
 Mr. Zhang’s 

APPETIZERS 

BARBECUED SPARE RIBS 
Marinated spare ribs grilled with an Asian barbecue sauce | 9.00 

 
EGG ROLLS  
Crispy rolls filled with marinated pork and vegetables | 2.00 
 
SPRING ROLLS 
Crispy rolls filled with vegetables | 2.00 

 
CRAB RANGOONS 
Deep fried dumplings filled with cream cheese, imitation crab, scallions, and onions | 6.00 

 
SHRIMP DUMPLINGS 
Steamed, handmade, translucent dumplings with choice of 
Shrimp | 6.50 
Shrimp and Watercress | 6.50 
Shrimp and Scallop | 7.50 
 
DUMPLINGS 

Hand-made in our kitchen with the freshest ingredients served steamed or pan fried  
Pork | 6.00 
Vegetable | 6.00 
 
BONELESS SPARE RIBS 
Boneless spare ribs grilled with an Asian barbecue sauce | 8.50 
 
PAN FRIED CHIVE SHRIMP DUMPLING 
Pan fried, translucent dumplings filled with chives and shrimp | 6.50 
 
BACON WRAPPED SHRIMP 
Shrimp wrapped with bacon, deep fried, and served with a sweet cream sauce | 6.50 
 
CHICKEN LETTUCE WRAPS 
Wok-tossed minced chicken, bell peppers, and onions served with fresh crisp lettuce | 8.75 

 

SALT & PEPPER TOFU 
Homemade cubes of tofu wok-tossed with salt, bell peppers, and chili peppers | 6.50 
 
LOTUS LEAF WRAP 
Steamed sticky rice, stuffed with ground shrimp, chicken, and minced shiitake mushrooms, wrapped in a lotus leaf.| 4.95 
 
STEAMED PORK BUNS 
Steamed rice flour dough filled with sweet roasted pork| 5.50 
 
DIM SUM SIU MAI 
Steamed open-top dumpling stuffed with ground shrimp and pork | 6.50 
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SOUPS 
 

SEAFOOD TOFU SOUP 
Minced scallops, shrimp, calamari, egg whites, peas and carrots in a rich chicken broth 
Bowl | 9.95 
 
HOT & SOUR SOUP 
Pork, tofu, mushrooms, bamboo shoots, and egg in a spicy chicken broth  
Cup | 3.25 
 
EGG DROP SOUP 
Egg whites in a chicken broth, topped with scallions  
Cup | 2.50 
 
WONTON SOUP 
Pork wontons, shredded roasted pork, fresh lettuce, and scallions in a clear chicken broth 
Cup | 2.95 
 
SWEET CORN CHICKEN SOUP 
Corn, diced chicken, egg whites in a creamy chicken broth  
Cup | 2.50 
 
VEGETABLE TOFU SOUP 
Baby corn, water chestnuts, and peapods in a vegetable broth 
Cup | 3.75   Bowl | 6.75 
 
CHICKEN MUSHROOM SOUP 
Sliced chicken breast, mushrooms and mixed vegetables in a chicken broth  
Bowl | 7.95 
 
CHICKEN DUMPLING SOUP 
Chicken dumplings, lettuce, and peapods in a chicken broth 
Bowl | 7.95 
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CHEF SPECIALTIES 
 

SALT & PEPPER FROG LEGS 
Lightly battered frog legs deep fried and wok-tossed with chili peppers and salt | 24.00 
 
STEAK KEW 
Slices of fillet mignon mixed with vegetables and shiitake mushrooms, sautéed in a sweet sauce | 22.00 

 
ROASTED CHICKEN 
Chicken roasted with Asian herbs and spices, served with a side of steamed broccoli | 16.00 
 
GRAND MARNIER PRAWNS 
Lightly fried prawns with a creamy Grand Marnier sauce, served with broccoli, garnished with candied walnuts | 18.95 
 
HAPPY FAMILY 
Shrimp, scallops, pork, chicken and beef sautéed with mixed vegetables | 18.00 

 
STUFFED EGGPLANT 
Eggplant stuffed with pork, and shrimp, and sautéed in a black bean sauce | 16.50 

 
PEI PA TOFU 
Tofu and shrimp patty pan-fried, and drizzled with a white wine sauce, garnished with vegetables | 16.50 
 

CRISPY SHRIMP 
Lightly battered crispy shrimps served with a spicy tomato sauce | 16.50 
 

SESAME SHRIMP 
Battered shrimp sautéed in a tangy sesame sauce, topped with sesame seeds | 16.50 
 

BEIJING CHICKEN 
Strips of crispy white meat chicken wok tossed in a clear, spicy, tangy sauce | 15.00 
 

SALT & PEPPER THREE DELIGHT 
Lightly battered shrimp, scallop, and calamari wok-tossed with chili peppers, and salt | 17.00 
 

GINGER SCALLION LOBSTER 
Fresh Maine lobster sautéed with ginger and scallion | Market Price 
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POULTR, PORK & BEEF 
 

ROAST DUCK 
Marinated duck, roasted until crispy. Served with rice and a side of steamed broccoli | 17.00 
 
SIZZLING MONGOLIAN BEEF 
Tender strips of marinated flank steak sautéed with scallions and onions, and served on a hot plate | 17.00 
 
MANDARIN ORANGE BEEF 
Lightly battered strips of flank steak, deep fried then wok-tossed with a spicy mandarin sauce | 17.00 
 

GENERAL GAU’S CHICKEN 
Tender nuggets of chicken deep fried then tossed with a sweet and spicy sauce | 16.00 

 
KUNG PAO CHICKEN  
Cubes of white meat chicken sautéed with peanuts, bell peppers, and celery in spicy sauce | 15.00 

 
CHICKEN WITH VEGETABLES 
Broccoli, snow peas, mushrooms, Chinese cabbage, and white meat chicken sautéed with a brown sauce | 15.00 
 
PEPPER STEAK  
Marinated slices of flank steak, sautéed with peppers and onions | 16.00 
 
SZECHUAN PORK 
Thinly sliced pork, sautéed with peppers, snow peas, and broccoli in a spicy Szechuan sauce | 15.00 
 
GINGER SCALLION PORK 
Marinated slices of pork with ginger, and scallions |15.00 
 
HOT-POT CASSEROLE CURRY CHICKEN 
Slices of white meat chicken, onions, and peppers stewed in a spicy curry sauce, served in a clay pot | 16.00 
 
CASHEW NUT CHICKEN 
Cubes of white meat chicken sautéed with peppers, water chestnuts, garlic, and cashew nuts |16.00 
 
BEEF WITH BROCCOLI 
Slices of beef sautéed with broccoli, and garlic | 16.00 
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SEAFOOD 
 

FRIED SNAPPER 
Whole snapper, deep fried, and drizzled with a sweet and spicy sauce | 24.95 
 
STEAMED SNAPPER 
Whole snapper steamed with ginger, and scallions | 24.95 
 
SZECHUAN SCALLOPS  
Scallops with broccoli, snow peas, bell peppers, and mushrooms in a spicy Szechuan sauce | 17.00 
 
SHRIMP WITH LOBSTER SAUCE 
Large shrimp, ground pork, egg whites in a garlic white wine sauce | 16.50 
 
SALT & PEPPER SHRIMP 
Lightly fried shrimp then wok-tossed with salt, and chili peppers | 16.00 
 
HOT-POT CASSEROLE CURRY SHRIMP 
Large shrimp, bell peppers, onions, and garlic stewed in a spicy curry sauce | 16.00 

 
CLAMS WITH BLACK BEAN SAUCE 
Fresh clams simmered with garlic in a spicy black bean sauce | 16.50 
 
SHRIMP WITH BROCCOLI 
Shrimp sautéed with broccoli, and garlic | 16.00 
 
SCALLOPS WITH VEGETABLES 
Scallops with broccoli, snow peas, mushrooms, garlic, and Chinese cabbage | 16.95 
 
FILLET CANTON 
Fillet flounder with celery, shiitake mushrooms, broccoli, and snow peas in a white wine garlic sauce | 17.00 
 

CALAMARI WITH BLACK BEAN SAUCE 
Bell peppers, onions and calamari in black bean sauce | 16.00 
 
KUNG PAO SCALLOPS 
Scallops with celery, bell peppers, and peanuts in a spicy sauce | 16.95 
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NOODLES, MEINS & RICE 
 

PAN FRIED NOODLES 
Thin egg noodles pan fried until crispy and then topped with vegetables and a choice of  
 Seafood | 19.95   Shrimp | 17.95    

 
YONG CHOW FRIED RICE 
Roast pork, chicken, shrimp, eggs and lettuce wok-tossed with white fried rice | 12.50 
 

FRIED RICE 
Wok-tossed rice with eggs, peas, carrots, onions, scallions, and soy sauce with choice of  
Roast pork, chicken or shrimp | 11.50   House special | 12.50   Beef | 12.50 
 
LO MEIN 
Stir-fried egg noodles with onions, scallions, and beansprouts with a choice of  
Roast pork or chicken | 11.50   Shrimp or beef | 13.50   House special | 13.50 

 
MEI FUN 
Thin rice noodles sautéed with eggs, onions, scallions and beansprouts with a choice of  
Chicken | 12.00   Shrimp | 14.00 
 

SINGAPORE MEI FUN 
Mei Fun noodles with pork, shrimp, onions, scallions, beansprouts, and curry sauce | 14.00 
 

CHOW FUN 
A thick, wide rice noodle wok-tossed with onions, scallions and with a choice of  
beef, chicken, shrimp or roast pork | 14.00  
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