& A% % SPECIAL COMBINATION $7.95

Free daily soup, white rice or fried rice
# 5B BT 6 AR R W) 4R

ERAE 5(5%, %) Beef with Scallion (Pork or Chicken)
.okt £ 5 Beef with Long-Hom Peppers
% F2# (%) Asparagus Beef in Satay Sauce (Pork or Chicken)
<~ FF2# Beef with Chinese Watercress in Satay Sauce
* Hot Spicy Beef
%2k (8, %) Beef with Broccoli (Shrimp or Chicken)
z

824 5(%, %) Beef with String Beans (Pork or Chicken)

%

¢ i = # 3t 3 Essence Chicken Legs Taiwanese Style
* 9., = 7 3 General Gau's Chicken
*x10.. % % 3 7 KungPao Chicken
*11. 2 B % Sesame Chicken
*12. 4% % 3 Chicken with Garlic Sauce

* 13. 45 + - 7 HotSpicy Chicken
* 14, F & 3 7 Diced Chicken Peking Style

*x15 4% % P Twice Cooked Pork

*x16. 4% & " F Twice Cooked Preserved Pork
17. # @ " F Preserved Pork with Chinese Leek

* 18. 4 j 42 ¢ 5i(3%, ) Beef with Bamboo Tips (Pork or Chicken)
19. Z ¥ 7 £/ % Pork with Mustard Greens & Bean Curd Sheet
20. £ ¥ 7 ¥ £ £ Mustard Green with Bean Curd Sheet

*21. # A v k3 Pork with Bitter Melon

*22. ¢ ¥ ¥ A Bitter Melon with Salty Eggs

# 4 Saltand Pepper Pork Chops
*x25. & 3 % PorkBellied with Taiwanese Style
*26. ‘% B # = K PorkBellied with Bean Curd

£ % Shredded Tomatoes Home Style

3
*23. # % ¥ ¥ Peking Style Pork Chops
&l

* 28. #3k # % + % PorkIntestine with Long Horn Peppers
*29. 47 % % ~ % PorkIntestine with Pickled Mustard Greens

30,1 { % m Mustard with Intestine & Blood Pudding
31. & ¥ % # = Sauteed Pork Blood with Leek
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$ 7 é Theonewith * can
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APPETIZER COMBO7.95

Choose of three or two with fried rice

EE ’}i iﬁ é% % % Spring Roll
FEIH 2B ey B £ CrabRangoon
= ?  BeefTeriyaki
it #2  Chicken Wings
it ¢ Chicken Teriyaki
B ¥ Shrimp Teriyaki

Combination of Three can be pick from 1-57
EiEZ ¥

$22.95 HAR 3595

hf R A Er BALL AL 2 4PM
Take out available for all day
“Dine-in special from T1amz4pm

S —

32. & i % ¥ *F Taiwanese Style Sauteed Pork Liver

33. sJfrid "= (Frik) Sauteed Pork Kidney with Sesame Oil (s Hot Sauce)
* 34, % #v#E =% 3 Shrimp with Scrambled Eggs and Tomatoes
*35. A F# 3(%, %) Porkw. Dried Bean Curd (Chicken or Beef)
*36. ¥ %4 F ¢ % Porkw.Dried Bean Curd & Chinese Celery
* 37. 4% T#5% 4+ Dried Bean Curd w. Chinese Celery & Peppers
*x 38 7

4

i & Squid with Chinese Celery
*39. 4% % i & Squid with Picked Mustard Greens
* 40, %3 41 & % Flounder with Vegetable
41, o3k 4 {1 & ¥ Flounder with Hot Sauce
*42. # it 4l & ¢ Flounder with Sweet & Sour Sauce
43. ,1 K ¥ A+ Clams with Basil
44. § & i /& + Clam with Ginger & Scallion
*x 45 5% # 2 K Home Style Tofu
* 46.

e

% 2 K Tofuwith Scallion and Vegetable
*47. 5 F # 2 J MaPoTofu (Vegetable)

* 48, # = & J Shrimp with Tofu

49. £ & # = Shrimp with Edamame
*50.4% # & iz KungPao Shrimp

51. #F % 4 )& Chinese Zucchini with Garlic

52. i % z « ¥ Chinese Watercress with Garlic
53. i % & ¥ Spinach with Garlic
54. + % » % & Sauteed String Bean

* 55.4 5 ;% % v + Taiwan Style Braised Eggplant

56. i % ¥ & Sauteed Bitter Melon with Garlic

DRINKS

Soda
Coke, Sprite, Ice Tea, Orange, Ginger Ale

Bubble Tea 3%
Taro, Mango, Papaya, Coconut, Avocado, Green Tea,
Honeydew, Strawberry, Watermelon, Original Milk Tea

# Hot & Spicy
We can alter the spice according to your taste

® If you or anyone in your party have a food allergy please let your sever know

® Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne iliness, especially
if you have certain medical conditions
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% & # ¥ Lobsterwith Ginger and Scallions
(#2 8 2 803 %) (Salt & Pepper, Black Bean, Steamed)
EO

F

¥ Lamb with Cabbage in Clay Pot

=

2 3t Cabbage with Frog in Clay Pot
i

R

7 3 Salt and Pepper Frog
/) % Lobster with Silk Noodle in Clay Pot

g
ey

*~

W

fiv %2 | 74 Beef with Sour Cabbage in Clay Pot
fed ¥ ¢ 74 Lamb with Sour Cabbage in Clay Pot
# # & JF % Seafood and Tofu Hot Pot

PO

@ ¥ = ¥ Seafood w. Mixed Vegetable
Shrimp, scallops and squid
z R E LA ¢ Szechuan Style Flounder
A @ ) # Seafood w. Mixed Vegetable in Clay Pot
= 1ok F 2 # Szechuan Style Fish Shrimp and Squid
(e dh, B, &%)
= # "8 3 3Essence Duck Tongue in Clay Pot
t#h # g & Saltand Pepper Duck Tongue
1 & % ¥ *8 % Duck Tongue with Basil
< & 45 %) "8 % Duck Tongue with Long-Horn Pepper

i= Shrimp with Edamame

£ & 2 F & Simmered Chilean Sea Bass & Tofu Hot Pot

& Steamed Snow Fish

(#2% 2 8Lif ) (Salt & Pepper, Soy Bean Sauce or Braised)

+ 4% * % PorkIntestine with Cabbage in Clay Pot
= % ¥ B % Braised Pork Shoulder
AL Duck Blood in Spicy Sauce

be (X% & Beef (Lamb) with Spicy Sauce in Clay Pot

4. Tons of Spice Over Fresh Fish

.# 7 # w3t Tons of Spices of Frog

3 B¢ % CHEF'S SPECIAL

‘I ¥ House Special Clam Meat & Pork w. Chives

S/P

15.95
19.95
19.95

S/P
13.95
17.95
17.95
15.95
16.95

14.95
20.95
16.95

18.95
18.95
18.95
18.95
13.95
20.95
20.95

14.95
16.95
13.95
15.95

14.95
12.95

SP
20.95

B LW Bent Printing (517) 482-1080]

Dampling Palace

B Ik o

DINE IN « TAKE OUT « CATERING
Tel: 617.266.8888
617.266-8887
Fax: 617.266.8882

www.Dumpling-palace.com

179 Massachusetts Ave
Boston, MA 02115

Open 7 Days 11am - 3am

Gift Certifcate Available

F, M NoPersonall Min. 20.00
) - |_Check W 38200 > R+

Prices are subject to change without notice.
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|vg % APPETIZERS & GRILLED

7.25
7.25
7.25

12.75

9.95
5.75
7.75
4.75
7.75
5.75
6.75
7.25
6.75
5.75
6.95
9.95

6.75
6.25
5.75
5.75
7.50

12.95

6.75
7.50
5.95

11.95

7.50
8.50

3.95
5.95
6.75
7.75
7.75
7.75
7.75
7.75
5.95
7.75
7.50
7.75
7.75
7.95
3.95
7.75
7.75
7.75
7.75

7.50
7.95
7.50
7.50
8.50
7.50
7.50
4.25

Al w & } Oyster Pancake with Gravy

A2. & = Shrimp Pancake with Gravy

A3.s & £ J Fried Stinky Tofu with Pickle

A4 H g % Chilled Five Spiced Duck Tongue

A5. iz # & 4 5 Chilled Jelly Fish with Garlic

A6.s 7 # ] % A Chilled Picked Cucumber with Garlic

A7. & & ‘%F * % Fried Pork Intestines

A8. 5 & & 2 * RoastMarinated Bean Curd

A9. 5 & & £ % Roast Beef (Cut)
A10. A4 3 & J Preserved Egg with Chilled Tofu
All.s = 2 ] 4 *+ Peanutwith Anchovies
A12. & * =+ % Poached Pork Intestine w. Dipping Sauce
A13. i & ¥ *» ¢ Steamed Pork with Garlic
Al4. - ¢ ¢ [ Steamed Taiwan Style Mealball w. Gravy
A15.4 2 # K & Chicken Feet with Pickled Peppers
A16. » % & 4 £ 7 ¥ Enoki Mushroom with Beef Tripe

B1. 5 & ¥ # # Taiwan Style Grilled Chicken Leg

B2. & & % 4 % Taiwan Style Grilled Sausages

B3. % s s Grilled Chicken Wings

B4 % @ ¢ Grilled Chicken Teriyaki

B5 = # ¢ Grilled Beef Teriyaki

B6. i 4. Grilled Squid Teriyaki

B7. & 4 Crab Rangoon

B8. & i ¥ 4 7 4 Grilled Anchovies Taiwan Style

Bo. ® i ¢ Grilled Shrimp Teriyaki

B10. # % % % g Steamed Taro with Special Sauce

B11. & * @ p* 3 Crispy Chicken Strips Taiwan Style

B12. ., 2 4 » 2 BeefwithTendons &Tripe

w+ /& + DUMPLING & BUN

Cl1. % % Spring Roll (2)

C2. & i 4 Scallion Pancake

C3. % 4 Pancake with Egg

C4. 2 p % 4 RoastBeef with Scallion Pancake

C5 % # 4 Steamed Dumpling with Vegetables

C6. ¢ $¢ -k4/F Steamed Beef & Cabbage Dumpling or (Fried+0.25)
C7. 2fgp M&/” Steamed Pork & Leek Dumpling or (Fried+0.25)
C8. i i -k 4 / F Steamed Dumpling w. Seafood or (Fried+0.25)
C9. 4 # 4 4 PanFried Wonton
C10. & 3 4 pb Taiwan Style Pan Fried Dumpling (8)
C11. & = /) 4 ¢ MiniJuicy Buns with Pork (6)
C12. 3 ®» {4 # ¢ MiniJuicy Buns with Pork & Crabmeat (6)
C13. fal ¢ Roasted Duck Buns
Cl4. # ¢ -k 4 Steamed Chicken Dumpling (Fried+0.25)
C15. & ¥ £ 3 Pen Fried Chives with Clear noodle Pocket
C16. # 3z 4 ¥ 4 MiniParsley Dumplings
C17. -k & ¥ 4 Steamed Shrimp Dumpling
C18. 1+ &4 & % ¢ Sticky Rice Shao Mai Shanghai Style
C19. ¥ & 4 § ¢ PanFried Pork Buns shanghai Style
C20. & % 2 g ;2 4 Slice Beef w. Special Blead in Xian (#p . £ ¢ ) 7.95
Q1. & # &+ ¢ ¢ Mixed of Dumplings Combo (50 #)ToGoorly  28.95

w7y 4 FRIED RICE

E1. ¢49&2/i/%/ Pork Fried Rice (Beef, Shrimp or Chicken)
E2. i @ v 4 Seafood Fried Rice

E4. # ¥ % 4k Vegetable Fried Rice

E5. 4 % % 4 Sausage Fried Rice

E6. # " % 4 Yang Chow Fried Rice

E7. £ # 4= Pork Chop Over Rice

E8. s = 4k Chicken Leg Over Rice

E9. 4= Stewed Minced Pork Over Rice

E10. % % 4 Egg Fried Rice

6.95

21,

¥a NOODLES

Choice Of Noodle”Taiwan Noodles, Shanghai Noodles, Rice Noodles, Flat

D1.

D2

D3.
D4.
D5.
De.
D7.
D8.
Do.
D10.
D11.
D12.
D13.
D14.
D15.
D16.
D17.
D18.
D19.

D20.
D21.

D22.
D23.
D24.
D25.
D26.
D27.

F1.
F2.
F3.
F4.
F5.
F 6.
F7.
F8.
Fo.
F10.
F11.
F12.
F13.
F14.
F15.
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Noodles, Rice Cake And Udon
Y REE TR EE S AR L

p&g A

Braises Beef Brisket Noodles Soup w. Spinach

7.50

Shredded Beef w. Long Horn Peppers Noodle Soup 7.50

Taiwan Style Noodles Soup w. Pork & Veg.

Noodles Soup w. Pork & Special Mustard Greens (@eefor Chicken)

7.50
7.50

Noodle Soup with Pork & Picked Turnip (eef& chicken) 7.50

§ Taiwan Style Wonton Noodle Soup

Noodles Soup with Pork Kidney & Liver
Seafood Noodles Soup

Noodles Soup w/ Mixed Vegetables

Hearty Noodles w/ Pork & Vegetable (Soup Style)
Taiwan Style Pork Chop Noodles Soup
Taiwan Style Chicken Leg Noodle Soup
Minced Pork w. Black Bean Sauce Over Noodles
Fuzhou Style Rice Noodles

Sauteed Shanghai Noodles

Sauteed Flat Noodles with Beef

Taiwan Style Noodles w. Pork & Vegetables
Seafood Lomein

Mixed Vegetables Lomein

QOyster Lomein

Stir Fried Noodle w. Beef & Veg. in Satay Sauce (porkor Chicken)
Stir Fried Noodle w. Pork & Mustard Green (geef or Chicken)
Pan Fried Noodles with Seafood

Pan Fried Noodles w. Beef (Pork or Chicken)
Pan Fried Noodles with Mixed Vegetable

# 4% Rice Cake with Pork and Mustard Greens

\ﬁp
¥

PR
E
S R
ko 4540 4 4 B
BE 4R

R %R s
AAFBAF

=
i

Rl

kil
()
T

g

RUSE 1

N+ F

pes

R NER

# Taiwan Style Rice Cake w. Veggies & Pork

# SOUP
Egg Drop Soup 3.25
Taiwan Style Wonton Soup 3.25
Taiwan Style Hot and Sour Soup 3.25
Minced Beef with Parsley
Miso Soup with Tofu and Veggies ~ 3.25

Miso Soup with Fish

Picked Mustard Greens Soup with Fish
Clam Soup with Chinese Zucchini
Oyster Tofu Soup

Hot and Sour Fish Soup

7.50
7.50
8.50
7.50
7.50
7.50
7.50
7.50
7.95
7.95
7.95
7.95
8.50
7.95
8.50
7.95
7.95
9.95
8.95
7.95
8.95
8.95

5.95
5.95
5.95
10.95
5.95
8.95
8.95
10.95
8.50
8.95

Soup with Pork Intestines and Blood Pudding 7.50

Soup with Spinach and Pork Liver
Stripe Bass Soup with Bitter Melon
Lobster Soup with Bitter Melon
Clam Soup

Clam Soup with Frog

7.50
S/P
S/P

10.95
15.95

£ ¢ BEEF
H1.4 ] sk 2 ¢ 5 Beef with Long Horn Pepper
H2. 7%« % ¥ 2 Beef w/ Chinese Watercress in Satay Sauce
H3. ji#x=# % Beefwith Asparagus in Satay Sauce
H4. = % & 2 ¢ % Beefwith String Bean
H5 & & 2 # 5 Beefwith Scallions
H6. & W 2 Beefwith American Broccoli
H7.5 § % 2 p 3 Beefwith Bamboo Tips
H8. % £ < Beef with Vegetable
H9. » f 3 % Beef with Hot Sauce
H10. 2 = #2 2 & 2 Beef with Potatoes, Long Horn Pepper
H11.0 4 & 3 2 # 5 Beef with Basil
H12.0 2 & 2 Beefwith Black Pepper
H13. & #§ * # * Beefwith Asparagus
H14. + # = ¢ % Beefwith Green Pepper

¥ ¢ CHICKEN

K1. 7 ®#¢ % Chickenw. Asparagus in Satay Sauce
K2. = % & 3t # 3 Chicken with String Beans
K3. & & # ¢ % Chicken with Scallions
K4. & 3 = 4 # Chicken Leg with 3 Essences in Hot Pot
K5 » = S #t General Gau's Chicken
Ké6. 2z A % Sesame Chicken
K7.-, % & # = KungPao Chicken
K8. § R # ~ Diced Chicken Peking Style
K9.» = % 3 Mango Chicken
K10. 4 + % % Chicken with Eggplants
K11. & & # % Chicken with Asparagus
K12. #35& + 3 7 Chicken with Hot Sauce
K13.0 % #& 2 & # Chicken with Potatoes, Long Horn Pepper
K14. %  §  # Chicken with Broccoli
K15.4 & 4 3 % Chicken with Garlic Sauce

7 ¢ PORK
L1. & & # B 3 Porkwith Scallions
L2. 4 * ¢ 3 Porkwith Dry Bean Curd
L3. 2 ¥4 * ¢ % Porkwith Chives & Bean Curd
L4. ¢ %4 * F % Pork with Dry Bean Curd & Chinese Celery
L5. % 2] # Twice Cooked Pork
L6.# * & " F Twice Cooked Preserved Pork
L7. % & F 3 Porkwith Bitter Melons
L8 & ¥F 3 Porkwith Asparagus in Sa-Cha Sauce
L9. Z ¥ 7 £ F % Porkw.Special Mustard Greens & Bean Curd Sheet
L10.+ i =« # 3 Pork with Bamboo Tips
L11.  » woe ot Pork Chops with Peking Sauce
L12. ¥ @ # 4 Saltand Pepper Pork Chops
L13. 2 3 = ¢ PorkBellied Taiwanese Style
L14. = ¢ 2 & PorkBellied with Bean Curd
L15. = ¢ 4 % PorkBellied with Cabbage
L16. # w * ¢ Preserved Pork with Chinese Leek
L17. 4 = #a 2 & # 4 Pork with Potatoes, Long Horn Pepper
L18. # ¥ 4 ]i Mastard Green W. Pork Bellied

12.95
12.95
13.95
12.95
12.95
12.95
12.95
12.95
12.95
12.95
13.95
13.95
13.95
12.95

12.50
11.50
11.95
11.50
11.50
11.50
11.50
11.50
11.50
11.50
12.50
11.50
12.95
11.50
14.50

11.50
11.50
11.50
11.50
11.50
11.95
11.50
12.50
11.50

11.95
11.95

11.95
11.50
11.50
11.50
11.95
11.95
10.95

]

G3.+ = % = i Mango Shrimp
G4. % @ =+ # Shrimp with American Broccoli
G5.  j § # % ~ & Shrimp with Asparagus in Satay Sauce
G6. & % & Jumbo Shrimp with Mixed Vegetables
G8 s @ j 4 Saltand Pepper Fried Calamari
G9. 4 4 K #%i4 f+ Clam with Basil
G10. § ¥ # A + Clam with Ginger and Scallion
Gll.+ % & # 4 KungPao Squid
G12., 3 & ¥ = KungPao Shrimp
G13. & ¥ v @ 4 Sauteed Squid with Chives
G14. 2 ¥ % s = Sauteed Pork Blood with Leek
G15.4 7 { % m Intestine & Pork Blood w. Mustard in Hot Pot
G16. # £ & i % p 4 Stinky Tofu with Pork Intestine
and Blood Pudding in Clay Pot
G17. & & ¥ g »* Taiwan Style Sauteed Pork Liver
G18. # & ¥ * < #% Pickled Mustard with Intestine
G19. & = & J ShrimpwithTofu
G20. % ic# = % & Shrimp w. Scrambled Eggs and Tomatoes
G21. & £ & % + % Pork Intestine with Long Horn Pepper
G22. # & ¥ v & 4 Squid with Pickled Mustard Greens
G23. ¢ % @ 4 Sauteed Squid with Chinese Greens
G24.  jriw*&f=(s750) Pork Kidney w. Sesame Oil (or 4 Hot Sauce)
G25. #5114 # Sweet & Sour Flounder
G26. i %4 41 & & Flounder with Vegetables
G27. 4» # + # Jumbo Shrimp with Mayonnaise Sauce
G28. »+ 4 p # Jumbo Shrimp with Chili Sauce Over Greens

5 2

Gl B 3
G2 @ 2 4 =

3
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G29. 4 & %45 ] A

M1 %

el
M2, # % &
M3. F ¥ K
M4,  FuEp

M5, )58

Mé6. F W i
M7. 2 %p g
M8.+ & ;¢ & i
M9. st 7z %
M10. & 7 =
M1, = % &
M12. & ¢ F5K45) 4
M13.+, % % =
M14. s # &
M15. % i+
M16. % & ¥
M17.,0+ & =
M18. = 7 =
M19. % + i
MI9.s ff i 4 2
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SEAFOOD & SPECIALS

g ¥ Saltand Pepper Shrimp with Head

¥ Saltand Pepper Shrimp

~E

Flounder with Soy Bean Sauce

JtnL VEGETABLE

¥ Chlnese Watercress with Garlic
% Peas Pod Stems with Garlic
% Spinach with Garlic

(& 3% ) Bitter Melon with Salty Eggs
e 3»1 ) Chinese Zucchini with Salty Eggs

i Asparagus with Garlic

Special Mustard Greens w. Edamame
Taiwan Style Eggplant

£ Sauteed String Bean

K Taiwan Style Pan Fried Tofu

K Braised Tofu with Scallion and Veggies

+ Dried Bean Curd w. Chinese Celery & Peppers
% Home Style Tofu

K Ma Po Tofu (Vegetarian)

4 Mixed Vegetables with Garlic

e =g

% & Chinese Mushroom Over Greens

J Tofu with Cabbage in Clay Pot
& General Gau's Tofu
% Shanghai Bok Choy with Garlic

5 Shredded Tomatoes Home Style

12.95
14.95
14.95
14.95
14.95
14.95
11.95
13.95
13.95
12.95
12.95
12.95
11.95
11.95

11.95
10.95
10.95
12.95
12.95
11.95
12.95
12.95
11.95
12.95
12.95
15.95
15.95
14.95

11.95
14.95
10.95
10.95
11.95
13.95
10.95
11.95
10.95
10.95
10.95
10.95
10.95
10.95
10.95
11.95
11.95
11.95
11.95

10.95

# Hot & Spicy
We can alter the spice according to your taste

Price subject change with out notice
No responsible for lost articles

¢ If you or anyone in your party have a food allergy please let your sever know
® consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially

if you have certain medical conditions



