APPETIZERS # %

Vegetable Egg Roll Je & % A& %

Barbecued Spare Ribs % i #HE 7

SOUPS %

LIVE FISH AND SEAFOOD /K i%éf

Fresh from FIN’s tank — steamed, sashimi, wok-fried or braised all at Market Price
Daily Fish Selection # 7k &

Maine Lobster # KAz

Dungeness Crab # &

Santa Barbara Prawns #f 7K i

Giant Clam %3+

Egg Drop Soup # X & it %

West Lake Soup #1414

$8

Spicy Fried Eggplant | Hong Kong-style & %45 T $13
Crisp Shiitake Mushrooms | sweet vinegar sauce ¥ % 7 4% $9
Steamed Soya Chicken & Barbecued Pork 4% %% 3t $24
$15

Pan-Fried Pork Pot Stickers # 7l # & 2& $9
Shrimp & Scallop Lettuce Wrap | pine nuts #2-F # & 4% $16
Crisp Shrimp on Fried Toast &/t % + $16
Soup of the Day | Chinese soup Z#+% K% $7
Shrimp & Pork Wonton Soup &% & &% $8
$8

$8

Vegetarian Hot & Sour Soup | enoki mushrooms ¥ # B8 #& % $7

SEAFOOD 4 )}

Braised Scallops | sweet, hot chili sauce )1l it % 5

Shrimp | pea pod & % 5 ¥

Steamed Sea Bass | cured ham KA 7% % &

Shrimp & Lobster Sauce 44

Kung Pao Shrimp &t/

Wok-Fried Lobster Tail | black bean & egg sauce, Cantonese-style & 3R &
Deep Fried Chilean Sea Bass | scallion & garlic & #L4& % &

Lightly Fried Prawns | creamy mayonnaise & glazed walnuts % 7 &-HL#

Salt & Pepper Calamari #u 5 %) # &t

$38
$28
$37
$65
$28
$88
$38
$32
$32




MEAT & POULTRY %4

Imperial Peking Duck b7k & 7

Cantonese Barbecued Duck B Ji J& 7%
Wok-Fried Lamb Chop | pepper & garlic 3 48 FH\
Mongolian Beef % 4 41

Beef Tenderloin | black pepper sauce 244 H\
Beef & Broccoli % B 4

Sweet & Sour Pork #8& &

Orange Pork #7 #4784

Lemon Chicken %45 #

Stir-Fry Chicken | vegetables #& 3£ # 7k

Kung Pao Chicken & # #

General Tsao’s Chicken £ % % #

Egg Foo Young | shredded pork X &%

$68

Half $24 Whole $48

$38
$22
$36
$24
$22
$22
$22
$24
$23
$24
$22

CLAY POT #'& ALL AUTHENTIC CHINESE CUISINE DISHES
Beef Brisket A£4% 2f I 4%

Braised Sea Bass, Tofu & Shredded Pork 4z % # 4%

Sizzling Boneless Chicken & Chinese Sausage # # # %

Braised & Fried Tofu | black mushrooms & vegetables 4L )% 2 /& 4%

$24
$38
$24
$20

GENERAL MANAGER CONNIE SHIN ¢ EXECUTIVE CHEF TIMMY CHE

NOODLES #>%a

Vegetable Lo Mein % ¥#48

Chicken Chow Mein # kA6

Stewed E-Fu Noodle | enoki mushrooms & sliced pork ] 4% A7 /it 48
Beef Chow Fun #2)%) 4T

Shrimp Lo Mein 325k 48

Char Kway Teow %% 7

Singapore Noodles | pork & shrimp 2 %) K4y

Seafood Lo Mein # #4540

$14
$16
$18
$16
$19
$18
$16
$24

FRIED RICE Y #r

BBQ Pork & Shrimp #7# )} 88

Vegetable % E ¥ #8

Chinese Sausage /5% 88

Shrimp Curry w2 #8 1) 85

Dried Scallop & Egg White #%4x%& & ¥ 4%

BBQ Pork Ukl 4R

Salted Fish & Chicken % & # 4k 5

Fuzhou | fresh & dried scallop, shrimp, BBQ duck #& % £
Seafood & Spicy X.0. Sauce X.O.#% & 1)1

$16
$12
$16
$16
$18
$14
$16
$28
$16

VEGETABLES *

Stir-Fried String Beans | spicy X.0. meat sauce X.0.% v9 % &
Chinese Broccoli | oyster sauce ¥z i F&

Stir-Fried Garden Vegetables #%) % # 3%

Braised Spicy Ma Po Tofu #k# 2/

Baby Bok Choy #X% & %

$14
$12
$12
$17
$12



