
GOURMET 88 CHEF’S SPECIALTIES

			   Dinner	 Lunch	
	 1.		  Gourmet 88 Special	 16.95	 14.95 
			   A Combination of Lobster, Chicken and Roast Pork with Chef’s Special Sauce

	 2.		  Beef Gourmet *	 14.55	 12.55 
			   Chunks of Tender Beef Sauteed in Chef’s Spicy Sauce.  Served on a Sizzling Hot Plate

	 3.		  Sweet and Pungent Shrimp *	 15.55	 12.55 
			   Tender Shrimp Fried in Light Batter, Sauteed in Sweet and Pungent Sauce

	 4.		  Three Ingredient Tastes	 13.55	 10.55 
			   Shrimp, Beef and Chicken Sauteed with Assorted Vegetables

	 5.		  Gourmet 88 Shrimp	 14.95	 12.55 
			   Jumbo Shrimp without Shell Sauteed in Our Chef’s Own Wine Sauce 
			   Smothered with Spinach

	 6.		  Chef Special Beef Mignon	 12.95	 10.95 
			   Chunks of Tender Beef sauteed in chef’s special sauce or black pepper sauce

	 7.		  Crispy Whole Fish *	 27.55	 26.95 
			   Deep-Fried Whole Fish Served with our Own Spicy Hunan Sauce

	 8.		  Kung Pao San Yan *	 13.95	 10.55	
			   Shrimp, Chicken and Beef with Peanuts and Scallion, Sauteed in Spicy Mandarin Sauce

	 9.		  Garlic Sliced Fish *	 13.25	 10.55 
			   Filet of Sole Sauteed with Our Special Garlic Sauce

	10.		  Gourmet Walnut Shrimp	 15.55	 13.25 
			   Shrimps Sauteed with Glazed walnut in Mayonnaise Sauce

	11.		  Shrimp with Macadamia Nuts	 14.95	 11.25 
			   Shrimps without Shell, Stir-Fried with Macadamia Nuts

	12.		  Two Flavor Shrimp 	 18.95	 15.25 
			   Sauteed Shrimp and Kung Pao Shrimp

	13.		  Garlic Prawns Delight	 15.55	 12.95 
			   Jumbo Prawns Sauteed in Chef’s Special Sauce, Served on a Sizzling Hot Plate

	14.		  Lemon Scallops	 15.55	 12.95 
			   Fresh Scallops Fried in Light Batter, Served with our Delightful Lemon Sauce on 
			   a Sizzling Hot Plate

	15.		  Sesame Beef *	 14.25	 11.95 
			   Spicy Chewy Beef Sauteed with Chef’s Special Tangerine Flavor Sauce

	16.		  Minced Chicken	 10.95	 8.95 
			   Grounded Chicken Sauteed with Rice Noodles Served on Fresh Slice Lettuce
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		  頭檯	 APPETIZERS	 Dinner	 Lunch

	 1.		  Shanghai Egg Roll (4)	 6.25	 5.95

	 2.		  Fried Wonton (10)	 6.25	 5.95

	 3.		  Paper Wrapped Chicken (4)	 6.25	 5.95

	 4.		  Fried Shrimp (4)	 6.25	 5.95

	 5.		  Barbecued Spare Ribs	 6.25	 5.95

	 6.		  Pan-Fried Dumplings (Meat or Vegetable) (8)	 8.25	 7.55

	 7.		  Steamed Dumplings (Meat or Vegetable) (8)	 8.25	 7.55

	 8.		  Steamed Chicken Siu Mai (6)	 6.25	 5.95

	 9.		  Assorted Appetizers (Min. for 2)	 6.25	 5.95

	10.		  Chef’s Special Chicken Salad (Cold)	 7.95	 6.95

	11.		  Teriyaki Beef (4)	 6.25	 5.95
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		  湯類	 SOUP	 Dinner	 Lunch

	 1.		  Egg Flower Soup	 6.25	 5.95

	 2.		  Hot and Sour Soup *	 6.25	 5.95

	 3.		  Assorted Wonton Soup	 6.25	 5.95

	 4.		  Three Flavor Sizzling Rice Soup	 6.25	 5.95

	 5.		  Shrimp and Sizzling Rice Soup	 6.25	 5.95

	 6.		  Chicken Cream Corn Soup	 6.25	 5.95

	 7.		  Vegetable with Bean Curd Soup	 6.25	 5.95

	 8.		  Seafood and Bean Curd Casserole	 6.95	 6.25

	 9.		  Crabmeat Asparagus Soup	 6.95	 6.25
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		  海鮮類	 SEAFOOD	 Dinner	 Lunch

	 1.		  Sauteed Shrimp	 14.55	 10.95

	 2.		  Imperial Sauteed Shrimp	 14.55	 10.95

	 3.		  Hot Braised Shrimp *	 14.55	 10.95

	 4.		  Shrimp with Garlic Sauce *	 14.55	 10.95

	 5.		  Kung Pao Shrimp *	 14.55	 10.95

	 6.		  Shrimp with Snow Peas	 14.55	 10.95

	 7.		  Sweet and Sour Shrimp	 13.55	 10.25

	 8.		  Shrimp in Lobster Sauce	 13.55	 10.25

	 9.		  Jumbo Shrimp with Black Bean Sauce	 14.55	 10.95

	10.		  Fresh Scallops with Garlic Sauce *	 14.95	 11.95

	11.		  Scallops with Black Bean Sauce	 14.95	 11.95

	12.		  Sauteed Scallops with Chinese Greens	 14.95	 11.95

	13.		  Hot Braised Lobster *	 27.95	 26.95

	14.		  Lobster in Black Bean Sauce	 27.95	 26.95

	15.		  Seafood Sizzling Plate	 15.55	 12.25

	16.		  Hot Braised Sliced Fish *	 13.55	 11.25

	17.		  Sliced Fish with Lemon	 13.55	 11.25

	18.		  Steamed Whole Fish	 27.55	 26.55

	19.		  Shrimp with Fresh Asparagus	 14.55	 10.95

	20.		  Fried Calamari *	 11.95	 10.95

	21.		  Salt & Pepper Shrimp * (No Shell)	 14.55	 12.95
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		  肉類	 BEEF AND PORK	 Dinner	 Lunch

	 1.		  Gourmet Short Ribs	 11.75	 8.75

	 2.		  Beef with Broccoli	 11.75	 8.75

	 3.		  Beef with Snow Peas	 11.75	 8.75

	 4.		  Green Pepper Beef	 11.75	 8.75

	 5.		  Mongolian Tender Beef	 11.75	 8.75

	 6.		  Orange Flavor Beef *	 11.75	 8.75

	 7.		  Mu Shu Beef	 11.75	 8.75

	 8.		  Hot Szechuan Shredded Pork	 10.95	 8.25

	 9.		  Sweet and Sour Pork *	 10.95	 8.25

	10.		  Mu Shu Pork	 10.95	 8.25

	11.		  Beef with Fresh Asparagus	 11.75	 8.75

	12.		  Salt and Pepper Pork Chop *	 12.25	 10.95
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		  雞鴨類	 FOWL	 Dinner	 Lunch

	 1.		  Pineapple Chicken *	 10.95	 8.25

	 2.		  Moo Goo Gai Pan	 10.95	 8.25

	 3.		  Sliced Chicken with Black Mushroom	 10.95	 8.25

	 4.		  Sliced Chicken with Garlic Sauce *	 10.95	 8.25

	 5.		  Chicken with Cashew Nuts	 10.95	 8.25

	 6.		  Kung Pao Chicken *	 10.95	 8.25

	 7.		  Almond Chicken	 10.95	 8.25

	 8.		  Lemon Chicken	 11.25	 8.50

	 9.		  Sweet and Pungent Chicken *	 11.95	 9.95

	10.		  Mu Shu Chicken	 10.95	 8.25

	11.		  Mandarin Chicken Strips Sizzling Plate	 11.25	 9.55

	12.		  Crispy Duck (Half )	 13.75	 13.25

	13.		  Teriyaki Chicken	 10.95	 8.25

	14.		  Broccoli Chicken	 10.95	 8.25

	15.		  Orange Chicken *	 12.25	 10.25

	16.		  Sweet & Sour Chicken	 11.95	 9.95

	17.		  Chicken with Fresh Asparagus	 10.95	 8.25

	18.		  Chicken with String Bean	 10.95	 8.25
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		  蔬菜類	 VEGETABLES	 Dinner	 Lunch

	 1.		  Vegetable Delight	 9.35	 8.25

	 2.		  Black Mushroom and Bamboo Shoots	 10.35	 8.25

	 3.		  Braised String Beans	 9.35	 8.25

	 4.		  Hot Spicy Eggplant *	 9.35	 8.25

	 5.		  Sauteed Spinach	 9.35	 8.25

	 6.		  Baby Bok-Choy with Chinese Mushrooms	 10.25	 9.25

	 7.		  Hot Spicy Broccoli *	 9.35	 8.25

	 8.		  Bean Curd Szechuan Style *	 9.35	 8.25

	 9.		  Bean Curd in Brown Sauce	 9.35	 8.25

	10.		  Sauteed Fresh Asparagus	 9.35	 8.25

	11.		  Sauteed Chinese Green with Straw Mushroom	 9.35	 8.25

	12.		  Mu Shu Vegetables	 9.35	 8.25
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		  麵類	 NOODLE DISHES	 Dinner	 Lunch

	 1.		  Vegetable Pan-Fried Noodles or Soft Noodles	 9.35	 8.25

	 2.		  Chicken Pan-Fried Noodles or Soft Noodles	 9.35	 8.25

	 3.		  Beef Pan-Fried Noodles or Soft Noodles	 9.35	 8.25

	 4.		  Barbecued Pork Pan-Fried Noodles or Soft Noodles	 9.35	 8.25

	 5.		  Shrimp Pan-Fried Noodles or Soft Noodles	 10.25	 9.75

	 6.		  Assorted Pan-Fried Noodles or Soft Noodles	 10.25	 9.75
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		  飯類	 FRIED RICE	 Dinner	 Lunch

	 1.		  Vegetable Fried Rice	 7.25	 6.55

	 2.		  Chicken Fried Rice	 7.25	 6.55

	 3.		  Beef Fried Rice	 7.25	 6.55

	 4.		  Pork Fried Rice	 7.25	 6.55

	 5.		  Shrimp Fried Rice	 7.95	 7.25

	 6.		  Yang Chow Fried Rice	 7.95	 7.25

	 7.		  Pineapple Fried Rice	 7.95	 7.25

	 8.		  Steam Rice	 0.75	 0.75

	 9.		  Brown Rice	 1.50	 1.50
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	  COMBINATION PLATE Soup, Egg Roll, Fried Wonton and Cookies	 Dinner	 Lunch

	 1.		  Beef with Broccoli	 11.25	 8.55

	 2.		  Shrimp with Garlic Sauce *	 12.55	 9.55

	 3.		  Sweet and Sour Pork	 11.25	 8.55

	 4.		  Moo Goo Gai Pan	 11.25	 8.55

	 5.		  Chicken with Cashew Nuts	 11.25	 8.55

	 6.		  Orange Flavor Beef *	 11.25	 8.55

	 7.		  Sweet and Sour Shrimp	 11.25	 8.55

	 8.		  Vegetable Delight	 11.25	 8.55

	 9.		  Pineapple Chicken *	 11.25	 8.55

	10.		  Almond Chicken	 11.25	 8.55

	11.		  Beef with Snow Peas	 11.25	 8.55

	12.		  Green Pepper Beef	 11.25	 8.55

	13.		  Shrimp with Snow Peas	 12.25	 9.75

	14.		  Sweet and Sour Chicken	 11.25	 8.55

	15.		  Chicken with String Beans	 11.25	 8.55

	16.		  Chicken with Asparagus	 11.25	 8.55

	17.		  Kung Pao Chicken *	 11.25	 8.55

	18.		  Mu Shu (Chicken, Beef, Pork, Vegetable)	 11.25	 8.55
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Soup:	 Three Flavor Sizzling Soup

Appetizers:	 Sampler Plate

Entrees:	 Veg Fried Rice and Selection  

	 of One Entree For Each Person

1.	 Seafood Sizzling Plate 

2.	 Scallop with Black Bean Sauce 

3.	 Imperial Sauteed Shrimp 

4.	 Sweet and Pungent Shrimp* 

5.	 Orange Flavor Beef * 

6.	 Mongolian Tender Beef 

7.	 Sliced Chicken with  

	 Black Mushroom
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  GOURMET DINNER SPECIALS For Two or More Persons Served with Tea and Cookies

A. $16.95 per person	 MANDARIN GOURMET DINNER 	 B. $19.95 per person	 GOURMET 88 DINNER

Soup:	 Hot and Sour Soup*

Appetizers:	 Fried Wonton, Paper Wrapped  

	 Chicken, Egg Roll

Entrees:	 Veg Fried Rice and Selection    

	 of One Entree For Each Person

1.	 Kung Pao Chicken * 

2.	 Beef with Broccoli 

3.	 Moo Goo Gai Pan 

4.	 Sweet and Sour Pork 

5.	 Shrimp with Garlic Sauce * 

6.	 Beef with Asparagus 

7.	 Mu Shu Pork

公 保 雞 丁 

芥 蘭 牛 肉 

蘑 菇 雞 片 

甜 酸 肉 

魚 香 蝦 仁 

蘆 筍 牛 

木 須 肉 

* Hot & Spicy


