GOURMET 88 CHEF’S SPECIALTIES

Dinner  LuncH
1. 32 Bl B Gourmet 88 Special 1695  14.95
A Combination of Lobster, Chicken and Roast Pork with Chef’s Special Sauce
2. 4 W 4 #Hp BeefGourmet* 1455  12.55
Chunks of Tender Beef Sauteed in Chef’s Spicy Sauce. Served on a Sizzling Hot Plate
3. 8 r #2  Sweet and Pungent Shrimp * 15,55 12,55
Tender Shrimp Fried in Light Batter, Sauteed in Sweet and Pungent Sauce
4, ¥ = # ThreeIngredient Tastes 13.55  10.55
Shrimp, Beef and Chicken Sauteed with Assorted Vegetables
5. X =k K ¥ 3K Gourmet 88 Shrimp 1495  12.55
Jumbo Shrimp without Shell Sauteed in Our Chef’s Own Wine Sauce
Smothered with Spinach
6. %= A 2F #p ChefSpecial Beef Mignon 1295 1095
Chunks of Tender Beef sauteed in chef’s special sauce or black pepper sauce
7. # & B & & Crispy Whole Fish * 2755  26.95
Deep-Fried Whole Fish Served with our Own Spicy Hunan Sauce
8. 2 f& = %k KungPaoSanYan* 13.95 10.55
Shrimp, Chicken and Beef with Peanuts and Scallion, Sauteed in Spicy Mandarin Sauce
9. @& A #& #| K GarlicSliced Fish * 13.25 10.55
Filet of Sole Sauteed with Our Special Garlic Sauce
10. % 7+ 4 #k ¥  Gourmet Walnut Shrimp 1555 13.25
Shrimps Sauteed with Glazed walnut in Mayonnaise Sauce
1. B 8 ¥ 4= Shrimp with Macadamia Nuts 1495 11.25
Shrimps without Shell, Stir-Fried with Macadamia Nuts
12. # @ ¥ Two Flavor Shrimp 1895  15.25
Sauteed Shrimp and Kung Pao Shrimp
13. 4 & 3R 7% K ¥ Garlic Prawns Delight 1555  12.95
Jumbo Prawns Sauteed in Chef’s Special Sauce, Served on a Sizzling Hot Plate
14. ¥ # -F B Lemon Scallops 1555  12.95
Fresh Scallops Fried in Light Batter, Served with our Delightful Lemon Sauce on
a Sizzling Hot Plate
15. 2% BFk 4 KA Sesame Beef * 1425 11.95
Spicy Chewy Beef Sauteed with Chef’s Special Tangerine Flavor Sauce
16. %k %% Minced Chicken 10.95 8.95
Grounded Chicken Sauteed with Rice Noodles Served on Fresh Slice Lettuce
U gt APPETIZERS DINNER  LuncH
1. £ % 7& % ShanghaiEggRoll (4) 6.25 5.95
2. £ & & FriedWonton (10) 6.25 5.95
3. %K ¢, FE Paper Wrapped Chicken (4) 6.25 5.95
4. ¥k ¥ Fried Shrimp (4) 6.25 5.95
5. ¥ B "B Barbecued Spare Ribs 6.25 5.95
6. 45 AL Pan-Fried Dumplings (Meat or Vegetable) (8) 8.25 7.55
7. % £%  Steamed Dumplings (Meat or Vegetable) (8) 8.25 7.55
8. # A k& & Steamed Chicken Siu Mai (6) 6.25 5.95
9. f+ 4% Pt H& Assorted Appetizers (Min. for 2) 6.25 5.95
10. #& % 7 $1 Chef's Special Chicken Salad (Cold) 7.95 6.95
1. % A #  Teriyaki Beef (4) 6.25 5.95

* Hot & Spicy



ARt SoupP Dinner  Lunch

1. % f& % EggFlower Soup 625  5.95
2. B #k % Hotand Sour Soup * 6.25 5.95
3. 1+ 4% & & % Assorted Wonton Soup 6.25 5.95
4, = %% 4% © % Three Flavor Sizzling Rice Soup 6.25 5.95
5. ¥ 1= 4% ¥ % Shrimp and Sizzling Rice Soup 6.25 5.95
6. ¥ 7 £ K % Chicken Cream Corn Soup 6.25 5.95
7. % % B J§ % Vegetable with Bean Curd Soup 6.25 5.95
8. B # B J§ % SeafoodandBean Curd Casserole 6.95 6.25
9. 2 I j5 % % Crabmeat Asparagus Soup 6.95 6.25
o i SEAFOOD Dinner  Lunch

1. % M ¥ Sauteed Shrimp 1455  10.95
2. W & 8 #  Imperial Sauteed Shrimp 1455  10.95
3. T % ¥R 4= HotBraised Shrimp * 1455 1095
4, % & ¥ 4= Shrimp with Garlic Sauce * 1455  10.95
5. 2 4k ¥® 4= Kung Pao Shrimp * 1455  10.95
6. &5 3 ¥ 4= Shrimp with Snow Peas 1455  10.95
7. ¥ ER ¥ Sweetand Sour Shrimp 1355  10.25
8. & #&  #1 Shrimpin Lobster Sauce 13.55  10.25
9. & 8 K ¥ Jumbo Shrimp with Black Bean Sauce 14.55 10.95
10. & & T B Fresh Scallops with Garlic Sauce * 1495 11.95
11. 8 8 + & Scallops with Black Bean Sauce 14.95 11.95
12. # )Y + H Sauteed Scallops with Chinese Greens 1495 11.95
13. T % FE ¥ HotBraised Lobster * 2795  26.95
14. B 2% #& ¥ Lobsterin Black Bean Sauce 27.95  26.95
15. 4% # & #F Seafood Sizzling Plate 15.55  12.25
16. F % ® K HotBraised Sliced Fish * 13.55 11.25
17. # # ® K Sliced Fish with Lemon 13.55 11.25
18. & 7% 4 & SteamedWhole Fish 27.55  26.55
19. & & ¥ Shrimp with Fresh Asparagus 1455  10.95
20. # E8 # 8L Fried Calamari* 11.95  10.95
21. MR H ¥ Salt & Pepper Shrimp * (No Shell) 1455  12.95
AR BEEF AND PORK Dinner  Lunch

1. B R ZF 1F & Gourmet Short Ribs 11.75 8.75
2. 3~ B 4 ’ Beefwith Broccoli 11.75 8.75
3. 5 8 4 [ Beefwith Snow Peas 11.75 8.75
4, & M 4 A Green Pepper Beef 11.75 8.75
5. B Y& 4 & Mongolian Tender Beef 11.75 8.75
6. M #F 2 KA Orange Flavor Beef * 11.75 8.75
7. K 48 4 MuShuBeef 11.75 8.75
8. & A& M %% HotSzechuan Shredded Pork 10.95 8.25
9. # B A Sweetand Sour Pork* 1095 825
10. K 4& ] Mu Shu Pork 10.95 8.25
11. & % 4 A Beefwith Fresh Asparagus 11.75 8.75
12. # B8 Pk F Saltand Pepper Pork Chop * 1225 10.95

* Hot & Spicy



Zi: KA FOWL Dinner  Lunch

1. 7% %% %t K Pineapple Chicken* 1095  8.25
2. & 3t # K Moo Goo GaiPan 1095 825
3. X 3 %t A Sliced Chicken with Black Mushroom 1095 825
4, % A # T Sliced Chicken with Garlic Sauce * 1095 825
5. 2 R #t T Chicken with Cashew Nuts 1095 825
6. 2~ P&k #: T KungPao Chicken * 10.95 8.25
7. & 1= % T Almond Chicken 1095 825
8. # 4 %t Lemon Chicken 11.25 850
9. #% ¥  FE SweetandPungent Chicken * 11.95 9.95
10. K %8  #t MuShuChicken 1095 825
11. 4% # %t #H Mandarin Chicken Strips Sizzling Plate 11.25 9.55
12. & BR 78 Crispy Duck (Half) 13.75  13.25
13. B X # H\ Teriyaki Chicken 1095  8.25
14. 3% B # Broccoli Chicken 1095 825
15. A #F %t Orange Chicken * 1225  10.25
16. # B  Ft Sweet & Sour Chicken 11.95  9.95
17. & & %t Chicken with Fresh Asparagus 10.95 8.25
18. W9 Z& 8 #k Chicken with String Bean 10.95 8.25
E% Aﬁﬁ iﬁ‘ VEGETABLES Dinnver  LuncH

1. % 4+  4g Vegetable Delight 9.35 8.25
2. % # & Black Mushroom and Bamboo Shoots 10.35 8.25
3. + B w Z& g BraisedString Beans 9.35 8.25
4. & 4 3k F HotSpicy Eggplant * 9.35 8.25
5 % ¥y 3% 3 Sauteed Spinach 9.35 8.25
6. & 3& % M| 3% BabyBok-Choy with Chinese Mushrooms 10.25 9.25
7. % A& 5~ [§ HotSpicyBroccoli* 9.35 8.25
8. Bk # v J§ BeanCurdSzechuan Style* 9.35 8.25
9. 4 ¥ 8 J§ BeanCurdinBrown Sauce 9.35 8.25
10. 7% J}» j& % Sauteed Fresh Asparagus 9.35 8.25
1. F M 4354 3% Sauteed Chinese Green with Straw Mushroom 9.35 8.25
122 K 48  Z MuShuVegetables 9.35 8.25
Al K NOODLE DISHES Dinver  Lunch

1. % % W @ & Vegetable Pan-Fried Noodles or Soft Noodles 9.35 8.25
2. ¥ K Wi d & Chicken Pan-Fried Noodles or Soft Noodles 9.35 8.25
3. 4+ A Wy Wy 3¢ BeefPan-Fried Noodles or Soft Noodles 9.35 8.25
4, X_ ¥ Wy W % Barbecued Pork Pan-Fried Noodles or Soft Noodles 9.35 8.25
5. ¥% /= v @& & Shrimp Pan-Fried Noodles or Soft Noodles 10.25 9.75
6. 1+ 4% W W 3¢ Assorted Pan-Fried Noodles or Soft Noodles 10.25 9.75

* Hot & Spicy



ﬁ)ﬁﬁ,ﬁ‘ FRIED RICE Dinnver  LuncH

1. % b #g  Vegetable Fried Rice 7.25 6.55
2. 3 T J» 4g Chicken Fried Rice 7.25 6.55
3. 4 K )k 4r BeefFriedRice 7.25 6.55
4. 1y # ) 4r PorkFried Rice 7.25 6.55
5. ¥ 4= % 4g Shrimp Fried Rice 795 725
6. 3% M J $x Yang Chow Fried Rice 7.95 7.25
7. 3% ¥ )y $r Pineapple Fried Rice 7.95 7.25
8. & £ Steam Rice 0.75 0.75
9. & #%  Brown Rice 1.50 1.50
COMBINATION PLATE sour, Ecc Rovt, Frieo Wonton anp Cookies Dinner LuncH
1. 72 B 4 A Beefwith Broccoli 11.25 8.55
2. & & ¥ 4= Shrimp with Garlic Sauce * 12.55 9.55
3. #F B A Sweetand Sour Pork 1125 8.5
4, JF* 3 # K Moo Goo GaiPan 11.25 8.55
5. = K %t K Chicken with Cashew Nuts 11.25 8.55
6. A #F 2 M Orange Flavor Beef * 1125 855
7. # B ¥ Sweetand Sour Shrimp 11.25 8.55
8. &% 1+ 4% Vegetable Delight 11.25 8.55
9. 3% 3% %t Pineapple Chicken * 1125 855
10. & 4=  #& Almond Chicken 11.25 8.55
11. & 5 4 K Beefwith Snow Peas 11.25 8.55
12. & M 4 A Green Pepper Beef 1125 855
13. & =2 ¥ 4= Shrimp with Snow Peas 12.25 9.75
14. ¥ BER %k Sweet and Sour Chicken 11.25 8.55
15. W9 Z& 8 %k Chicken with String Beans 1125  8.55
16. j& Gl % Chicken with Asparagus 11.25 8.55
17. 2~ f&  %E KungPao Chicken * 11.25 8.55
18. K 48 Mu Shu (Chicken, Beef, Pork, Vegetable) 11.25 8.55

GOURMET DINNER SPECIALS For Two or More Persons Servep with Tea anp COOKIES

A. $16.95 per person

GOURMET 88 DINNER

Soup:

Appetizers:

Entrees:
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MANDARIN GOURMET DINNER B. $19.95 per person
Hot and Sour Soup* Soup:

Fried Wonton, Paper Wrapped Appetizers:

Chicken, Egg Roll Entrees:

Veg Fried Rice and Selection

of One Entree For Each Person .8 R B &
Kung Pao Chicken * 2.8 2 F H
Beef with Broccoli 3.0 B A W
Moo Goo Gai Pan 4. SN -
Sweet and Sour Pork 5. % AR 4 A
Shrimp with Garlic Sauce * 6. & B 4 A
Beef with Asparagus 7. & 35 AR
Mu Shu Pork

* Hot & Spicy

Three Flavor Sizzling Soup
Sampler Plate

Veg Fried Rice and Selection
of One Entree For Each Person

Seafood Sizzling Plate

Scallop with Black Bean Sauce
Imperial Sauteed Shrimp
Sweet and Pungent Shrimp*
Orange Flavor Beef *
Mongolian Tender Beef

Sliced Chicken with

Black Mushroom



