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DINNER MENU

SOUP & SALAD DIM SUM anpo SMALL PLATES DUMPLINGS
Wonton or Hot and Sour 4 Egg Roll 2 Szechuan Dumplings in Spicy Garlic Sauce 7
Miso w. Seaweed and Tofu 4 Spring Roll (Best of Philly 2004) 2.5 Pan Seared Pork Pot Stickers 10
Vegetable Hot and Sour w/Shiitake 7 Scallion Pancakes 6.5 Pan Seared Pork w/Chinese Leek Dumpling 10
House Wonton Soup (for 2) 14 DanDan Noodles (spicy) 7 Pan Seared Vegetable Pot Stickers 10
West Lake Minced Beef Soup (for 2) 14 Cold Noodle in Spicy Garlic Sauce 7 Seafood and Spinach Dumplings (N
Crabmeat and Asparagus (for 2) 16 Aromatic Beef Shank Appetizer 13 (Our Original Recipe)
Field Green Salad w. Ginger Dressing 6 BBQ Baby Back Ribs 13 Shanghai Steamed Pork Soup Buns 12
Seaweed Salad 6 Boneless Ribs 10 Chicken and Mushroom Dumplings 10
Black pepper Tuna Sashimi Salad 14 Chengdu Lovers' Beef Plate (spicy) 10 Truffle Edamame Dumpling 12
w. Ponzu Dressing Rock Shrimp Tempura 13 Beef Dumplings 11
Avocado Salad 10 Diced Shrimp in Lettuce Cup 16 Shrimp Shumai 9
Lobster Spring Roll 15 Steamed Shrimp Dumpling 11
Oyster Kaki fry 12

MY FAVORITES

Based on various Chinese regional cuisines, Margaret Kuo attained “refined authenticity” in these dishes with her own creativity.

POULTRY MEATS SEAFOOD
Royal Peking Duck 35/65  Julienned Dried Tofu Sautéed w/Pork 20 Imperial Tangy Jumbo Shrimp 27.5
A Royal Treat! Specially roasted half or whole duck, Long Hots Sautéed w/Julienned Flank Steak 225  Butterfly Jumbo Shrimp 27.5
served W: homer.nade spring cakes and trimmings il Flark ek o ey 295 Wrapped w. Bacon
rnagdbaeréno'?;?.'j:gs'*a” P = Szechuan “Water Boiled” Flank Steak (spicy) 25  Emerald Shrimp w/Sea Scallop 27.5
Mandarin Duck Sauteéd 27.5 Shgnghai “Lion Head"' Meat_ball 2 Cahdied Walnut Shrimp . 215
Cheng-du Chicken Medallion 225 [Ch.lng Dynasty Empt.erors Favorite) Chllean_Sea Bass_ in Plum Wine Sauce 30
_ Spicy Jumbo Shrimp and Flank Steak 27.5 or Scallion and Ginger Sauce
el thleen e Braised Pork Belly w. Lotus Bread 27.5  Szechuan “Water Boiled” Fish 25
Red Cooked Ox Tail 30 Szechuan Filet of Fish 25
LHld:r?Cl;i F:ENShHl Black B : MK Shanghai Red Cooked Pork Shoulder flavored w. Anise 38 w. Mandarin Noodles
py Whole Black Bass (spicy) . : Kung Pao Squid 22.5
Mandarin Sweet and Sour Crispy Whole Black Bass  Black Pepper Grass-Fed Filet Mignon 35 Kung Pao Frog Leg (Bone -In) 25
Steamed Bronzino or Black Bass Black Pepper Rack of Lamb 37.5 Kung ool Bz L2 2
w. Ginger and Scallion Margaret's Signature Lamb Stew (spicy) 30 ung Pao Shrimp or Scallop 27.5
Whole Bronzino Braised in Szechuan
Spicy Garlic Sauce (spicy)
IMARGARET KUO'S OLD CLASSICS VEGETABLES, NOODLES & RICE
Macame Kuo nroduced the authenci version of the folowing. FOR YOUR TABLE
dishes in the 1970’s. Broccoli Sauteéd w. Garlic 15
General Tso's Chicken (spicy) 19 String Beans Sauteéd w. Garlic 16
Chicken or Beef Sauteéd w. Fresh Broccoli 18/19 Spinach Sauteéd w. Garlic 15
Crispy Beef in Orange Sauce 22.5 Tofu Szechuan or Home Style 15
Kung Pao Chicken 18 Chinese Eggplant in Spicy Garlic Sauce 17.5
Jumbo Shrimp w. Candied Walnut 27.5 Snow Pea Shoots Sautéed 16
Tangerine Three Delicacies 27.5 Baby Bok Choy Sautéed w/Twin Mushrooms 17.5
Jumbo Shrimp, Scallop and Chicken (spicy) Wok Fried Jasmine Rice with Shrimp, 14
Mandarin Steak with Spring Pancakes 22.5 Chicken or Pork
Moo Shu Pork or Chicken with Spring Pancakes 20 Taiwanese Rice Bowl w. Minced Pork 11
Soft Noodles Sautéed w. Shrimp, Chicken or Vegetables 15
Wide Noodles Sauteéd w. Beef 17.5
FROM SUSHI BAR Taiwanese or Singapore Sauteéd Rice Noodles 16
Served w. Miso Soup Red Cooked Beef Soup Noodles 16
Spicy Tuna or Yellowtail Tartar 17 (AlUl-Time Favorite in Taiwan)
Spicy Salmon Tartar 17 Triple Delight Pan Fried Noodles 22.5
Sushi Dinner 32.5 Japanese Tonkotsu Ramen 15
Sashimi Dinner 37.5 Spicy Miso Ramen 15
Sushi and Sashimi Combination 45 Shoyu Ramen (Soy Sauce Flavored) 15
Chef's Deluxe Sushi for 2 65
Chef’s Deluxe Sashimi for 2 75
Chef’s Treasure Boat (small) 85 *Consuming raw or undercooked meats, poultry, seafood, shellfish
(large) 125 or eggs may increase your risk of foodborne illness.
Shinchaku Chirachi 28

Tuna - Salmon - Yellow Tails + or Combination
Served over a bowl of sushi rice, avocado,
seaweed salad, fresh vegetables and Japanese pickles

Ala cart Sushi Sashimi Selections



TAP BEER
SAMUEL ADAMS

7

BOTTLED BEER
AMSTEL LIGHT, CORONA

YUENGLING, MICHELOB ULTRA

5

WHITE CLAW HARD SELTZER
6

GOLDEN MONKEY TRIPLE ALE

TROEGS PERPETUAL
7
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MARGARET'S

PREMIUM HOT TEAR BLENDS

SAPPORO, DOGFISH IPA, ALLAGASH

F

(Priced per pot - serves 2)

CHRYSANTHEMUM (No Caffeine) 9
The only Chinese Tea served with sugar
The best compliment to dessert

DRAGONWELL 8
rom the famed West Lake Area in Hang Chow

Smooth & Elegant, the quintessential Chinese Green Tea

HOEGAARDEN, TSINGTAO, EPHEMERE,
STELLA ARTOIS, KIRIN ICHIBAN

JASMINE GREEN 8

Quality Green Tea scented with jasmine petals,

aromatic and mild

OSMANTHUS OOLONG 9
Fine Taiwanese Oolong Tea
scented with antioxidant osmanthus flowers

o— (L A5 [P Clett———

PREMIUM WINE SELECTIONS

SPECIALTY COCKTAILS

ASIAN PEAR SAKETINI 12
Moonstone Asian Pear Sake with Vodka

GINGERTINI DOMAINE DE CANTON 13
Ginger Liqueur, Vodka & Ginger Brandy

MANGOTINI 12
Three Olive Mango Vodka with Mango Nectar

OZEKI SUNSET 12
Ozeki Sake shaken with 0J and dash of Grenadine

PASSION 12
X Rated Fruit Liqueur shaken
with 0J and Mango Nectar

POMEGRANATE MARTINI 14
Absolute Citron, Cointreau
& Pomegranate Juice

THE EMPEROR 14
Wild Turkey, Compari,
Sweet Vermouth & Nutmeg

THE EMPRESS 12
Stoli Vodka, Pomegranate Juice & slice of Ginger

THE LYCHEE 13
Grey Goose Vodka & Lychee Nectar

WHITE WINES Glass Bottle
CHARDONNAY Domaine de Cabrials Languedoc, France 11 34
CHARDONNAY Sea and Sun Santa Barbara, CA 13 38
CHARDONNAY Domaine de Rocher Burgunay, France 46
CHARDONNAY Chalk Hill Sonoma Coast, CA 48
CHARDONNAY Simmonnet-Febvre Chablis, France 65
CHARDONNAY Cakebread Cellars Napa Valley, CA 90
SAUVIGNON BLANC Rickshaw Napa Valley, CA 11 34
SAUVIGNON BLANC Rata Vineyard Marlborough New Zealand 11 36
SAUVIGNON BLANC Emmolo Napa Valley, CA 38
SAUVIGNON BLANC Chateau de Sancerre  Loire Valley, France 68
PINOT GRIGIO Canaletto Delle Venezie, Italy 10 32
PINOT GRIGIO Santa Christina Williamette Valley, OR 40
PINOT GRIS Illahe Willamette Valley, OR 45
RIESLING Urban Mosel, Germany 12 36
RIESLING Lamoreaux Landing Finger Lake, NY 38
RIESLING St. Urban-Hof Mosel, Germany 46
GERWURTRAMINER Alexande Valley Mendocino, CA 11 34
GERWURTZRMINER Hugel Alsace, France 58
ALBARINO Conde de Albarel Rias Baixas, Spain 13 38
MOSCATO Villa Possi Sicily, Italy 9 30
RED WINES Glass  Bottle
PINOT NOIR Le Grand Noir Lanquedoc, France 12 36
PINOT NOIR Browne Family Vineyard Willamette Valley, OR 14 42
PINOT NOIR Au Bon Climat Santa Barbara, CA 58
PINOT NOIR Domaine Billiard Santenay, Burgundy, France 85
PINOT NOIR Merry Edwards Russian River Valley, CA 135
CABERNET SAUVIGNON Grayson Cellars Paso Robles, CA 12 36
CABERNET SAUVIGNON Borne of Fire Columbia Valley, WA 48
CABERNET SAUVIGNON Two Hands “Sexy Beast” McLaren Vale, AUS 75
CABERNET SAUVIGNON Neal Family Napa Valley, CA 115
CABERNET SAUVIGNON Jordan Alexander Valley, CA 115
CABERNET SAUVIGNON Caymus Napa Valley, CA 175
MERLOT Deloach Heritage Reserve, CA 11 32
MERLOT Charles Krug Napa Valley, CA 55
MERLOT Plumpjack Winery Napa Valley, CA 135
SYRAH Penfolds “Max” Southeastern, AUS 11 34
ZINFANDEL Parducci Lodi, CA 12 36
MALBEC Bodega Norton Mendoza, ARG 11 34
BLEND Quest by Austin Hope  Paso Robles, CA 45
BLEND Rasa Vineyards Columbia Valley, WA 50
BLEND Abstract Napa Valley, CA 85
SPARKLING & CHAMPAGNE Bottle
PROSECCO Machio DOC Veneto, Italy 187ml 12
PROSECCO Lunetta Trentino, Italy 35
CHAMPAGNE Mumm Napa Valley, CA 48
CHAMPAGNE Piper Heidsieck Cuvee France, NV 80
CHAMPAGNE Taittinger Cuvee Prestige Rose France, NV 120



