THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300 - Fax (212) 533-3659
www.cb3manhattan.org - info@cb3manhattan.org

jamie Rogers, Board Chair Susan Stetzer, District Manager
Community Board 3 Liquor License Stipulations for Administrative Approval

, Tai Hung Chiu , a5 a qualified representative of Shu Han Ju Restaurant [ Corp. ,
located at _ 58 3rd Avenue ‘ , New York, NY agree to the following stipulations:

1. B Lwili operate a full-service restaurant, specifically a (type of restaurant) Chinese Restaurant
IEl Kitchen opén and serving food every night during all hours of operation.

2. My hours of operationwill be 1100p.m.1012 am.alldays

{l understand apeningis "nc later than” specified opening hour, and all patrons are 10 be ¢tleared fram business at specified
closing hour.}

3. [ wi not use outdoor space for commercial use.

4. 0O 1wil operate my sidewalk.café no later than _

5. D wili employa-doorman/security personnel.on the followmg days:

6. D [wilinstall saundproofing,

7. I will close any front or rear facade doors and windows O 1 will have a closed fixed fagade with no open doors or
at 10:00 P.M, every night or wheh amplified sound is windows except my éntrante door will close by 10:00 P.0.
playing, including but not limited to Dis, {ive music and live of wheh ampiified sound is playing, including but not limited’
nonmusical performances. . to DIs, live music and live nonmusical performances.

8. 1will hot have I8l Dis; B live music, B promoted evernts, Bl any event at which a cover fee is charged, B scheduled

performances, 0 morethan____ DIs/ promoted events per____ O morethan_____ private parties per
g. B [will playambient recorded background music only.
10. | wif not apply for an alteration to the method of aperationagreed 1o by this stipulation without first coming before CB 3.
12, O 1wl not seek a change in class to a full on-premise liquor-license without first obtaining approval from CB 3.
12 | witi not participate in pub erawls or have party buses come to my establishment.
13. & 1 will not have unlimited drink specials with food.
14. B | wili not have a happy hour. O twill have happy hour and it will end by _
15, B 1will not have watt lines outside. O | will have a staff person responsible far.ensuring no loitering, noise or crowds, autside,
5. 1 will conspicuously post this stipulation form beside my liquor license inside of my business.
17. Residents may contactthe managerfowner at the number below. Any complaints will be addressed immediately. | will

revisit the above-stated method of aperation if necessary in order to minimize my establishment's impact on my neighbors.
Mame: Tai Hung Chiu Phone Number:(917) 7099880
18. O 1will:

t hereby certify that the information providaed above is truthful and accurate based upon my personal belief,

s L—/ / - o
Sianes Dated
Sworntothis_ (5 dayof_ ~No 2016 ﬁﬁ i, \/\/
LNy y DEGLE Q;! TR 5
Nm‘%ﬁg %%3‘ gm New York Codnty
Mo. O1WASNEERSY
Commission Expires 08/ 10/20 Jl




THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone: (212) 533-5300 - Fax: (212) 533-3659
www.cb3manhattan.org - info@cb3manhattan.org

Jamie Rogers, Board Chair Susan Stetzer, District Manager

Community Board 3 Liquor License Administrative Approval Application Questionnaire

Today's Date: 11/01/2016

APPLICANT:

1. Name of applicant and all principals: Shu Han Ju Restaurant 1l Corp./Tai Huna Chiu
2. Premise Address: 98 3rd Avenue, New York, NY 10003

3. Cross streets: East 10th Street & East 11th Street

4. Trade name (DBA): Shu Han Ju Restaurant

5. Check which you are applying for:

new liquor license alteration of an existing ¥ |sale of assets
liquor license

6. If alteration, describe nature of alteration:

7. Is location currently licensed? [_] Yes ] No
8. Type of license: Restaurant Wine

9. Previous or current use of the location: Restaurant
10. Corporation and trade name of current license: Grand Eastern Restaurant Corp.

PREMISE:
11. Type of building and number of floors: _Mixed Residential & Commercial Building/4 fl

12. Does premise have a valid Certificate of Occupancy and all appropriate permits, including for any back or

side yard use? [_|Yes [ |No  12a. What is the permitted occupancy indoors and outdoors?
13. Do you plan to apply for Public Assembly permit? [ ] Yes [ ] No

14. What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ -please give
specific zoning designation, such as R8 or C2): C6-2A

15. How many licensed establishments are within 1 block? 8

16. How many On-Premise (OP) liquor licenses are within 500 feet? 13
17. Is premise within 200 feet of any school or place of worship? |:| Yes |:| No

PROPOSED METHOD OF OPERATION:

18. Describe your method of operation: Restaurant

19. Will any other business besides food or alcohol service be conducted at premise? [_|Yes[ | No

20. Ifyes, please describe what type:
21. What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor
space if applicable) 11AM-12AM all days

22. Total number of tables? 17 23. Total number ofseats? 46
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24. How many stand-up bars/ bar seats are located on the premise? _1 (A stand up is any bar or

counter [whether with seating or not] over which a patron can order, pay for and receive an alcoholic beverage)
25. Describe all bars (length, shape, and location): 8' x4

26. Does premise have a full kitchen? |:|Yes |:|No

27. What are the hours kitchen will be open? 11AM-12AM all days

28. Is food available for sale?[ | Yes[_INo If yes, describe type of food and submit a menu: Chinese
Chinese

29. Will a manager or principal always be on site?[_]Yes [ INo If yes, which?

30. How many employees will there be? 5-7

31. Do you have or plan to install[_]French doors [Jaccordion doors or[_Jwindows?
32. Will there be TVs/monitors?[_|Yes[_]No (If Yes, how many?) 1

33. Will premise have music?[_|Yes [INo

34. If Yes, what type of music?[_|Live musician [_] D] [_] Juke box [y/] Tapes/CDs/iPod
35. If other type, please describe:

36. What will be the music volume? Background (quiet) [ Entertainment level
37. Please describe your sound system:

38. Will you host any promoted events, scheduled performances or any event at which a cover fee is charged?
If Yes, what type of events or performances are proposed and how often? N/A

39. How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment?

(Please do not answer "we do not anticipate congestion.") N/A

40. Will there be security personnel? [Ives[INo  40a.1f Yes, how many and when?

41. How do you plan to manage noise inside and outside your business so neighbors will not be affected?
closeu an Wwirnaow ana aoors

42. Do you have sound proofing installed? Clyes[]No
43. If not, do you plan to install sound-proofing? [Clyes[INo

APPLICANT HISTORY:

44. Has this corporation or any principal been licensed previously? [Ives[INo

45. If yes, please indicate name of establishment: Shu Han Ju Restaurant LLC

46. Address: 465 6th Ave., New York, NY 10011 47. Community Board # .2
48. Dates of operation: 08/19/2014

49. Has any principal had work experience similar to the proposed business? |Z|Yes|:| No If Yes, please
attach explanation of experience or resume.

50. Does any principal have other businesses in this area?[ Yes[ INo If Yes, please give trade name and

describe type of business:

51. Has any principal had SLA reports or action within the past 3 years?DYes|Z| No If Yes, attach list of
violations and dates of violations and outcomes.

COMMUNITY OUTREACH:
Please see the Community Board website to find block associations or tenant associations in the immediate
vicinity of your location for community outreach. Applicants are encouraged to reach out to community groups.
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ATTENTION RESIDENTS
& NEIGHBORS

Shu Han Ju Restaurant 11 Corp.

Company/DBA Name and Contact Number for Questions

plans to open a

Restaurant

(Please choose) Bar/Restaurant/Club and indicate if there will be a Sidewalk Café or Backyard Garden

at the following location

58 3rd Avenue, New York, NY 10003

Building Number and Street Name (Address)

This establishment is seeking a license to serve

Beer & Wine

Beer & Wine or Beer

Tar Hung Chru

Applicant Contact Information

Contact the Applicant or COMMUNITY BOARD 3
With any questions or concerns.
info@cb3manhattan.org - www.cb3manhattan.org
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LUNCH SPECIAI. A %i"

'.'Monday Frlday 1 30 am 4 00 pm .
Exdudmg Holndays

2B / 3K TofuorVegetable..............................7.95
%W s5% A ChickenorPork.............coiiiiiill . 825
W s ¥ BeeforShrimp ........................... 895

EREAR -_1 '$ General Tso's Ch|cken orTofu. :
¥ i B 2, Sesame Chlcken o Tofu

B, ? #°3. - Peath Chlcken
- 4 Hot & Splcy (hlcken or Beef orTofu
':"5 gg Chlcken w.-Spicy Dry Red.Pepper
N2 Kung Po Chlcken
3 Eggplantw (h|cken or. BeeforTofu
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R A CHEF'S RECOMMENDATIONS

HEYUBEE 1, Mixed Mushrooms over Bean Curd Rolls ........ 15.95
B’H/ ¥ P 2 CuminFlavortambChops .................... 26.95
AR 3. HouseSpecial SteakKew...................... 26.95
¥tk K MR 4. (Crispy Shrimp w. Honey Walnut in Mayo Sauce . 20.95
& & % B 5. § GeneralTso's Chicken & Shrimp ................ 18.95
¥ H R 4B 6, § Salt & Pepper Crispy Shrimp (. Shell) ........... 20.95
W8 A A 7. § Salt&PepperFish Filet ............ceeennil. 18.95
BB = Kk 8 TrpleDelightw.Sallion...................... 16.95
(Chicken, beef & pork)
BETEN 9. § Eggplant w. Chicken & Shrimp in Hot Garlic Sauce . .17.95
# # = #10. MulanSpecial .......oooovieniiiiii, 16.95
{Chicken, shrimp & beef w. vegetable}
K # & A 11.§Fish Filetin Hot Chili Sauce .................... 18.95

TWaE RN
i 25 B I 13,
:f:‘:!‘ L.

A

wE =3R4,

Crispy Fish Filet w. Vegetables in Black Bean Sauce .17.95

Steamed Fish Filet w. Chinese Broccoli
in Ginger & Scallion Sauce .................... 17.95

Salmon Steak w. Mix Vegetable in Garlic Sauce . ... . .18.95

% #% B STEAMED PLATTERS

WA HE R
WO W
o ik
B R4 R
R B

{Served w. Black Bean, Spicy Garlic or Ginger Seallion Sauce on the side)

1. Steamed Broccoli...........coooevnvirinnnnn.. 11.95
2. Steamed Broccoliw.Tofu ..................... 12.95
3. Steamed Broccoli, String Bean, Snow Peas & Spinach 12.95
4,  Steamed Broccoli, Asparagus, Tofu, Mushroom & Carmrots 12.95
5. Steamed Chicken w.Broccoli .................. 14.95
6. Steamed Fresh Vegetable .................... 12.95
7.  Steamed FreshVegetablew.Tofu .............. 13.95
8. Steamed Fresh Vegetablew. Chicken........... 14.95
9.  Steamed Fresh Vegetable w. Jumbo Shrimp ....17.95

B JECRICKEN

Z = B 1§ GeneralTso'sChicken ......................... 14.95
2 B O 2 SesameChicken ..............cooooiiiiiiinnns 14.95
Bt & 2 3.§ OrangeFlavorChicken ........................ 13.95
B F ¥ 4. PeachChickenFlavor ......................... 14.95
fi B 5. 35 Hot & Spicy Chicken ...................eeenl. 13.95
# F # 6. 3§ Chickenin Spicy Dry Pepper ..... [UUTPIR 13.95
H R ET 7. § Chickenw.Hot Pepper & Peanuts (King Po Chicken) . . .13.95
B R # 8, Chickenw.CashewNuts ...................... 13.95
% B R 9.§ Chickenw.HotGarlicSauce ................... 13.95
# % B H 10 % Cumin Flavor Chicken ......................... 13.95
& W E 1. Chickenw.Broccoli ....................ceilll. 13.95
- % 12, Chickenw.MixVegetable ..................... 13.95
SEHTHR 13. §9 Chicken w. Eggplant in Hot Garfic Sauce . ....... 13.95
F E %14 DrySauteed Chicken w. StringBean ........... 13.95
7K #& & A 15,545 Chicken in Hot Chili Sauce ..................... 14.95
E % ¥ A16. ChickeninBlackBeanSauce .................... 13.95
¥ m EPORK

# X ¥ 1. BBQRoastPork ...................eoeinnn. 12.95
% F B P 2. LemongrassGrilled Pork Chop ................. 13.95
TEAHEA 3. Braised Porkw.Potato................. e 13.95
W& FE % 4 PorkChopPekingStyle .........oooooeiiiiill. 14.95
¥ B % & 5. PorkRibs Sweet & Souf Sauce ................. 14.95
WERIEB/AEE 6. § Salt & Pepper Pork Ribs or Pork Chop.............. 14.95
7k % W A 7.3§§Porkin Hot Chili Sauce ........................ 14,95
B ¢ & 8 § DoubleCookedPork ................0e........ 13.95
/WA 9,38 CuminFlavorPork ...l 13.95
# % A #10. § Shredded Porkin GarlicSauce ................. 12.95
E % A K11, Sliced Pork in Black Bean Sauce ............... 12.95

9% %% £ 4 12, §§ Cellophane Noodle w. Hot Spicy Minced Pork ...12.95

HF T A % 13,
BS A WX 14

Shredded Porkw.DryTofu .................... 13.95
Sour String Bean w. Minced Pork .............. 13.95
§Mild  $§Spicy  §§§ Very Spicy

We can alter the spicy according to your taste

Prices subject to change without notice.




AN BEEF/LAMB

K & % 1.5 Sliced Beef in Hot Chili Sauce .................. 16,95
fR B 4 2.5 Hot& Spicy Beef w. StringBean ............... 16.95
FRBAE 3. 5§ Cumin FlavorBeef ................coooevene... 16.95
B = % 4 § CrispyBeefOrangeHavor..................... 16.95
ETso A% 5. Beefw.DryBean&(Gilantro ................... 16.95
F& 3t W % 6. Beefw.Chinese Broccoli ...................... 16.95
£ F F 7.j Beefw.HotGaricSauce ...................... 15.95
B % 4+ W 8 BeefinBlackBeanSauce ..................... 15.95
WA A 9 Beefw.Broccoli....o.uvivviiiniiiniinnn . 15.95
ft 3 4 A 10.  Beefw. MixVegetable ....... e 15.95
/N2 T #% 11, §§ Beef w. Spicy Green Pepper ................... 1695
BARF A2 § CuminFlavorlamb ........................... 1795
# A 4 W13, Beefw.FreshTomato......................... 16.95
¥ ¥ %8 SEAFOOD

& PE K B 1. §§ Hot &Spicy Shrimp w. String Beans ........... 17.95
¥ W K 2. Shrimpw.Broccoli ........................... 1795
4 % K 8| 3, Shrimpw. MixVegetable ..................... 17.95
¥ B B 4. Shrimpw. LobsterSauce ..................... 17.95
B & K% 5 § ShrimpHot GarlicSauce ...................... 17.95
Z M KM 6 SesameShrimp ...........oeoiiiiiiiai. 18.95
L i KR 7. § General Tso'sShrimp..........coceeenn.nnn.. 1895
BEFHAE 8. Shrimpw. Chinese Broccoli.................... 18.95
= R 88 1= 9. § BabyShrimp w. Hot Pepper Sauce & Peanuts ...16.95
O B 810, Crispy Calamari w. Salt & Pepper .............. 16.95
E B 8 £11.  (alamariin Black BeanSauce ................. 16.95
# & # #12. § Shrimpw. Scallop in Hot Garlic Sauce . ........ 120.95
f & T K 13. § Scallop in Hot Garlic Sauce .................... 2095
% ¥ ¥ VEGETABLE

f % 7% W 1. § Broccoli in Hot GarlicSauce ................... 11.95
BEFWEM 2. § Broccoli & Tofu in Hot GarlicSauce ............. 12.95
& F i T 3. § EggplantinHot GarlicSauce .................. 11.95
SEITHAMT 4. § Broccoli w. Eggplant in Hot Garlic Sauce ......... 12.95
¥ = ¥ 5. Brocoli, String Bean & Zucchini in Brown Sauce 12.95
¥ EITH 6. Steamed Chinese Broccoliin Oyster Sauce ...... 1295
Za5YVEIH 7. Sauteed Three Mushroom over Chinese Broccoli . . . .14.95
5 H B ¥ 8 Spinachw.FreshGarlic ....................... 12.95
FE/ANHNE 9. BabyBok Choy w. Fresh Garlic ................. 1295
W % B F510. MoPoTofuw. MincedPork .................... 12.95
FRBBEREE 11, § Hot & Spicy Crispy Tofuw. String Bean Sauce ......12.95
Z 5 5 12, § General Tso'sTofu ........ocoeeiniieniine. 12.95
¥ 4 313, Sauteed MixVegetables ...................... 12.95
TR IEZEE 14.  DrySauteed String Bean w. Minced Pork ....... 12,95
2 ¥ & 15 TofuCountryStyle .........................e. 12.95
IRA B L% 16, Sauteed Cabbage w. Cured Pork ............... 13.95
¥4 K17, QuickSauteed Lotus Roots .................... 12,95

KM EEF 4 18, § Shredded Potato w. Green Pepper ............. 11.95

% % NOODLES DISHES
#® % 8 1. DanDanNoodle..............cco..cveviiiii.. 7.
k‘F - & H 2 Noodlew. Minced Meat & Bean Paste ........... 8.
FEAWHEE 3. LoMeinw.

Vegetable/Pork/Chicken/Beef/Shrimp .. .10/11/11/12/
EALMH 4 Chow Funw,

Vegetable/Pork/Chicken/Beef/Shrimp .. 12/12/12/13/
HEXYKH 5 MaiFunw.

: Vegetable/Pork/Chicken/Beef/Shrimp . . .12/12/12/13/

ZEXWER 6, Rice Cakew.

Vegetable/Pork/Chicken/Beef/Shrimp .. .12/12/12/13/
ETIEYHT 7, § Spicy Beef Chow Fun in Bladk Bean Flavor ........ 13.
BYBEEAY 8, Seafood Chow Fun w, Chinese Broccoliin

BrownGravy ...........oveviiiienieiicinnn 16.
B M R # 9. § Singapore Mai Fun (Gurry Flavor) ................ 13:
JBAFFAET 10, Cured Pork w, Chinese CeleryMaiFun ......... 14.
¥ # 7 11. §§ House Spedial Chow Fun in Spicy Curry Flavor ...13.!
I P04 #% 12, Cured Pork RiceCake ......................... 13.
B KM 13, SeafoodMaiFun ..............oeuien. PR EX:
WAV EH 14, Pan Fried Noodle w. Vegetable ................ 12
XEEWE R 15, Roast Pork Pan Fried Noodle .................. 13
#NTW # 16.  Chicken Pan Fried Noodle ..................... 14.
4 P W E 17, BeefPanFriedNoodle ........................ 15.¢
KIEWIE I 18, Jumbo Shrimp Pan Fried Noodle ............... 16.!

ik HRICE DISHES

K Xk % R 1. KaleFriedBrownRice ........................ 13.
{Fresh kale, red onion, dry cranberties, sweet corm, egg, scallions)
A BB 2. Chicken & Shrimp in BambooPo ............... 13
{Chicken, shrimp, snow peas, carots, straw mushroom, egg)
8 B 4 # 3. Cured PorkFriedRice ..........ceveevnnnanns 12
BUREMPE 4. SaltyFish & Chicken FriedRice................. 12
% M ¥ 8 5. Young Chow FriedRice..........ccovvevnnnns. 12
WINESEEELER 6. § Cumry Pineapple Fried Rice w.
Chicken or Shrimp or Vegetables ................ 12
B8 W 7. SeafoodFriedRice......................coL. 16.0
% A & | 8 FriedRicew.
Vegetable/Pork/Chicken/Beef/Shrimp ...10/11/11/12/
SIDE ORDER
= R JasmineWhite Rice ...........ccoeiiiiiinint 14
# B BROWNRICE ..ooovvneeniiiiinei e 1.
DESSERT
B R #f PumpkinGake(8) ... 5.4
. HE B RedBean(ake(6)..........cc.ociiiiiiiiiiiiien. 5.8
B F BF  GreenTeaCake(5) ......ccoovvvivriiriniiniiianns 5.

Prices and Item Availability Subject to Change without Natice.
Substitutions May Incur Additional Charges.
We Can’t List Al The Ingredients We Use.
Before Placing Your Order Please Inform our Manager or Your Server If Have Food Allergi



# ﬁ% COLD APPETIZER

% B 1. VegetarianDuck ....... R TTTO PR 9.95
ES H 2. Vegetarian Chicken ...................cc..een.. 795
%Y 3, SeaweedSalad ...l 7.95
B ¥ K B 4. § BlackFungusin Vinaigrette .................... 7.95
B B & N 5 § Cucumberw. GarlicFlavor ..................... 6.95
M ¥ X 6. § Sichuan Pickle Vegetables...................... 6.95
& 4 7.9 FiveSpicesBeef ..o, 9.95
5 J& B W 8.5 PorkBelly w. Spicy GarlicSauce ................. 8.95
H K % 9.§§ Chickenw. Spicy GarlicSauce ................... 8.95
Z B ¥ % 10. 5 Cold Sesame Noodles .......................... 6.95

# & HOT APPETIZER

AN % & 1. SteamedJuicy PorkBuns(6).................... 7.95
Ew/NEHA 2. Steamed Juicy Crabmeat PorkBuns () .......... 995
KEESEAAY 3. Steamed or Fried Pork Dumpling (6) ............ 6.95
# f& 4, Steamed Chicken Dumpling (6) ................. 6.95
S #2 5. Steamed Vegetable Dumpling (6) ............... 6.95
L} g 6. Steamed Shrimp Dumpling (6} .................. 7.95
" A& & T 7. Steamed Mix Dumpling(6) ..................... 7.95
41 W 3 F 8. 9§ Pork Wonton in Hot Parsley Sauce (10) .......... 6.95
KALWPF 9. §) Veggie Wonton in Hot Parsley Sauce (70) ........ 6.95
g sk £ 10. 8§ Pork Dumpling in Hot Parsley Sauce (70} . ........ 795
B oM #11. SallionPancake .............................. 5.50
4 B & $ 12.  ScallionPancakew.Beef.............oeeeal. 795
W& B T RS 13. § Crispy Tofuw. Salt & Pepper .................... 6.95
FREFEZ A 14, § Fried Chicken Wings in Spicy Soy Garlic . ... ...... 895 .
% % 15. Edamamew.SeaSalt.......................... 5.50
HOE 3 k16, Salted PepperFries .............cociiiiil 5.95
¥ # 17.  Vegetarian SpringRoll (3} ................. ... 4.50
# # 18.  SoyBeanWrapperChickenRoll (2) .............. 7.95
e B #2119, CrabMeatRangoon (3) .....o.oooiiiiiiiniid 6.95
B OB & 20. ChickenonSkewers(5).............oooiiinll 7.95
4 A £ 21. BeefonSkewers(5) . ...l 8.95
oW H22. lambonSKeWers(5) .. ...oiviiiiiiiiiiii 9.95
¥ %€ 3 SOUPS
E F % 1. PorkWontonw. Seaweed Soup ...... {5)3.50 (1)6.95
£ F Z % 2. Vegetarian Wonton w. Seaweed Soup (5) 3.50 (L) 6.95
B # ¥ 3.§ Hot&SourSoup .................... (5)3.50 {L) 6.95
EXRETEH 4. Sweet Corn Egg DropSoup ........... {5)3.50 (L) 6.95
HAREEE 5. Tofuw. VegetableSoup ...............cc...oed 6.95
CWERFLW 6. Chickenw. SpinachSoup....................... 7.95
Eek®@ A 7. FishFilet w. Sour Cabbage Soup ................ 9.95
P4 AZE 8 MincedBeefw/ Cilantro in Egg White Chowder ....8.95
BEHERRE 9. Seafood Tofuin Egg White Chowder............ 10.95
B B 510, FHHMALASOUP ...t 12.95

(Chicken, pork, shrimp, toft, mushroom, cabbage, carrots in spicy broth)

¥ 6 JE BROTH IN NOODLES

Eqq Noodles, Mai Fun.
Chow Fun, Shanghai Noodle,

Wonton, Spinach,
Bok Choy, Chinese Broceol,
Tofu, or Quall Egg

E %% ® 1. PorkWonton & Spinach Noodle Soup......... 8
ZEBLE ) Veggie Wonton & Spinach Noodle Soup ......... 8.
X B % MW 3. RoastPork & Spinach Noodle Soup .............. 9.
# % % ™ 4. Chicken w. Bean Sprouts Noodle Soup . .......... 9.
HEEBREH 5, 35 Hot & Sour Noodle Soup w. Vegetable . .......... 8.
AKERAEH 6. 55 Hot & Sour Noodle Soup w. Minced Pork ......... 94
4B 7. 8§ Hot & Sour Noodle Soup w. Beef ............... 1.
WSS 8. §§ Hot & Sour Noodle Soup w. Seafood............... 12
FEERBEAT 9, 39 Hot & Sour Noodle Soup w. Fish Ball ........... 1.
AT SUEEEAT 10, §§ Roast Pork w. Vegetable -

in Spicy Chow Fun Noodle Soup................ 10.¢
BEETEE 11, Mix Dumpling & Spinach Noodle Soup ......... 104
A & 12, Little Bit of Everything Noodle Soup ........... 10.¢
%4 9% 13.  Braised BeefNoodleSoup.................... 1.4

SN 14,

Shredded Pork w. Pickle Cabbage Noodle Soup .10.¢

& B SIZZLING PLATTERS

BRERE 1,

i3

7 %

% B

* g
IRETFEE
n s et

% |/ x| 4

BRBEHTE 3.

/AR AR

W

N o

Pan Fried Noodle w. Red Onion, Green & Red Pepper
in Hong Kong Style, Served with

A MixVegetables ..............cooiiiiine 124
B. Chicken .........ciiiiiiiiii 13.¢
G oBeaf oot 15.¢
D. JumboShrimp ...l 16.¢
Sizzling Eqg Tofu w. Minced Pork .............. 144

Sizzling Beefw. Fresh Tomato over Crispy Noodle ..16.¢

Sizzling Jumbo Shrimp Sauteed w.
Assorted Vegetables in Oyster Sauce ........... 18.¢

Sizzling Crispy Scallop w. Onions,
Green & Red Pepper in Black Pepper Sauce . .... 20.¢

Sizzling Seafood ...................cllll 20.¢
Sizzling FishFillet ...............cc.oiiin. 78

T HOT WOR/CASSEROLE

1. § Sauteed Lotus Roots, Green & Red Pepper, Bamboo

Shoots, Red Onion & Spicy Pepper & Served with:

FHALXE A, Guliflower ..ot 13.
FE M HE B. SlicedPork...........ccevveenee. e 14,
F @B R C oChicken oo 14!
FHE 4+ @ Do Beef .iveii i 16.!
F 5B R 1 1 13!
wET e 2. Braised Tofu & Shitake Mushroom & Bok Choy
inCasserole ..............ccoevv i, 13.
g 3. FishFiletsw. Tofu Casserole ................... 17.
BETEe 4 Seafoodw.Tofu Casserole .................... 18.
Hetekgss 5. § Mixed Mushroom w, Vegetables Spicy Wok . .. .24."
wEES 6. § Mixed Meats in Spicy Wok ................ .. 29.!

yegeprsiaey 7. § Mixed Seafood in SpicyWok ........ovvuvnis 32



