
1. Beef with Scallion (Pork or Chicken)

2.  Beef with Long-Hom Peppers

 3. Asparagus Beef in Satay Sauce (Pork or Chicken)

 4. Beef with Chinese Watercress in Satay Sauce

5.  Hot Spicy Beef

6. Beef with Broccoli (Shrimp or Chicken)

7. Beef with String Beans (Pork or Chicken)

 8. 3 Essence Chicken Legs Taiwanese Style

9.  General Gau’s Chicken

10.  Kung Pao Chicken

11. Sesame Chicken

12.  Chicken with Garlic Sauce

13.  Hot Spicy Chicken

14. Diced Chicken Peking Style

 15.  Twice Cooked Pork

 16.  Twice Cooked Preserved Pork

 17. Preserved Pork with Chinese Leek

18.  Beef with Bamboo Tips (Pork or Chicken)

19. Pork with Mustard Greens & Bean Curd Sheet

 20. Mustard Green with Bean Curd Sheet

21. Pork with Bitter Melon

22. Bitter Melon with Salty Eggs

23. Peking Style Pork Chops

24.  Salt and Pepper Pork Chops

25. Pork Bellied with Taiwanese Style

26. Pork Bellied with Bean Curd

27.  Shredded Tomatoes Home Style 

28.  Pork Intestine with Long Horn Peppers

29.  Pork Intestine with Pickled Mustard Greens

 30.  Mustard with Intestine & Blood Pudding

 31. Sauteed Pork Blood with Leek

32. Taiwanese Style Sauteed Pork Liver

 33.  Sauteed Pork Kidney with Sesame Oil ( Hot Sauce)

34. Shrimp with Scrambled Eggs and Tomatoes

35. Pork w. Dried Bean Curd (Chicken or Beef )

36. Pork w. Dried Bean Curd & Chinese Celery

37.  Dried Bean Curd w. Chinese Celery & Peppers

38.  Squid with Chinese Celery

39.  Squid with Picked Mustard Greens

40.  Flounder with Vegetable

 41.  Flounder with Hot Sauce

42. Flounder with Sweet & Sour Sauce

 43.  Clams with Basil

 44. Clam with Ginger & Scallion

45.  Home Style Tofu

46. Tofu with Scallion and Vegetable

47.  Ma Po Tofu (Vegetable)

48. Shrimp with Tofu

 49. Shrimp with Edamame

50.  Kung Pao Shrimp

 51. Chinese Zucchini with Garlic

 52. Chinese Watercress with Garlic

 53. Spinach with Garlic

 54. Sauteed String Bean 

55.  Taiwan Style Braised Eggplant

 56. Sauteed Bitter Melon with Garlic

 

主廚特色菜 CHEF’S SPECIAL
 N 1. Lobster with Ginger and Scallions S/P

  (Salt & Pepper, Black Bean, Steamed)

 N 2.  Lamb with Cabbage in Clay Pot 15.95

 N 3.  Cabbage with Frog in Clay Pot 19.95

 N 4.  Salt and Pepper Frog 19.95

 B 5. Lobster with Silk Noodle in Clay Pot S/P

 N 6.  House Special Clam Meat & Pork w. Chives 13.95

 N 7. Beef with Sour Cabbage in Clay Pot 17.95

 N 8. Lamb with Sour Cabbage in Clay Pot 17.95

 N 9. Seafood and Tofu Hot Pot 15.95

 N10. Seafood w. Mixed Vegetable 16.95

  Shrimp, scallops and squid

 N11.  Szechuan Style Flounder 14.95

 N12. Seafood w. Mixed Vegetable in Clay Pot 20.95

 N13.  Szechuan Style Fish Shrimp and Squid 16.95

 N14. 3 Essence Duck Tongue in Clay Pot 18.95

 N15.  Salt and Pepper Duck Tongue 18.95

 N16.  Duck Tongue with Basil 18.95

 N17.  Duck Tongue with Long-Horn Pepper 18.95

 N18. Shrimp with Edamame 13.95

 N19.  Simmered Chilean Sea Bass & Tofu Hot Pot 20.95

 N20. Steamed Snow Fish 20.95

  (Salt & Pepper, Soy Bean Sauce or Braised)

 N21.  Pork Intestine with Cabbage in Clay Pot 14.95

 N22. Braised Pork Shoulder 16.95

 N23.  Duck Blood in Spicy Sauce 13.95

 N24.  Mixed Seafood with Spicy Sauce in Play Pot 15.95

 N25.  Beef (Lamb) with Spicy Sauce in Clay Pot 14.95 

 N26.  Mix Vegetable with Spicy Sauce in Clay Pot 12.95

 N27.  Tons of Spice Over Fresh Fish SP

 N28.  Tons of Spices of Frog 20.95

蔥爆牛肉絲(猪,雞)

小辣椒牛肉絲

蘆筍沙茶牛肉(猪,雞)

空心菜沙茶牛肉

麻 辣 牛 肉 片

芥蘭牛肉(蝦,雞)

四季豆牛肉絲(猪,雞)

台 式 三 杯 雞

左 宗 雞

宮 保 雞 丁

芝 麻 雞

魚 香 雞

辣 子 雞 丁

醬 爆 雞 丁

回 鍋 肉

回 鍋 臘 肉

蒜 苗 臘 肉

筍尖牛肉絲(猪,雞)

雪菜百葉肉絲

雪菜百葉毛豆

苦 瓜 炒 肉 絲

鹹 蛋 炒 苦 瓜

京 都 排 骨

椒 鹽 排 骨

台 式 焢 肉

焢 肉 油 豆 腐

醋 溜 土 豆 絲

辣 椒 炒 大 腸

酸 菜 炒 大 腸

五 更 腸 旺

韭 菜 炒 猪 紅

台 式 炒 猪 肝

麻油腰花(麻辣)

蕃茄蝦仁炒蛋

香干肉絲(牛,雞)

中芹香干肉絲

中芹辣椒炒香干

中 芹 魷 魚

酸 菜 魷 魚

清炒龍利魚片

麻辣龍利魚片

糖醋龍利魚片

九層塔海瓜子

薑 蔥 海 瓜 子

家 常 豆 腐

紅 燒 豆 腐

麻 婆 豆 腐

蝦 仁 豆 腐

毛 豆 蝦 仁

宮 保 蝦 仁

清 炒 絲 瓜

清 炒 空 心 菜

清 炒 菠 菜

干 扁 四 季 豆

台 式 燒 茄 子

清 炒 苦 瓜

薑 蔥 龍 蝦

(椒鹽豆豉清蒸)

干 鍋 羊 肉

干 鍋 田 雞

椒 鹽 田 雞

龍 蝦 沙 鍋

本 樓 小 炒

酸白菜牛肉沙鍋

酸白菜羊肉沙鍋

海 鮮 豆 腐 煲 

蔬 菜 三 鮮

四川水煮龍利魚片

海 鮮 沙 鍋

四川水煮三鮮

(魷魚,蝦,魚片)

三 杯 鴨 舌

椒 鹽 鴨 舌

九層塔炒鴨舌

牛角椒炒鴨舌

毛 豆 蝦 仁

雪 魚 豆 腐 煲

清 蒸 雪 魚

(椒鹽豆豉清蒸)

干 鍋 大 腸

紅 燒 猪 蹄 膀

毛 血 旺

海鮮麻辣香鍋

肥牛(羊)麻辣香鍋

素 麻 辣 香 鍋

剁 椒 活 魚

剁 椒 田 雞

APPETIZER COMBO 7.95APPETIZER COMBO 7.95
Choose of three or two with fried rice

頭檯套餐頭檯套餐
選3樣或2樣加炒飯

  Spring Roll (2)

  Crab Rangoon (4)

  Beef Teriyaki (2)  

  Chicken Wings (4)

  Chicken Teriyaki (2)

  Shrimp Teriyaki (2)

春 卷

蟹 角

牛 串

雞 翅

雞 串

蝦 串

經濟套餐經濟套餐  SPECIAL COMBINATION $7.95 SPECIAL COMBINATION $7.95
Free daily soup, white rice or fried rice

送例湯跟白飯或炒飯

Combination of Three can be pick from 1-57

外賣全天供應，堂吃優惠11 AM 至 4PM

Take out available for all day
Dine-in special from 11am -4pmDine-in special from 11am -4pm

任選三道菜
從1號到59號$22.95

DRINKS
 Soda  1.50
 Coke, Sprite, Ice Tea, Orange, Ginger Ale

 Bubble Tea  3.95
 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, shellfi sh 
or eggs may increase your risk of food-borne illness, especially 

if you have certain medical conditions

Gift Certifcate Available

Dumpling Palace

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

Prices are subject to change without notice.
價錢如有更改，恕不另行通知
No Responsible for Lost Articles

No Personal
Check 

Min. 20.00
消費$20以上，可以刷信用卡

有的可做碟飯

The one with  can 
be pick as rice plate$7.50

II



 

小吃／燒烤  APPETIZERS & GRILLED
 A 1. Oyster Pancake with Gravy 7.25
 A 2. Shrimp Pancake with Gravy 7.25
 A 3. Fried Stinky Tofu with Pickle  7.25
 A 4. Chilled Five Spiced Duck Tongue 12.75
 A 5. Chilled Jelly Fish with Garlic 9.95
 A 6. Chilled Picked Cucumber with Garlic  5.75
 A 7. Fried Pork Intestines 7.75
 A 8. Roast Marinated Bean Curd 4.75
 A 9. Roast Beef (Cut) 7.75
 A10. Preserved Egg with Chilled Tofu 5.75
 A11. Peanut with Anchovies  6.75
 A12. Poached Pork Intestine w. Dipping Sauce 7.25
 A13. Steamed Pork with Garlic 6.75
 A14. Steamed Taiwan Style Mealball w. Gravy 5.75
 A15.  Chicken Feet with Pickled Peppers  6.95
 A16.  Enoki Mushroom with Beef Tripe  9.95

 B 1. Taiwan Style Grilled Chicken Leg 6.75
 B 2. Taiwan Style Grilled Sausages 6.25
 B 3. Grilled Chicken Wings 5.75
 B 4. Grilled Chicken Teriyaki 5.75
 B 5. Grilled Beef Teriyaki 7.50
 B 6. Grilled Squid Teriyaki 12.95
 B 7. Crab Rangoon 6.75
 B 8. Grilled Anchovies Taiwan Style 7.50
 B 9. Grilled Shrimp Teriyaki 5.95
 B10.  Steamed Taro with Special Sauce 11.95
 B11. Crispy Chicken Strips Taiwan Style 7.50
 B12.  Beef with Tendons & Tripe 8.50

餃子／包子 DUMPLING & BUN
 C 1. Spring Roll (2) 3.95
 C 2. Scallion Pancake 5.95
 C 3. Pancake with Egg 6.75
 C 4. Roast Beef with Scallion Pancake 7.75
 C 5. Steamed Dumpling with Vegetables 7.75
 C 6. Steamed Beef & Cabbage Dumpling or (Fried+0.25) 7.75
 C 7. Steamed Pork & Leek Dumpling or (Fried+0.25) 7.75
 C 8. Steamed Dumpling w. Seafood or (Fried+0.25) 7.75
 C 9. Pan Fried Wonton 5.95
 C10. Taiwan Style Pan Fried Dumpling (8) 7.75
 C11. Mini Juicy Buns with Pork (6) 7.50
 C12. Mini Juicy Buns with Pork & Crabmeat (6) 7.75
 C13. Roasted Duck Buns 7.75
 C14. Steamed Chicken Dumpling (Fried+0.25) 7.95
 C15. Pen Fried Chives with Clear noodle Pocket  3.95
 C16. Mini Parsley Dumplings  7.75
 C17. Steamed Shrimp Dumpling  7.75
 C18. Sticky Rice Shao Mai Shanghai  Style  7.75
 C19. Pan Fried Pork Buns shanghai Style  7.75
 C20. Slice Beef w. Special Blead in Xian (雞肉.羊肉)  7.95
 C21. Mixed of Dumplings Combo (50 粒)To Go only  28.95

炒 飯 FRIED RICE
 E 1. Pork Fried Rice (Beef, Shrimp or Chicken) 7.50
 E 2. Seafood Fried Rice 7.95
 E 4. Vegetable Fried Rice 7.50
 E 5. Sausage Fried Rice 7.50
 E 6. Yang Chow Fried Rice 8.50
 E 7. Pork Chop Over Rice 7.50
 E 8. Chicken Leg Over Rice 7.50
 E 9. Stewed Minced Pork Over Rice 4.25
 E10. Egg Fried Rice 6.95

湯麵／炒麵 NOODLES
Choice Of Noodle” Taiwan Noodles, Shanghai Noodles, Rice Noodles, Flat 

Noodles, Rice Cake And Udon
以下麵類可選 台式油麵，上海白麵，米粉，河粉，年糕，日本烏冬

 D 1.  Braises Beef Brisket Noodles Soup w. Spinach 7.50

 D 2.  Shredded Beef w. Long Horn Peppers Noodle Soup 7.50 

 D 3. Taiwan Style Noodles Soup w. Pork & Veg. 7.50

 D 4. Noodles Soup w. Pork & Special Mustard Greens (Beef or Chicken) 7.50

 D 5. Noodle Soup with Pork & Picked Turnip (Beef & Chicken) 7.50

 D 6. Taiwan Style Wonton Noodle Soup 7.50

 D 7. Noodles Soup with Pork Kidney & Liver 7.50

 D 8. Seafood Noodles Soup 8.50

 D 9. Noodles Soup w/ Mixed Vegetables 7.50

 D10. Hearty Noodles w/ Pork & Vegetable (Soup Style) 7.50

 D11. Taiwan Style Pork Chop Noodles Soup 7.50

 D12. Taiwan Style Chicken Leg Noodle Soup 7.50

 D13. Minced Pork w. Black Bean Sauce Over Noodles 7.50

 D14. Fuzhou Style Rice Noodles 7.95

 D15. Sauteed Shanghai Noodles 7.95

 D16. Sauteed Flat Noodles with Beef 7.95

 D17. Taiwan Style Noodles w. Pork & Vegetables 7.95

 D18. Seafood Lomein 8.50

 D19. Mixed Vegetables Lomein 7.95

 D20. Oyster Lomein 8.50 

 D21. Stir Fried Noodle w. Beef & Veg. in Satay Sauce (Pork or Chicken) 7.95

 D22. Stir Fried Noodle w. Pork & Mustard Green (Beef or Chicken) 7.95

 D23. Pan Fried Noodles with Seafood 9.95

 D24. Pan Fried Noodles w. Beef (Pork or Chicken) 8.95

 D25. Pan Fried Noodles with Mixed Vegetable 7.95

 D26. Rice Cake with Pork and Mustard Greens 8.95

 D27. Taiwan Style Rice Cake w. Veggies & Pork 8.95

牛 肉 BEEF
 H 1.  Beef with Long Horn Pepper 12.95
 H 2. Beef w/ Chinese Watercress in Satay Sauce 12.95
 H 3. Beef with Asparagus in Satay Sauce 13.95
 H 4. Beef with String Bean 12.95
 H 5. Beef with Scallions 12.95
 H 6. Beef with American Broccoli 12.95
 H 7.  Beef with Bamboo Tips 12.95
 H 8. Beef with Vegetable 12.95
 H 9.  Beef with Hot Sauce 12.95
 H10.  Beef with Potatoes, Long Horn Pepper  12.95
 H11.  Beef with Basil 13.95
 H12.  Beef with Black Pepper 13.95
 H13. Beef with Asparagus 13.95
 H14. Beef with Green Pepper 12.95

雞 肉 CHICKEN
 K 1. Chicken w. Asparagus in Satay Sauce 12.50
 K 2. Chicken with String Beans 11.50
 K 3. Chicken with Scallions 11.95
 K 4. Chicken Leg with 3 Essences in Hot Pot 11.50
 K 5.  General Gau’s Chicken 11.50
 K 6. Sesame Chicken 11.50
 K 7.  Kung Pao Chicken 11.50
 K 8. Diced Chicken Peking Style 11.50
 K 9.  Mango Chicken 11.50
 K10. Chicken with Eggplants 11.50
 K11. Chicken with Asparagus 12.50
 K12.  Chicken with Hot Sauce 11.50
 K13. Chicken with Potatoes, Long Horn Pepper  12.95
 K14. Chicken with Broccoli 11.50
 K15.  Chicken with Garlic Sauce 14.50

猪 肉 PORK
 L 1. Pork with Scallions 11.50
 L 2. Pork with Dry Bean Curd 11.50
 L 3. Pork with Chives & Bean Curd 11.50
 L 4. Pork with Dry Bean Curd & Chinese Celery 11.50
 L 5.  Twice Cooked Pork 11.50
 L 6.  Twice Cooked Preserved Pork 11.95
 L 7. Pork with Bitter Melons 11.50
 L 8. Pork with Asparagus in Sa-Cha Sauce 12.50
 L 9. Pork w. Special Mustard Greens & Bean Curd Sheet 11.50
 L10.  Pork with Bamboo Tips 11.95 
 L11. Pork Chops with Peking Sauce 11.95
 L12.  Salt and Pepper Pork Chops 11.95
 L13. Pork Bellied Taiwanese Style 11.50
 L14. Pork Bellied with Bean Curd 11.50
 L15. Pork Bellied with Cabbage 11.50
 L16. Preserved Pork with Chinese Leek 11.95
 L17.  Pork with Potatoes, Long Horn Pepper 11.95
 L18. Mastard Green W. Pork Bellied 10.95

海鮮／小炒 SEAFOOD & SPECIALS
 G 1.  Salt and Pepper Shrimp with Head 12.95
 G 2.  Salt and Pepper Shrimp 14.95
 G 3.  Mango Shrimp 14.95
 G 4. Shrimp with American Broccoli 14.95
 G 5. Shrimp with Asparagus in Satay Sauce 14.95
 G 6. Jumbo Shrimp with Mixed Vegetables 14.95
 G 8.  Salt and Pepper Fried Calamari 11.95
 G 9.  Clam with Basil 13.95
 G10. Clam with Ginger and Scallion 13.95
 G11.  Kung Pao Squid 12.95
 G12.  Kung Pao Shrimp 12.95
 G13. Sauteed Squid with Chives 12.95
 G14. Sauteed Pork Blood with Leek 11.95
 G15.  Intestine & Pork Blood w. Mustard in Hot Pot 11.95
 G16.  Stinky Tofu with Pork Intestine 
  and Blood Pudding in Clay Pot 11.95
 G17. Taiwan Style Sauteed Pork Liver 10.95
 G18.  Pickled Mustard with Intestine 10.95
 G19. Shrimp with Tofu 12.95
 G20. Shrimp w. Scrambled Eggs and Tomatoes 12.95
 G21.  Pork Intestine with Long Horn Pepper 11.95
 G22.  Squid with Pickled Mustard Greens 12.95
 G23. Sauteed Squid with Chinese Greens 12.95
 G24. Pork Kidney w. Sesame Oil (or  Hot Sauce) 11.95
 G25. Sweet & Sour Flounder 12.95
 G26. Flounder with Vegetables 12.95
 G27. Jumbo Shrimp with Mayonnaise Sauce 15.95
 G28.  Jumbo Shrimp with Chili Sauce Over Greens 15.95
 G29.  Flounder with Soy Bean Sauce 14.95

• If you or anyone in your party have a food allergy please let your sever know
• consuming raw or undercooked meats, poultry, seafood, shellfi sh 

or eggs may increase your risk of food-borne illness, especially 
if you have certain medical conditions

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

Price subject change with out notice
No responsible for lost articles

蚵 仔 煎

蝦 仁 煎

臭 豆 腐

鹵 鴨 舌

涼 拌 海 蜇 絲

涼 拌 小 黃 瓜

台 式 炸 大 腸

台 式 鹵 豆 干

台 式 鹵 牛 腱 

皮 蛋 豆 腐

花 生 小 魚 干

白 切 大 腸

蒜 泥 白 切 肉

台 中 肉 圓

泡 椒 鳳 爪

金針菇牛百葉

台 式 烤 雞 腿

台 式 烤 香 腸

烤 雞 翅

烤 雞 串

牛 肉 串

烤 魷 魚

蟹 角

台式烤秋刀魚

烤 蝦 串

美 极 香 芋 頭

台 式 鹽 酥 雞

夫 妻 肺 片

春 卷

蔥 油 餅

蛋 餅

牛 肉 卷 餅

素 蒸 餃

白菜牛肉水餃／煎

韭菜猪肉水餃／煎

海鮮水餃／煎

生 煎 餛 飩 

台 式 鍋 貼

南 翔 小 龍 包

南翔蟹粉湯包

鴨 煎 包

雞 肉 水 餃

韭 菜 合 子

珍 珠 香 菜 餃

水 晶 蝦 餃

上海糯米燒賣

上 海 生 煎 包

西安牛肉泡饃

各种餃子外賣

肉絲炒飯牛／蝦／雞／

海 鮮 炒 飯

素 菜 炒 飯

香 腸 炒 飯

揚 州 炒 飯

排 骨 飯

雞 腿 飯

滷 肉 飯

蛋 炒 飯

紅 燒 牛 肉 麵

小辣餃牛肉絲湯麵

台 式 湯 麵

雪菜肉絲湯麵(牛，雞)

榨菜肉絲湯麵(牛，雞)

台式雲吞湯麵

腰花猪肝湯麵

海 鮮 湯 麵

素 菜 湯 麵 

大 鹵 麵

台 式 排 骨 麵

台 式 雞 腿 麵

炸 醬 麵

福 州 炒 米 粉

上 海 炒 麵

干 炒 牛 河

台 式 炒 麵

海 鮮 炒 麵

素 菜 炒 麵

生 蠔 炒 麵

沙茶牛絲炒麵(雞，猪)

雪菜肉絲炒麵(牛，雞)

海 鮮 兩 麵 黃

牛肉(雞猪)兩面黃

素 菜 兩 面 黃

雪菜肉絲炒年糕

台 式 炒 年 糕

小辣椒牛肉絲

空心菜沙茶牛

蘆筍沙茶牛肉絲

四季豆牛肉絲

蔥 爆 牛 肉 絲

芥 蘭 牛

筍 尖 牛 肉 絲

素 菜 牛

麻 辣 牛

尖 椒 土 豆 牛

九層塔牛肉絲

黑 椒 牛

蘆 筍 牛 肉 片

青 椒 牛 肉 片

蘆筍沙茶雞肉絲

四季豆雞肉絲

蔥 爆 雞 肉 絲

台 式 三 杯 雞

左 宗 雞

芝 麻 雞

宮 保 雞 丁

醬 爆 雞 丁

芒 果 雞

茄 子 燒 雞

蘆 筍 雞 片 

辣 子 雞 丁

尖 椒 土 豆 雞

芥 蘭 雞

魚 香 雞 絲

蔥 爆 猪 肉 絲

香 干 肉 絲 

韭菜香干肉絲 

中芹香干肉絲

回 鍋 肉

回 鍋 臘 肉

苦 瓜 肉 絲

蘆筍沙茶肉絲

雪菜百葉肉絲 

筍 尖 肉 絲

京 都 排 骨

椒 鹽 排 骨

台 式 焢 肉

焢 肉 豆 腐

焢 肉 白 菜

蒜 苗 臘 肉

尖椒土豆肉絲

梅 菜 扣 肉

椒 鹽 有 頭 蝦

椒鹽去皮大蝦

芒 果 大 蝦

芥 蘭 大 蝦

蘆筍沙茶大蝦

蔬 菜 蝦

椒 鹽 魷 魚

九層塔炒海瓜子

薑 蔥 海 瓜 子 

宮 保 魷 魚 

宮 保 蝦 仁

韭 菜 炒 魷 魚

韭 菜 炒 猪 紅

五 更 腸 旺

臭豆腐腸旺鍋

台 式 炒 猪 肝

酸 菜 炒 大 腸

蝦 仁 豆 腐 

蕃茄蝦仁炒蛋

牛角椒炒大腸

酸 菜 炒 魷 魚

中 芹 魷 魚

麻油腰花(麻辣)

糖醋龍利魚片

清炒龍利魚片

奶 油 大 蝦

干 燒 明 蝦

豆瓣龍利魚片

湯 SOUP
 F1a. Egg Drop Soup 3.25 5.95

 F 1. Taiwan Style Wonton Soup 3.25 5.95

 F 2.  Taiwan Style Hot and Sour Soup 3.25 5.95

 F 3. Minced Beef with Parsley 10.95

 F 4. Miso Soup with Tofu and Veggies 3.25 5.95

 F 5. Miso Soup with Fish 8.95

 F 6. Picked Mustard  Greens Soup with Fish 8.95

 F 7. Clam Soup with Chinese Zucchini 10.95

 F 8. Oyster Tofu Soup 8.50

 F 9.  Hot and Sour Fish Soup 8.95

 F10. Soup with Pork Intestines and Blood Pudding 7.50

 F11. Soup with Spinach and Pork Liver 7.50

 F12. Stripe Bass Soup with Bitter Melon S/P

 F13. Lobster Soup with Bitter Melon S/P

 F14. Clam Soup 10.95

 F15. Clam Soup with Frog 15.95

蛋 花 湯

台 式 雲 吞 湯

台 式 酸 辣 湯

西 湖 牛 肉 羹

味噌素菜豆腐湯

味噌龍利魚片湯

酸菜龍利魚片湯

海瓜子絲瓜湯

生 蠔 豆 腐 湯

蝴蝶燕湯(魚羹湯)

大 腸 猪 血 湯

菠 菜 猪 肝 湯

苦 瓜 活 魚 湯

苦 瓜 龍 蝦 湯

海 瓜 子 湯

海瓜子田雞湯

蔬 菜 VEGETABLE
 M 1. Chinese Watercress with Garlic 11.95
 M 2. Peas Pod Stems with Garlic 14.95
 M 3. Spinach with Garlic 10.95
 M 4. Bitter Melon with Salty Eggs 10.95
 M 5. Chinese Zucchini with Salty Eggs 11.95
 M 6. Asparagus with Garlic  13.95
 M 7. Special Mustard Greens w. Edamame 10.95
 M 8.  Taiwan Style Eggplant 11.95
 M 9. Sauteed String Bean 10.95
 M10. Taiwan Style Pan Fried Tofu 10.95
 M11. Braised Tofu with Scallion and Veggies 10.95
 M12.  Dried Bean Curd w. Chinese Celery & Peppers 10.95
 M13.  Home Style Tofu 10.95
 M14.  Ma Po Tofu (Vegetarian) 10.95
 M15. Mixed Vegetables with Garlic 10.95
 M16. Chinese Mushroom Over Greens 11.95
 M17.  Tofu with Cabbage in Clay Pot 11.95
 M18. General Gau’s Tofu 11.95
 M19. Shanghai Bok Choy with Garlic 11.95

 M19. Shredded Tomatoes Home Style  10.95

清 炒 空 心 菜

清 炒 豆 苗

清 炒 菠 菜

清炒苦瓜(鹹蛋黃)

清炒絲瓜(鹹蛋黃)

清 炒 蘆 筍

雪菜百葉毛豆

台 式 燒 茄 子

乾 扁 四 季 豆

台 式 煎 豆 腐

紅 燒 豆 腐

中芹辣椒炒香干

家 常 豆 腐

麻 婆 豆 腐

素 什 錦

冬 菇 扒 菜 心

干 鍋 豆 腐

左 宗 豆 腐

清 炒 上 海 苗

醋 溜 土 豆 絲


