange Peel Chicken J Mongolian Beef b
Chicken Fried Rice

FOR 3 or 4 PERSON, ADD: J Sizzling Beef w/Black Pepper Sauce

QOO OOOOOOOOOOOOOOOOO0

Dinner C ~ $20.95 Per Person
APPETIZERS: Egg Roll, Pot Stickers, Fried Shrimp and B.B.Q. Pork
SOUP: Wor Wonton Soup

ENTREES: Honey Walnut Shrimp, Lemon Chicken
Young Chow Fried Rice

FOR 3 or 4 PERSON, ADD: Sizzling Seafood Platter

) Spicy Items
Sale tax will be add to price
We are not responsible for lost or stolen of article
We reserved the right to refuse to served anyone
Prices subject to change without notice. ¢ No Check Accepted *

EE % &R iEE
HARBOR PALACE
Seafood Restaurant

OPEN 7 DAYS: 10:00 A.M. ~ 5:00 A.M.

4275 Spring Mountain Road
Las Vegas, Nevada 89102

Tel: 702-253-1688 - Fax: 702-253-0995

www.harborpalaceseafoodrestaurant.com

TS ﬁ
Served from 11:00 AM to 3:00 PM * Monday to Friday Only

$6.50

(Choose One of the following Entrees)

All Entrees Served with Soup of the Day, Egg Rolls
and Fried Rice

1. Sweet and Sour Pork 3 6. Kung Bao Chicken

2. Sweet and Sour Chicken 7. Beef Chop Suey

3. Lemon Chicken 8. Mongolian Beef

4. Chicken Chow Mein 7 9. Beef with Orange Peel

5. Chicken Chop Suey 10. Pan Fried Mixed Vegetables

J Spicy Items
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