L UNCH SPECIAL

CHOOSE ONE ENTREE BELOW.

CHOOSE ONE APPETIZER: EGG ROLL, SILVER WRAPPED CHICKEN, CHEESE WONTONS, OR FRIED SHRIMP (ADD $0.75).
CHOOSE BETWEEN: OUR DAILY SOUPS (CREAMY EGG DROP OR HOT & SOUR) OR A GREEN SALAD.
ALL LUNCH ARE SERVED WITH HAM FRIED RICE. STEAMED RICE, BROWN RICE, OR STEAMED VEGETABLES CAN BE SUBSTITUTED FOR HAM FRIED RICE.
$12.95 OR $13.95 (FOR SHRIMP OR BEEF ENTREES AND ENTREES WITH %)

*# GENERAL TSAO CHICKEN
Chunks of lightly battered chicken
in a sweet & spicy Szechwan sauce.

*# ORANGE CHICKEN
Lightly battered chicken smothered
in a heavy sweet orange sauce. GF

# TANGERINE CHICKEN

A lightly battered chicken smothered in juicy,
sweet & spicy tangerine sauce. GF

*# MANGO CHICKEN
Handpicked fresh mangoes with
lightly battered chicken. GF

*# PINEAPPLE CHICKEN

A tropical delight with pineapple mixed with
carrots in a sweet tangy sauce. GF

# STRAWBERRY CHICKEN

Fresh slices of strawberry combined
with battered chickenina
sweet strawberry puree sauce. GF

# LEMON CHICKEN
A heap of lightly battered chicken smothered
in a zesty lemon-flavored sauce. GF

ALMOND CHICKEN

Water chestnuts, celery, snow peas, and carrots
stir fry with chicken topped with almonds. GF

Moo Goo GAI PAN

Sauté chicken stir fry with nappa
cabbage, snow peas, water chestnuts,
mushroom, carrots, and zucchini. GF

# TERIYAKI CHICKEN

Grilled chicken breast over a bed of veggies
topped with our sweet gingery sake sauce. GF

# FRESH MUSHROOMS

Choice of meat with fresh baby bella
mushrooms and sauteed onions stir fry in a
sweet Mongolian sauce. GF

CHICKEN, BEEF, SHRIMP, OR TOFU

BLACK MUSHROOM
& BAMBOO SHOOTS

Snow peas, black mushrooms, and bamboo
shoots stir fry in a brown garlic sauce. GF

CHICKEN, BEEF, SHRIMP, OR TOFU

# EGGPLANT
Tender Chinese eggplantin
a sweet tart spicy garlic sauce. GF

CHICKEN, BEEF, PORK, SHRIMP, OR TOFU

*# ASPARAGUS

OR GREEN BEANS
Fresh hand-picked stir fry in a
black bean sauce. GF
CHICKEN, BEEF, SHRIMP, OR TOFU

GF Gluten free available upon request

SWEET SOUR
Breaded meat of choice
in a sweet & tangy flavor sauce.

CHICKEN GF, TOFU GF, PORK, OR SHRIMP

PON PON_gJ
Battered meat of choice in a
rich sweet spicy Szechuan sauce.
CHICKEN, TOFU, OR SHRIMP

#* SESAME
Battered meat of choice in
a delicious, sweet sesame ginger sauce.

CHICKEN, BEEF, OR TOFU

ASSORTED MIXED VEGETABLES
Zucchini, broccoli, carrots, water chestnuts,
baby corn, nappa cabbage, snow peas, and

mushrooms stir fry in a white garlic sauce. GF

CASHEW
Zucchini, carrots, onions, and green bell peppers
topped with sweetened cashew nuts. GF

CHICKEN, TOFU, OR SHRIMP

BRoccoOLI
Choice of protein stir fry
with broccoli in a garlic sauce. GF
BEEF, CHICKEN, TOFU, OR SHRIMP

SNOW PEAS
Fresh snow peas stir fry with
zucchini, water chestnuts, carrots, and baby
bella mushrooms in a garlic sauce. GF
CHICKEN, BEEF, CHAR SIU, TOFU, OR SHRIMP

KUuNG PAo g
Zucchini & celery in spicy
brown garlic sauce with peanuts. GF
CHICKEN, BEEF, SHRIMP, TOFU, OR VEGETABLE

SPiICcY GARLIC SAUCE
Celery, carrots, green peppers,
and wood ear mushrooms stir fry
in a sweet tart spicy garlic sauce. GF
CHICKEN, BEEF, SHRIMP, OR TOFU

* MA PO TOFU g
Soft tofu with shrimp, pork, onions,
black mushrooms, and green peppers
in a spicy brown garlic sauce. GF

CHINESE CURRY
Green bell peppers, onions, zucchini, and
carrots slow cooked in Chinese curry. GF
CHICKEN, BEEF, SHRIMP, OR TOFU

# THAI RED CURRY_#
Bamboo shoots, zucchini, carrots, red
peppers, potatoes, and pineapple simmered
in a rich spicy coconut curry. GF
CHICKEN, BEEF, PORK, SHRIMP, OR TOFU

# THAI BASIL
Zucchini, baby corn, green peppers, and carrots
in a light sweet tamarind spicy basil sauce. GF
CHICKEN, BEEF, SHRIMP, OR TOFU

MONGOLIAN BEEF

Beef filets, zucchini, and sauté onions stir fry
Mongolian style in an onion flavored sauce. GF

PEPPER BEEF STEAK

Beef filets stir fry with green bell peppers,
onions, and baby bella mushrooms. GF

# TWICE COOKED PORK

Cabbage, green bell peppers, carrots, and
onions stir fry with a lightly sweet hoisin sauce.

# PEKING SPARERIBS
Boneless ribs in a sweet Peking sauce. GF

# SALT BAKED AROMATICS
Baked with seasoned spice herbs & jalapenos. GF
BONELESS RIBS, CHICKEN, OR SHRIMP

SATE_ S

A traditional Chinese B.B.Q sauce with zucchini,
nappa cabbage, onions, carrots, water
chestnuts, and fresh mushrooms. GF

CHICKEN, BEEF, SHRIMP, OR TOFU

HUNAN SPicY SHRlMy
Sauté shrimps in a succulent swee
and spicy onion flavored sauce. GF

WALNUT SHRIMP
Large prawns in a honey glazed sauce
over a bed of broccoli topped
with sweetened walnuts. GF $14.25

HAPPY FAMILY
Shrimps, chicken, beef, and char siu stir fry with
broccoli, snow peas, zucchini, water chestnuts,
carrots, baby corn, and baby bella mushrooms
in a brown garlic sauce. GF $14.50

CHOW MEIN (CRuNcY NOODLES)
Celery, onions, carrots, zucchini
and bean sprouts in garlic sauce. GF
CHICKEN, BEEF, PORK, CHAR SIU, SHRIMP, TOFU, OR VEGETABLE

YAKISOBA (SoFt NOODLES)
Soft noodles wok sear with zucchini,
carrots, onions & sprouts. GF

CHICKEN, BEEF, PORK, CHAR SIU, SHRIMP, TOFU, OR VEGETABLE

CANTONESE FLAT NOODLE
Wide rice noodles wok sear with onions & bean
sprouts in an oyster sauce. GF $14.50
CHICKEN, BEEF, SHRIMP, TOFU, OR VEGETABLE

SINGAPORE NOODLE?
Vermicelli noodles stir fry with shrimp, char siu,
onions, green peppers, bean sprouts, and
scrambled eggs. GF

PAD THAI
Rice noodles with shrimp, chicken, scrambled
eggs, bean sprouts and peanuts wok searin a
sweet tamarind peanut sauce.

~# Spicy



APPETIZERS

CHEESE WONTONS (10)

Fried wontons filled with cream cheese,
served with sweet & sour sauce. $8.95

EGG ROLL (1)

Shredded veggies with minced chicken
wrapped in deep-fried spring roll. $2.25

VEGGIE EGG ROLL (1)

Shredded veggies wrapped in a deep-fried
spring roll. $2.15

SALT BAKED CALAMARI

Tender calamari sauteed with red pepper,
jalapenos, onions, and roasted garlic. $10.95

FRIED SHRIMP (4)
Large butterfly shrimp coated with Japanese
breadcrumbs. $8.50

CHAR SIU
Roasted pork glazed with honey, served with
hot mustard. $7.50

LETTUCE WRAPS

Minced chicken and vegetables wok-seared,
served with cool lettuce cups. $11.95 GF

SILVER WRAPPED CHICKEN
Marinated chicken with pineapple. $7.95 GF

SouPs & SALADS

Sricy WONTON
Thin slices of wonton pasta submerged in a
ginger garlic spicy tart broth.
BOWL $5, QUART $10

HoOT & SOUR SouP
Chicken, tofu, wood ear mushrooms, and bamboo
shoots with a touch of spice and vinegar. GF
cup $2.50, BowL $4.75, QUART $9

WEST LAKE BEEF SOUP
Minced beef and cilantro in
an egg white broth. GF
BOWL $5, QUART $10

CREAMY EGG DROP SouP
Chicken, smoked ham, egg whites, peas, carrots
and cornin a creamy chicken broth. GF
cup $2.50, BOowL $4.75, QUART $9

VEGETABLE SOUP
A delightful combination of
vegetables in a clear ginger broth. GF
BOWL $5, QUART $10

WONTON SouP
Shrimp, chicken, char siu, and vegetables with
soft wonton pasta in a clear ginger broth.
BOWL $5, QUART $10

FRUIT SALAD
Crisp baby lettuce, baby greens, mangoes,
strawberries, pineapples, and oranges topped
with candied cashews and crunchy noodles. GF
$13.95. Add grilled chicken $3.00

CHICKEN SALAD
Crisp baby lettuce with organic greens and
grilled chicken topped with candied cashews
and crunchy noodles.
$13.95 GF

POTSTICKERS (8)

Chicken fillings with minced vegetables
pan seared to a light crisp. $8.95

BBQ RIBS (4)
Honey glazed spareribs. $10.50

Bo Bo PLATTER
Feeling adventurous? Try the sampler that
has two of each: egg rolls, silver wrapped
chicken, cheese wontons, BBQ spareribs,
potstickers, and fried shrimps. $17.50

EDAMAME

Serve warm with sea salt on top. $5.75 GF

EIGHT TREASURE
BEAN CURD SoupP

Shrimp, char siu, tofu, and tomatoes with
vegetables in a light egg broth. GF
BOWL $6, QUART $12

SEAFOOD SOuUP
Diced shrimp, scallop and vegetables in a
creamy soup broth. GF
BOWL $6, QUART $12

CHICKEN CORN CHOWDER
Chicken and corn with a touch
of battered eggs. GF
BowL $5, QUART $10

TOSSED GREEN SALAD
Crisp baby lettuce, organic greens,
and wonton chips. $2.50 GF

BEVERAGES

MILK
Regular or chocolate milk. $2.50

SobA PopP
Coke, Coke Zero, Diet Coke, Root Beer, Sprite, Dr.
Pepper, Diet Dr. Pepper, Fanta Orange, Lemonade,
Mt. Dew, Diet Mt. Dew. (Bottomless) $3.75 JUICE

Apple or orange. $2.95
ARNOLD PALMER

Half lemonade with our fresh brewed iced tea.
(Bottomless) $3.75

FRESH BREWED ICED TEA
Brewed fresh daily. (Bottomless) $3.75

FLAVOR ICED TEA
Choose from Peach, Mango, Raspberry,
Strawberry, or Passion Fruit. (Bottomless) $4.95 CHAI TEA
A blend of black tea, vanilla, spices and honey.
ITALIAN SODA Serve cold. $4.95
Choose from Peach, Mango, Raspberry,
Strawberry, Passion Fruit, or Vanilla.

(Limit one refill) $5.50

SHIRLEY TEMPLE
A refreshing blend of citrus and cherry. $4.95

FiJi WATER

Natural artesian water.
Half Liter $3, One Liter $5

SAN PELLEGRINO

Sparkling natural mineral water
from the Italian Alps.

THAI ICED TEA

HoT TEA
Oolong, Jasmine, Green, or Herbal.
$2.95 per person

COFFEE
Grinded daily medium roast.
$2.95 per person

HOT CHOCOLATE

Warm up with a glass of hot chocolate topped

with whipped cream. $2.95
MANGO SMOOTHIE

Fresh mangoes are blended in this smoothie

topped with whipped cream. $6.25

STRAWBERRY DAIQUIRI

Fresh strawberries are used to perfect this popular
daiquiri topped with whipped cream. $6.25

PINA COLADA

A colossal mixture of pineapple and coconut

A sweet aromatic Thai tea serve cold. $4.95 $3.95 cream topped whipped cream. $6.25
CHARDONNAY Glass Bottle
House, Robert Mondavi WB $8.95 $36
Kendall Jackson 10.95 45
DOMESTIC BEER LocAL UTAH BEER
WHITE ZINFANDEL Budweiser Cutthroat Pale Ale
House, Robert Mondavi WB 8.95 36 Bud Light Golden Spike Hefeweizen
Coors Light $5.95
RIESLING Michelob Ultra
Ste. Chapelle 8.95 36 $4.95
PINOT GRIGIO
Barefoot 8.95 36
MERLOT ExoTic BEER
House, Robert Mondavi WB 8.95 36 IMPORTED BEER ~ TsingTao, China
Clos Du Bois 10.95 45 Heineken . Kirin, Jajnan (la([ge $1$01)0)
apporo, Japan (large
CABERNET SAUVIGNON Cm;gag';x”a Modelo Negra, Mexico
House, Robert Mondavi WB 8.95 36 ’ $6.95
SHIRAZ
Yellow Tail 8.95 36
ExoTic VARIETY
Plum Wine, Hakutsuru 8.95 36 GF Gluten free available upon request  _# Spicy

Sake, Gekkeikan 8.95 14



