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28 PELL STREET
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THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03@cbh.nyc.gov

Alysha Lewis-Coleman, Board Chair : Susan Stetzer, District Manager

Community Board 3 Liquor License Stipulations for Administrative Approval

I, SHI HUWA ¢ HE\/ , as a qualified representative of House of Joy Restaurant Inc ,
located at 28 Pell Street , New York, NY agree to the following stipulations:

1. O 1will operate afull-service restaurant, specifically a (type of restaurant) ,
X1 Kitchen open and serving food every night during all hours of operation.

2. My hours of operation will be:
Mon _94am = loPm  :Tue qam— oPpm : Wed 4am — e Pm .
Thu__9am — loepm _;Fri Qam — lopm ;Sat___9Goam — [oPm ;Sun Gam—1iopm

(I understand opening is no later than specified opening hour & all patrons are to b‘e‘c\Ieared from business at specified closing hour)

3. [Xl I may apply for sidewalk and/or roadbed dining as allowed by the temporary Open Restaurants program but will close all
outdoor dining by 10:00pm all days and not have any music, speakers or tv monitors. 1 will not have commercial use of
backyard, sideyard, or rooftop. Any approved outdoor space will close no later than 10:00 p.m.

4. X [will close any front or rear fagade doors and windows O | will have a closed fixed fagade with no open doors or
at 10:00 P.M. every night or when amplified sound is windows except my entrance door will close by 10:00 P.M.
playing, including but not limited to Dls, live music and live or when amplified sound is playing, including but not limited
nonmusical performances. to DIs, live music and live nonmusical performances.

5. 1 will not have &l Dis, & live music, B promoted events, Xl any event at which a cover fee is charged, [X] scheduled

performances, I more than private parties per
6. | will play ambient recorded background music only. number of TVs

7. Xl Iwill not apply for an alteration to the method of operation or for any physical alterations of any nature without first
coming before CB 3. “

8. X [ wili not seek a change in class to a full on-premises liquor license without first obtaining approval from CB 3.
9. X 1 will not participate in pub crawls or have party buses come to my establishment.
10. X1 | will not have unlimited drink specials, including boozy brunches, with food.

11. & [ will not have a happy hour or drink specials with or without time limitations OR O | will have happy hour and it will
end by .-Please indicate one of the above -

12. B [ will not have wait lines outside. I | will have a staff person résponsible for ensuring no loitering, noise or crowds outside.
13. I will conspicuously post this stipulation form beside my liguor license inside of my business.

14. I®l Residents may contact the manager/owner at the number below. Any complaints will be addressed immediately. | will
revisit the above-stated method of operation if necessary in order to minimize my establishment's impact on my neighbors.

Name: Lulu  Zheo Phone Number: 212 — 285~ 8688
15. O 1 will:
I hereby certify that g information provided above is truthful and accurate based upon h1y pers%t’al belief.
2 ¢t 1 /29 Loz /
L / — - 7 7 7

Signed . > Dated ’ XIUSHAL LA
P s ~ D
Sworn to this 2 ? day of ; "{” 2021 //% g Notary Pablic, Stete of New York

) Notary Publilo. 01LAG272372
- Qualfied in Queens County
Certificate Filed in New York County
Commisston: Expires Novembar 19, 20 2#



THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03@cbh.nyc.gov

Alysha Lewis-Coleman, Board Chair Susan Stetzer, District Manager

Community Board 3 Liquor License Application Questionnaire

Today's Date: 10/04/2021

APPLICANT

© 0 N o Uk WD R

[ S
N P O

13.
14.

15.
16.
17.

Name of applicant and principle(s): HOUSE OF JOY RESTAURANT INC
Premise address: 28 PELLSTREET

Cross streets: DOYERS STREET, MOTT STREET

Trade name (DBA): HOUSE OF JOY

Check which you are applying to: New liquor license [ Alteration of an existing license [J Sale of assets

If alteration, describe nature of alteration: N/A

Is location currently licensed? [ Yes X No
Type of license: RESTAURANTWINE

Previous or current use of the location: N/A

. Corporation and trade name of current location: N/A
. Type of building and number of floors: WALK-UP APARTMENTS- OVER6 FAMILIESWITH STORES4 FLOORS

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

side yard use? [0 Yes B No 12a. What is the permitted occupancy indoors and outdoors? PENDING

Do you plan to apply for Public Assembly permit? X Yes [ No
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): C6-1

How many licensed establishments are within 1 block? 11

How many On-Premise (OP) liquor licenses are within 500 feet? 6

Is premise within 200 feet of any school or place of worship? K Yes [ No

PROPOSED METHOD OF OPERATION

18.
19.
20.
21.

22.
24,

Describe your method of operation: CHINESERESTAURANT

Will any other business besides food or alcohol service be conducted at premise? [ Yes K No

If yes, please describe what type: N/A

What are the proposed days / hours of operation (specify days / hours each day and hours of outdoor space
if applicable: 2AM-10PM

Total number of table: 42 23. Total number of seats: 412

How many stand-up bars / bar seats are located on the premise? 0

(A stand-up bar is any bar or counter, whether with seating or not, over which a patron can order, pay for,

and receive an alcoholic beverage.)

Revised: December 2019



25.
26.
27.
28.
29.
30.
31.
32.
33.

34.
35.
36.
37.

38.
39.

40.
41.

42.
43,

Describe all bars (length, shape, and location): N/A

Does premise have a full kitchen? X Yes [ No

What are the hours kitchen will be open? 9AM-10PM
What type of food is available for sale? PIM SUM AND CHINESEFOOD

Will a manager or principal always be on site? & Yes [INo If yes, which? LULU ZHAO

How many employees will there be? 45

Do you have or plan to install? [ French doors [ accordion doors [ windows

Will there be TVs / monitors? X Yes 0 No If Yes, how many? 6

Will premise have music? Xl Yes [0 No 33a. If Yes, what type of music? [ Live Music [0 Jukebox
anD) Tapes /CDs / iPod

If other type, please describe: N/A

What will be the music volume? [ Background (quiet) [ Entertainment level

Please describe your sound system: BASIC SPEAKERSYSTEM;VOLUME LEVELSTO BE CONTROLLEDBY MANAGEMENT

Will you host any promoted events, scheduled performances or any event at which a cover fee is charged?
OYes X No

If Yes, what type of events or performances are proposed and how often? N/A

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment?
TRAINSAND BUS NEARBY; MOST PATRONS WILL ARRIVEBY FOOT; NO WAITING LINESWILL BE PERMITTED

Will there be security personnel? [ Yes & No 40a. If Yes, how many and when?

How do you plan to manage noise inside and outside your business so neighbors will not be affected?
ONLY AMBIENT LEVELBACKGROUND MUSIC WILL BE PLAYED ; 4 SPEAKERS TOTAL MOUNTED IN CORNERS

Do you have sound proofing installed? [ Yes X No
If not, do you plan to install sound-proofing? [ Yes X No

APPLICANT HISTORY

44,

45,

46.

47.

48.

49,

Has this corporation or any principal been licensed previously? [1Yes B No |If yes, please indicate name
of establishment(s): N/A

Address: N/A 45a. Community Board N/A

Dates of operation: N/A

Has any principal had work experience similar to the proposed business? [ Yes & No If yes, explanation
of experience or resume.

Does any principal have other business in the area? [ Yes B No If yes, give trade name and describe type
of business: N/A

Has any principal had SLA reports or action within the past 3 years? [1Yes X 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.

Revised: December 2019



Served Daily
Prices For All Kinds of Dim Sum

& Dime Stern
&2

DIM SUM DRINK

)y ZE Small 3.50 A XL KE %

¥ 2L Medium 425 Tea 1.00
K Bk Large 4.95 o HE A5 2L

#% 2 Ext 5.5 Coffee / Milk Tea 1.50
T =& Extra E

7 g & NAEAK
A g Super 7.50 Sorts e
T8 Ek Top 8.50




BB RERER R EEREE PRR A A BK

Crystal Shrimp Dumpling Steamed Pork Siu Mai Minced Beef Ball

R BRBER ST EARR ST 2R RN

Fish Ball Steamed Spare Ribs Steamed Chicken Feet

AR 1T A TR FFEE ZIRIH KRR

Black Pepper Sauce Beef Ribs Beef Tripe w. Ginger & Scallions  Sticky Rice w. Meat in Lotus Leaves

FRERS REFFIMTE BIERIB RS
Steamed Egg Cream Roll Bean Curd Sheet Roll w. Pork Pan Fried Vegetable Roll

AKX K R i & e P WLE R1F
Chiew-Chow Style Dumpling Taro Dumpling Zhong-Shan Style Dumpling

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [l i R 2%, — VI DLy % it



135 e R 2 XJEE 2% fr & (CR)
Sweet Milk Custard Bun Steamed Roasted Pork Bun Sesame Roll (Cold)

Mo X J5z Be WA XIEER BRI F &

Baked Roast Pork Bun Baked Roast Pork Pastry Egg Custard Tart

RS A8E B B IRIEOK A REERS
Baked Durian Pastry Crispy Fried Sticky Pork Dumpling Vegetable Spring Roll

FER BB R EIEF A VSRR ik

Pan Fried Turnip Cake Fried Taro Dumpling Fried Shrimp Sticks

PR IR AT K RS AIBE 555 RTEE 7 4
Red Rice Noodle Roll Pan Fried Stuffed Eggplant Pan Fried Stuffed Hot Pepper

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [l }i R 2%, —VIDL iy %y it
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Sticky Ball Two Colour Walnut Buns Pig Stomach w. Ginkgo Nut& Pepper

&k B R 2 2 R H#BER P R AT RAE
Steamed Cantonese Sponge Cake Crispy Swan Dumpling Red Dates Cake
¢« T =
. L d
P :
N
EEEHE Ak 2 gRAS &+ AR
Steamed Golden Cake Steamed Rice Rolls w. Shrimp Steamed Rice Rolls w. Beef

» —
- o . .
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R IR ME ™R 5

& AR S & E B AKAE
Rice Roll w.Fried Dough Stick

Steamed Plain Rice Rolls Steamed Rice Rolls w. Dried Shrimp

ﬁ )
RIE B ERRS JRETE A

HER R
Steamed Spare Ribs w. Rice Noodle Rice Rolls w. Vegetarian Spring Roll Congee w. Preserved
Duck Egg & Salted Meat

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [l }i R 2%, —VIDL %y ik



QSIS FIRFES B8 4 F P

Sesame Ball Pig Skin Radish Chicken Feet w. Chinese Herbs

S—
S R P FFEFES bl
Salted Chicken Feet Braised Beef Tripe w. Radishes Duck Feet w. Abalone Sauce

MaR e RIRIBE(CR)
Baked Salty Egg Yolk Cream Bun Durian Mochi (Cold)
BINEF E R
Steamed Pumpkin Cake Pan Fried Taro Cake
ABAEE$ECR) ATAE B
Papaya Coconut Milk Cake (Cold) Pan Fried Chives Dumpling
& HEEHECR) FEEBITA
Golden Cake Coconut Flavor (Cold) Sweet Potato Cake
BR LB oA RIPHEAR
Water Chestnut Cake Home Style Dumpling

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ A R it 2% — VL &¥ ki



[»};b i K] Freed Lice

% & ¥ 8K House Special Dual Egg Fried Rice 16.95
02. % # ¥ 8x Chicken & Shrimp Fried Rice w. Tomato Sauce & White Cream Sauce 16.95
03. =X & %& #r 4 8R  Diced Chicken w. Salted Fish Fried Rice 16.95
04. 7 & ¥ #X Egg Fried Rice Fujianese Style 16.95
05. =ZAE MRk 18X Dry Scallop Fried Rice w. Chinese Sausage 15.95
06. % A =g4Es1&5)8X  Crab Meat, Dry Scallop w. Diced Broccoli & Egg White Fried Rice  18.95
07. &£ % 4 A #x BeefFried Rice 15.95
08. % JH % 8% Young Chow Fried Rice 15.95
09. #8 1= % 8X Baby Shrimp Fried Rice 16.95
10. = % % 8X MixVegetable Fried Rice 13.95
11, #& & )~ %% >K 8K Sauteed Lobster w. Sticky Rice SIP.
B ER S A ER
Young Chow Fried Rice Beef Fried Rice

R 1= ) ER K £B ZR A BR
House Special Dual Egg Fried Rice Baby Shrimp Fried Rice Diced Chicken w. Salty Fish Fried Rice
(% % ﬂ] WJW Sm. Lg.
123 # = Mix Seafood Noodle Soup 995 19.95
13. & % J 98 %5 35 sk Shredded Duck w. Pickled Vegs. Rice Noodle Soup 895 16.95
14, Bt4s58 T8 /%% Beef Stew Noodle Soup / Flat Noodle / Rice Noodle 895 16.95
15. ¥ % A %% 5 2k Pork & Pickled Vegetable w. Rice Noodle Soup 795 1595
16. X0 2efeg-m:S4>4%  Beef Vermicelli with Mixed Mushrooms 795 1595

17, B siEfts8:5:k%  Bamboo Pits, Squash, Dry Scallop, Clam w. Rice Noodle Soup11.95  21.95

18. =& % 17 Z@ Crabmeatw. E-Fu Noodle Soup 21.95

S B LS &
Rt S iE T

Beef Noodle Soup Mix Seafood Noodle Soup

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. i A R it 2% —] DL x4 %



[ﬁ%ﬂﬂ]W Glriow S | Noodle

19. #& #& =2 ¥ 2@ |/ Mix Seafood Pan Fried Noodle or Rice Noodle or Chow Fun

K| =T 4| 7 2& or E-Fu Noodle S.P.
20 A& 4% - Kk # House Special Stir Fried Rice Noodle 21.95
21, SWFEICARTT4  Pan Fried Chow Fun with Sliced Salted Pork 18.95
22. X0 # sk & 4 =7 Chow Fun with X0 Sauce 15.95
8. F ¥ 4 = BeefChowFun 15.95
4. B ) S = Sliced Beef with Vegetable Chow Fun 15.95
25. X & 4 K # StirFried Rice Noodle Dai Pang Style 18.95
26, = F9 w Kk # StirFried Rice Noodle Amoy Style 16.95
21. 2 IM ¥ K #») StirFried Rice Noodle Singapore Style 16.95
28. & A -~ £ A7 >k PanFried Rice Noodle with Minced Beef 18.95
29. /& # 4 2@ Seafood Pan Fried Noodles 19.95
30. #& =K Z& PanFried Noodle with Prawn 19.95
3. =/ 5%/ A 4% 4 2& Pan Fried Noodle with Beef or Chicken or Pork 15.95
32, e E R A 550028  Shredded Squid Pan Fried Noodle w. Soy Sauce 18.95
33. @& % I % %@ \egetable with Egg Flat Noodles 16.95
4. 4+ s P+ 2@ Beef Stew with Egg Flat Noodles 18.95
3. % A -+ )& 17 2@ Crab Meat E-Fu Noodle 19.95
36. dJt %@ -+ K& 7 2@ Mushroom E-Fu Noodle 16.95
37. #o i+ 18 X 7 2& Assorted Mushroom w. Abalone Sauce E-Fu Noodle 19.95

'i Jll l)?ivlw\ R IEIr R SR e at )
§ Stir Frled Rice Noodle Stir Fried Rice Noodle Beef Chow Fun
Singapore Style Dai Pang Style

BB
Seafood Pan Fried Noodles

z Before placing your order, please inform your
~ “§ server if a person in your party has a food allergy

Pictures in this menu are for display only.

il i Bt 2%, — V)DL g 2 e
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38. 85 FE A K B8R Porkw. Vegetable Over Rice 8.50
39.8% % z& KA X  Chicken w. Vegetables Over Rice 8.50
40. s JN #E A& #x  Spare Ribs w. Vegetables Over Rice 8.50
M. = & A #x Pork Chop Peking Style Over Rice 8.50
42, #  A& Bk Pork Chop w. Salt & Pepper Over Rice 8.50
43. % # s P\ #x Pork Chop w. Onion Over Rice 8.50
4. % 8 - = 8z Minced Beef Over Rice 8.50
45. 55 X S 2 gx Beefw. Vegetables Over Rice 8.50
46. = =X = #p #x Beef Steak Chinese Style Over Rice 9.50
47. e F #F w¢ 8= Squid w. Pickled Vegetable Over Rice 9.50
48. 27 & ¢#& 1= Bk Shrimp w. Scrambled Egg Over Rice 9.50
49. ;& # 1+ & #x Mixed Seafood Over Rice 9.50
5. = & ¥x f& #x Fillet Fish w. Bean Curd Over Rice 9.50

Over Rice

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ifl it Rt 2%, — VDL ey ke
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Pork w. Vegetable Over Rice Pork Chop Peking Style Over Rice Minced Beef Over Rice §
B

P

&

b
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£

S HEIIR E
Pork Chop w. Onion Over Rice Shrimp w. Scrambled Egg Fillet Fish w. Bean Curd Over Rice 3



LR ’é\‘

Dirre Seerre comoom)

01. &K & f & % Steamed Crystal Shrimp Dumpling (4 pcs.) ................ 6.50
02. fif Wy 4 ¥ Steamed Shrimp & Pork SiuMai (4pcs.) ...... ...t 6.50
035 4. Deep Fried:SpningiRolli(GMacss): .= "', 157, | <o 0 0T L 000 5.50
04. iy % Deep Fried ShrimpRoll (5pcs.) ..ot 6.50
05 S e HE e S teamed Sare RIS T BTl L0 . 5 e Paha e e o o e e e 5.50
06. &% B 7% JBl JU Steamed Chicken Feet w. Black Bean Sauce ............... 5.50
07. # X & B B Chiew-Chow StyleDumpling ............ ... ... ... ... 5.50
08. & £’ 22 Taro DUmMPling (SEE MRt = o .. o o iidyein 067 bakoze. seo i o8 6.50
09. % ¥ X # @4 Steamed Roasted PorkBun (3pcs.) .......... ... ..., 5.50
10. & M W ¥ @ Steamed Creamy Egg Yolk Bun 3pcs.) .......ooviii... 6.50
1. & % B hi B SteamedEggCreamRoll ........ ... ... ... 5.50
12. ¥ » B Sticky Ricéein LotusiBeaf Rt . 51 | 0 0 s vl S At e 6.50
13. e iy - Steamed BeefBallsits .1t . .5 o, e s s v i R 6.50

7I< &b SRR BX IR E BT RBEA ek 25 BN

Steamed Shrimp Dumpling Steamed Shrimp & Pork Dumpling Steamed Spare Ribs Steamed Chicken Feet w. Black Bean Sc.

W*ﬁ% EFER HARIEEE BRI ER
Chiew-Chow Style Dumpling Taro Dumpling Steamed Roasted Pork Bun Sweet Creamy Egg Yolk Bun

2

BB B BBk ik BRI
Steamed Egg Yolk Cream Roll Sticky Rice in Lotus Leaves Steamed Beef Balls Deep Fried Spring Roll

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. &l j- R 2% — VI DA & 2 e



14. dt XX K K W PekingRoastDuck .................... (One Whole Duck) 48.95

Come with pancake, scallion & cucumber

150k iR == -, Peking RoastiDUEMI R meate. =, 1 0 .- 0 80, (2 Course) 58.95
A. Shredded Duck Meat with Rainbow Vegetable L ¥ 1§ #%
B. Minced Duck Meat with Lettuce Taco 43 i 152
C. Duck w. Seasonal Vegetables & Bean Curd Soup K W58 S &

Peking Roast Duck

;"? He A T

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. B i Fii 2% — WA & A4




12. -5 AR SRR e, CombinationPlattienis = .. 0 i, T i o e, e St 55.00
18. FLiBKPiE (Wi%) Crispy Fried Squab Combo (2pcs.) .o vvvennnnnn... 68.00
19. i & Pf 1E B Jelly Fish & Smoked PigFeet .. ...........covvinan... 23.95
20. % # W W JellyFishw.Sesame Oil .............cccviiiiiinnnn.. 15.95
21. Wl B f# i Deep Fried Squid w. Salt & Hot Pepper ................. 18.95

22. # % # FF & Deep Fried Fermented Bean Curd Flavored Pork Spare Rib ...16.95

23. A {6 ¥E B K i Deep Fried Stuffed Pig Intestine ....................... 16.95
24. &% Bf ¥ B2 %% Deep Fried Seafood Roll (6pcs.) . o oo vvvienenneennnn.. 12.95
25. " TusgiE e Crispy Fried Millg@Oipest)a o s, - . o F o il Shasois Sl 15.95
26. B Wi /b F JN Cucumber w. Mature VinegarSauce .................... 12.95
27 5= B Snails wiiFish' Satieemett s S8l 50 To ) il (SR e 18.95
28." Fe gk CIEYAEVE A Sautéed FreshiClampaees " .. - | | T e S 23.95

29. BB R 0 £ A4

BB R RBE SLEBERBR (=) R
Wbination Platter Crispy Fried Squab Combo (2 pcs.) Jelly Fish w. Sesame Oil

>—

R 58 o BT FR M et 475

Deep Fried Squid w. Salt & Hot Pepper Seiils 7 R Samen Crispy Fried Milk

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. &l j- Rt 2% — VI DA & ks e
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30. & H 2 B # ¥ House Special Soup of the Day . .. ... (Med. *1) 28.00 (Lg. X) 48.00
31. 8 W # ® 3 Bird NestSoupw.CrabMeat ............. (Per Person #f%) 13.95

............................ (For Five People & 1.t i) 60.95
32. ft B # % 38 Bird Nest Soup w. Dried FishMaw ......... (Per Person ) 16.95

............................ (For Five People #il#& Tt ) 70.95
33. A fa Mt ® FishMawSoupw.CrabMeat .................cc0vuunn 21.95
34. WYEBHWEE AssortedSeafoodSoup ............ . ... 28.95
35. i B fu It 32 Fish Maw Soup w. Diced Seafood ...................... 21.95
36. ¥§ W 24 W 3 Minced Beef Soup w. Egg White & Parsley ............... 16.95
37. B H F XK Z Velvety ChickenCornSoup .............ciiiiina... 16.95
38. B )NTEW S Dry Scallop & Clams w. Chinese OkraSoup .. ............. 18.95
39. EIFXWH Y Sliced Pork w. Mustard Green & Salted Duck Egg Soup . .... 16.95
40. )\ & JR ki % Seafood & Meatw.MelonSoup ....................... 16.95
41. & (2 B T Egg DropiSOup R PRI | i o (Per Person #1) 4.50

42. % K % JHot and'SourSoup R el | kLU (Per Person #4i) 4.50

AR

Minced Beef Soup w. Egg White & Parsley

BAIR S

§ Hot and Sour Soup

-hjl

.
M
")

B RBALE REFREARS
Fish Maw Soup w. Crab Meat Sliced Pork w. Mustard Green &
Erim - Salted Duck Egg Soup
-
- -
t
- ~

NEINHLS BRERKE

Seafood & Meat w. Melon Soup Velvety Chicken Corn Soup

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 222% —bI DL ek



43. % X ¥ HF I\ Fried Lamb Chop Any Style (6pcs.) = .vvveeerneennnnnnn.. 29.95
A. w. Black Pepper Sauce % #
B. w. Onion & K
C. w. Teriyaki Sauce ¥& ¥t

44, &MMIBEFLB () Roasted Squab (PerOne) ........ovveeenenennnennnnnn. 21.95
45. W EE R /MY E Stir Fried Shredded Squid, Royal Sea Cucumber,

Conch & MacadamiaNuts ................... ... .... 38.95
46. & B it %k W v Dry Squid & Pork Stomach w. Scallion ................... 29.95
47. AL%iff iy P\ Mushroom & Slice Abalone w. Vegetable ................ 48.95
48. E R LW H # Sauteed Frogw.Chives ..........coviiiiiinnnnn.. 21.95
49. ¥ ¥ H {6 ¥ Boiled Royal Sea Cucumber w. Chopped Scallion Topping .. .42.95
50. HRAEEEESBIE Slice Conch Japanese Style (Cold) . .......oviviiinnan... 38.95
51. $EWIHKE IR Shrimp and Pumpkin Stick, w. Salted Egg Yolk ............ 22.95
52. # M M K /M B Sauteed Preserved Squid w. LotusRoot ................. 28.95
53. BILRIEWIEK Sauteed Cauliflower with PreservedMeat . ............... 21.95
54. 7 % % ¥ W 8 Pan Fried Minced Pork & LotusRoot . ................... 18.95

fE=3 = -+
JREETIN AL 25 804 A KR B2 HRNYE
[RERLar1 i WRop wleriyai Sauge Mushroom & Slice Abalone w. Vegetable Stir Fried Shredded Squid, Royal Sea Cucumber,

‘ Conch & Macadamia Nuts

i S - B ok R -
y & A S 28 A 85 LT AL RS ()

Roasted Squab (Per One)

Pan Fried Minced Pork & Lotus Root e Mo .Cucumbfar
w. Chopped Scaallion Topping
Before placing your order, please inform your server if a person in your party has a food allergy

Pictures in this menu are for display only. &l j- R it 2% — VI DA & ks e



é@ ﬁi ﬁ £
Fiak & Jegfood

55. &£ 48 B # + Conch & Scallopsw. FriedBeanCurd ................... 43.95
56. 4 I ¥k #F v+ Sauteed Jumbo Shrimp & Scallop w. Crispy Tofu . .......... 38.95
57. & 8k ¥ ¥ M B Jumbo Shrimpsw.Walnuts ........................... 26.95
58. Wi @ WY ¥R Sauteed Jumbo Shrimp w.Vegetables................... 22.95
59. fi #F MR Ek ) Jumbo Shrimpsw. GarlicSauce ........................ 22.95
60. I R B { Shrimpw.CashewNuts .................. .. 18.95
61. 4. # # T BraisedScallopw.Vegetables ......................... 26.95
62. ¥ # P& ¥k Fillet Grouperw. Vegetables .......................... 18.95
63, ZETRSR - HE il Fillet Grouper WaE@orne S g0 . . . cnlit s ek v il S 18.95
64. 75 % K # F] Steamed Flounder w.Soy Sauce ....................... 32.95
650t L PamFried FlotifdeR - esle e« « =70 5 o ot s B R 32.95
66. & & #E M| Ek Flounder Cubes w. Vegs. on GoldenFins ................. 42.95

) Hot & Spicy

g, el B H A K ey

Conch & Scallops w. Fried Bean Curd Braised Scall . Veggi
3 Jumbo Shrimps w. Walnuts e aiman e U

e . S E &5 3
» ” B E £5 FU T AR KFEF
3&?\ = *Exﬂk 7 & HEA ;R Steamed Flounder w. Soy Sauce

3 SRR 0 Gaic Sauce Flounder Cubes w. Vegs. on Golden Fins

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 2% —Y) L &k ¥



Jwe Jegfood

67. ¥ W / K & Lobster/DungenessCrab ..................... Seasonal Price
Sauteed w. Ginger & Scallion B ¥ %

Steam w. Fresh Minced Garlic # # 7%

Sauteed Cantonese Style J& % 2 &

Sauteed w. Pepper & Garlic % Ja 3k

Sauteed w. Egg Yolk Sauce % E

Steam w. Sticky Rice 7& #& K it

Sauteed w. Sticky Rice % & X

Steam E-Fu Noodle 7% f} %

TSNS O

68. i L NG Ol SR B Rar st T . 2o iy o G Seasonal Price
A Steam w. Fresh Minced Garlic ## # 7
B Steam w. E-Fu Noodle & Fresh Minced Garlic w78 i Ji§
C. Steamw. Egg 7% K &

69- T AWK, i Lie Fish i Rl s ot AT e Seasonal Price
A. Steam iH %
B. Sauteed w. Ginger & Scallion ¥ #

70. H it 1) RO R DSt TR R R s I A Seasonal Price
A. Steamed Eel w. Black Bean Sauce % ¥ 7% K fig

B. Pan Fried Eel w. Preseved Bean Paste i ¥l B fi i e
C. Sauteed Eel w. Vegetable B H B8R ~ ——  Steamed Eel w.

HIEFE R “Black Bean Sauce

Steam Fish A

3 AR xE Kk 4§
EE}: «E?; i&%@,*ﬁi Sauteed w. Ginger K2 *% 7" BR

& Scallion Lobster Dungeness Crab Steam w. Sticky Rice

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. &l j- R it 2% — VI DA & ks e



% % # &
Gasserole Dishes

71. A W RE%E R Braised Goose Feet and Mixed Mushrooms

N ABAlGREIS e I 5 IR e its o i P b o b s AT ¢ 36.95
72. B ¥ ¥ W % DryBean Curd & LambinCasserole .................... 26.95
73. B & 4 Jl %% Braised Beef StewinCasserole ........................ 19.95
74. B EWHNEF L Sliced Beef w. Golden Mushroom in Satay Sauce .......... 19.95
75. WWEE )RR OX Tail with Pumpkin in Curry Sauce .. .................. 25.95
76. TEWWEH B Braised FroginCasserole ..............c.cviviiuvnn.. 21.95
77. W FHER i %%  Diced Chicken & Salted Fish w. Eggplant in Casserole ...... 18.95
78. EMEP G Diced Chicken & Salted Fish w. Tofu in Casserole .......... 18.95
79. ¥ ff © J§ U& Assorted Seafood w. Tofuin Casserole .................. 22.95
80. ¥ M ¥t M % Fish Filletw. TofuinCasserole ......................... 18.95

KIS ST

Diced Chicken & Dalty Fish w.

Eggplant in Casserole

B IR R

I T RS E
Sliced Beef w. Golden Mushroom
in Satay Sauce

AR A el B
Dry Bean Curd & Lamb in Casserole

2RVl R M RIn AT

Fish Fillet w. Tofu in Casserole

Preserved Vegetable w. Stew Pork in Casserole

Assorted Seafood w. Tofu in Casserole

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 222% —bI DL ek
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}

82. A& M RU ' W PanrFriediRibiEyeiSteak (5. .5« oot it e e e e 28.95
83. B8 i 4 ff & Pan Fried Veal Chop w. Seasoning Sauce (8pcs.) ........... 32.95
84. & ¥ L By B Stir Fried Steak Cubesw.Mango . ...................... 28.95
85. & A B 1L By Bk Stir Fried Steak Cubes w. Asparagus .. .................. 28.95
86. RN LAIER Stir Fried Steak Cubesw. Chives ....................... 28.95
87. % X 4 M Chinese Style Pan Fried Fillet Steak . .................... 21.95
88. £ # 4 M Pan Fried Fillet Steak with Chinese Broccoli .............. 21.95
89. J§ 3¢ Ml 24 W Sliced Beef with Chinese Broccoli .. .................... 18.95
90. Vi Wi &€ & W SlicedBeefwithBroccoli .................cciiiuin.n.. 18.95
91. % J& 4 W Sliced Beef with BitterMelon ......................... 18.95
92. £ ¥ % 4 W BeefwithPrinceMushroom ........................... 21.95
93. 8 X & K Sliced Beef w. Black Mushroom & Bamboo Shoots ......... 18.95
94. H W & W PepperSteakw.Onion ............cciiiiiininnnnn.. 18.95
95. B B H §:Orange ‘FlavotechBeef SsSENEE |, 0 " L s ol S 21.95

) Hot & Spicy

1T A B ook T

Pan Fried Ved Ghop w. Seasoning Sauce (8pcs.) Stir Fried Steak Cubes w. Asparagus Pan Fried Fillet Steak w. Chinese Broccoli

7 A fE A AW A PRIR A+

Sliced Beef with Broccoli Pepper Steak w. Onion § Orange Flavored Beef

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 222% —bI DL ek



R & &
Soultry

96. EE LM LM E Boiled Chicken w. Yellow Wine & Ginger,

Sl O T et s s o 3 R s Lo (Whole) 38.95 (Half) 19.95
97. % #L & f B Crispy FriedChicken ................ (Whole) 36.95 (Half) 18.95
98. # % Me B %y Crispy Fried Chicken w. Golden Fried Garlic

................................. (Whole) 36.95 (Half) 18.95
99. ¥ H % ¥ # Chicken with Ginger and Scallion Sauce ............. (Half) 18.95
100. T S sk B Zm¢  Stir Fried Chicken w. Black Bean (withBone) . . ..o oo v e .. 21.95
101. 8 f+ #& # T Steam Chicken w. Mixed Fungus (withBone) . . ............. 21.95
102. 74 B {6 # K Sliced Chicken withBroccoli .......................... 16.95
OIS B ST R At Swe et 8 SoUr G ILCKe M el s 850 0 00 vt soe-ardnitre st Sl 16.95
104 Engliit - KuNGiPao Chickeatmem sy st s = ioe « < iv Toroareialoe + oiloeia s 5 U 16.95
105. % S # T Stir Fried Diced Chicken w. Cashew Nut ................. 16.95
106. fa # #k ¥k Sliced Chicken with GarlicSauce ....................... 16.95
107.r= Jiii ¥ Sesame Chiplenitig. e mdieme 7 L 1m0 e N TP 18.95
108. Bf B # j Sliced Chicken with Orange Flavor ..................... 18.95
109. 14 fa #t Deep Fried Chicken with Lemon Sauce .................. 18.95

) Hot & Spicy

Fr &R 58 s X iR
§ CrisMhicken w. Golden Fried Garlic ) Eﬁﬁ e #“&ﬁf Sesame Chicken

Sliced Chicken with Broccoli

-
}
F o
[
L
BIRET TIEGR o FERIET
§ Kung Pao Chicken Deep Fried Chicken with Lemon Sauce Stir Fried Diced Chicken w. Cashew Nut

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 222% —bI DL ek



% N\

Porrle

110. ¥ # B #k Pork Chop Peking Style (Sweet & Sour) .................. 16.95
111. W ¥ & # Deep Fried Pork Chop w. Salt & Pepper ................. 16.95
2 5o i Ks N " Sive o 1 BSSaINr PORK SRR L., . . . .. LT e s 16.95
113. &% THEAIH P\ Pork Chopsw.Lemongrass ............covvuiiinnnnn.. 18.95
114. 3£ 3 1t B )& W Salted Sliced Pork w. Chives .......................... 16.95
115. % % # B Sweet & Sour Chopped SpareRib ...................... 16.95
116. 3 7 #® #E 8§ Steamed Spare Ribs w. Black Bean Sauce ................ 16.95
117 ik C Y Sauteed ' Salted POFR® Stianiall o, S o o e i b 16.95
118. 8 X ® K Wi Sour Cabbage w. Pigintestine ......................... 16.95

—_
\ ™ EB A Ik for /& B A IE ok B A
Pork Chop Peking Style Sauteed Salted Pork

Sweet & Sour Pork

Before placing your order, please inform your server if a person in
your party has a food allergy. Pictures in this menu are for display only.
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11901 R SIS CrigpV FriecsBeand@uird. 8., 5. s, G . i sy »-aye e 15.95
120.4L # Y Ji§ Braised Bean Curd w. Black Mushroom .................. 15.95
12105 ¥ ¥ )& y Bean Curd w. Minced Pork Szechuan Style ............... 15.95
122. A\ E TS/ Japanese Tofuw. Mixed Fungus ....................... 20.95
123. % yh Ai ¥ ¥ 8 Pan Fried BeanCurdw. Scallion........................ 16.95
124. ZH B )N & 1l Sauteed Black Fungus, Chinese Okra & Common Yam ...... 16.95
125. L EH TR Bitter Melon & Fried Bean Sheet StickinBroth . ........... 18.95
1265 FERR ShlE F o Buddha’s Delighhaae St e GrE . i v il vt 16.95
127 Sl DU 2k e Sauteed:StringBeantir. Mhie. ol M. .5 s o Clhon & Sl 15.95
1288 a i Ve FEggplant we.GarlieSauce Rl "o et TR Sl 15195
129. /14 %% P B f€ ) Broccoliw. GarlicSauce ............. ..., 15.95
130. 8 EH EIF W Chinese Broccoli w. Wine & Ginger Juice . . ............... 15.95
131.5% B % B 3 Chinese Baby Bok Choy w. GarlicSauce ................. 15.95
132.38 3 - Water'Spinach St . Ll JOTET i S e Seasonal Price
133. 5 i -Show'Peastsaafisnnd Semait e - L L {00 w00 Seasonal Price
134. % S e ATar gL Y e s SR S b | e T S Seasonal Price
135. % i SweetPotatoleaves ...........ccoiiiiiennnnn Seasonal Price

) Hot & Spicy

=1 £5
) o el FHENI T 5 er

.r‘lspy Fried BeapCupd Japanese Tofu w. Mixed Fungus

&
TE AW " gt
; 38 7 FROF=E
Sauteed Black Fungus, Chinese Okra ==~ S d String B
& Common Yam Water Spinach auteed String Bean

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. [ i R it 222% —bI DL ek



# d8 K
Shice | Noodle

136. & 8t & 4 i House Special Dual Egg FriedRice ..................... 16.95
137. ji& fa ZE ki ® it Salted Fish & Diced Chicken FriedRice .................. 16.95
R3S 1 g Young ChHOWEFriIEERICEMIESS S8 = . 7. b . .-, G . % e 20 e o ah v s Th b s 15.95
139. %8 & H M Fried Rice Fujianese Style ............... ... ... ... .... 16.95
140. % #%# % M TwoFlavorEggFriedRice ............... ... ... ...... 16.95
141. KRB AWHR Dry Scallop and Crab Meat and Egg Fried Rice . ........... 18.95
142 = bt i S hrin P Fri ey R e . v . Tl G e o o oo 16.95
143. # ¥ ¥ M Mixed Vegetable & Egg FriedRice ..................... 14.95
144. 3 & # % SeafoodPanFriedNoodle.......... ... .. ... 19.95
445, ZEmie 1. B Beef Pap Fried NBGgler (. s 05, L0 A sl n b s s 15.95
1465 T B RR L SN Beel. CHOWIEIN £ i i oo et it - . e b s Ameih s 418" or o by 1D RN S 15.95
147. Jt %% T %% f# @ Braised E-Fu Noodles w. Black Mushroom ................ 16.95
148. B 1y T # f# % Braised E-Fu Noodlesw.CrabMeat .................... 19.95
149. kX & ¥ >k K3 Stir Fried Rice Noodle Dai Pang Style ................... 18.95

3 = : = _ P . ’ :‘ g '
> N S B IR

2 1= S BR G o) ; ied Ri
Sirtmp FAN. g S House Special Dual Egg Fried Rice
- > el 2 kN
5B Ak

Stir Fried Rice Noodle

Seafood Pan Fried Noodle i BangStyle

Before placing your order, please inform your server if a person in your party has a food allergy
Pictures in this menu are for display only. &l j- R 2% — VI DA &rd ks e
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EXISTING EATING AND DRINKING ESTABLISHMENT
CO# 72712

EXISTING PA CERTIFICATE NUMBER: 100120/48

PROPOSED PERSONS ON 1ST FLOOR = 382
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