N
SEBLOSSOM

APPETIZERS. AT 3%

GOOSE LIVER,
Touch Of Black Pepper

E M R AT

32.

EGG ROLLS,
Fresh Vegetable with Bell Peppers

?mﬁﬁ%

POT STICKERS,
Fresh Dough with Pork and Vegetable

A AL B

12

BBQ BACK RIBS
O] 4 A

16.

BBQ PORK
A S
14.

LETTUCE WRAPS,
Shrimp and Vegetable

A MR
16.

SHIITAKE MUSHROOMS,

Sweet Vmolg rette Sauce

iﬁﬂ’( }:/}; ﬂr& g;_—;_

GOLDEN SEAFOOD
MEDALLION,

Cream Cheese with Shrimp
and Crab Meat on Toast

BRYE 58 3L88 5
14.

SOUP. 57 &

HOT AND SOUR,

Vegetarian

FRE IR
10.

WOR WON TON,
Shrimp and Scallop

BERYG
14.

CHICKEN CORN CHOWDER,
Topped with Cilantro

HERKH
10.

TWIN NOODLE CHICKEN,

Rice Vermicelli
and Bean Thread Noodle

G BEH
10.

TEMPURA STRING BEANS,
Sweet Soy Sauce and Minced Daikon

BXMwmEs
2

12.

TEMPURA-FRIED ICE FISH,
Salt and Pepper

R & AR &
14.

CRISP-FRIED EGGPLANTS,
HK Vinaigrette Sauce

R
13.

TEMPURA-FRIED PAI PA TOFU,

Vegetarian with Mayonnaise

FRBELR

CRISP-FRIED BEEF ROLL
WITH ENOKI MUSHROOMS,

Mandarin Brown Sauce

e O Eo
14.

CHILLED EGGPLANT,

Peanut Sesame Dressing

IR AR AR
13.

TOFU WITH ASSORTED
MUSHROOMS

MeE S
10.

HONG KONG-STYLE
SOUP OF THE DAY

BF K A7 55
9.

WHITE PEPPER PORK BONE
BEAN CURD
(Order in Advance)

M EE B
( fa<1)
10.

DIRECT RESTAURANT LINE: 702.590.8620
RESTAURANT RESERVATIONS: 877.230.2742



SEAFOOD. # #

MAINE LOBSTER
AND FRESH FRUIT SALAD
(Order 24 Hours in Advance)

. B 7] #F R FE Y A
(24 /v BF 78 37 )

160.

MAINE LOBSTER

Choice of Broth, Ginger or Scallion,
Steamed with Garlic, Sashimi,
or Fried with Garlic and Pepper

4 B 9 FE ¥R

EHN BEKE
3K Mg @RI
120.

KING CRAB

Choice of Broth, Ginger or Scallion,
Steamed with Garlic, Sashimi,
or Fried with Garlic and Pepper

2% B

LG BEE
FFEA Mg BEE
150.

DUNGENESS CRAB
Choice of Broth, Ginger or Scallion,

Steamed, Fried with Garlic and Pepper,

or Black Bean

he & X A&

Ltk BER FXA
wRYE . sk

56.

AUSTRALIAN CRYSTAL CRAB
Choice of Broth, Ginger or Scallion,
Steamed with Garlic, or Black Bean

ol T L

EgiR BEk
A BUR
290.

JIUZHOU-STYLE
CHILLED CRYSTAL CRAB
(Order 24 Hours in Advance)

R K o
(24 s BF 78 37 )
290.

SANTA BARBARA

SPOT PRAWN

Choice of Steamed, Soy Sauce,
Salt and Pepper,

Steamed with Garlic, or Sashimi

i
gl ke WmE-

A MY
75.

BRIDGE OVER GIANT CLAM
WITH BEAN SPROUT

B AG R

240.

GIANT CLAM

Choice of Sashimi or Pan-Fried
K
R I R i

0.

200.

LIVE FISH R 23

Choice of Steamed, Fried, Braised,
or Garlic-Pickled in Broth
XEFL HEE B
KR & FA Wiz
e REHTLF
Coral Cod 100. Per Pound

Goby 60. Per Pound

Red Cod 48. Per Pound
Grass Cod 60. Per Pound

STEAMED CRAB CLAWS
ON EGG WHITE

B A&

MANILA CLAM,

Black Bean Sauce

SE AU #R,
28.

PAN-FRIED CHINESE BROCCOLI
AND FISH FILET

%Fau



STEAMED SEA BASS
AND TOFU,

Black Bean Sauce
42.

CRISP-FRIED
CHILEAN SEA BASS
ME &

38.

CRISP-FRIED FLOUNDER FILET,

Sweet and Sour Sauce

HELFEA A

32.

FISH BALL AND PEA SHOOTS,
Savory Broth

LR eH e

22.

PAN-FRIED FISH PATTY
WITH DAIKON
AR

22.

SUPREME FISH BROTH
WITH SIMMERED CHINESE
BROCCOLI STALK

Bz BT

22.

PAN-FRIED SCALLOP
AND BELL PEPPERS,

Black Bean Sauce

SR BT
32.

SZECHUAN SHRIMP

vg )l ¥R 3R
29.

WALNUT PRAWNS,
Topped with Mayonnaise

Bk 7 3 R B
29.

STEAMED STUFFED SHRIMP
MOSS ON TOFU

it Ak 5
24

STEAMED EGGPLANT
WITH SALTED FISH

B &k AT
24.

PAN-FRIED STUFFED SHRIMP
MOSS ON TOFU AND PEPPER,

Black Bean Sauce

ST ALEE R B8
28.

LOBSTER TAIL FE¥RIK o0
Choice of
Spicy XO Meat Sauce

xo HAEH

Cantonese Black Bean and Egg Sauce
2 T e $ )

Indonesian Spicy Coconut Curry Sauce

PR wim "B R 7 RE 4R

Ginger and Scallion
ZEAH
STEAMED JUMBO SHRIMP,

Garlic Butter Sauce
3R AR IR
60.

KUNG PAO SHRIMP,
Medium Spicy

TR R
28.



MEAT. A %8

KUNG PAO CHICKEN,
Medium Spicy
AR FEER

26.

CANTONESE-STYLE
FRIED CHICKEN,
Bone-In Half Chicken

FATIE T
26.

CHICKEN BREAST,

Llemon Sauce
v A F
26.

STEAMED CHOPPED CHICKEN,
WITH MUSHROOMS
AND CHINESE SAUSAGE

b3k A
22.

BBQ DUCK,
Bone-In Half Duck

BF) i e 7R
39.

PEKING DUCK
Choice of Steamed Bun or Wraps

bR H B
79.

CHICKEN BREAST
WITH MACADAMIA NUTS

BRI
2.

MONGOLIAN BEEF,
Medium Spicy

St

28.

BEEF TENDERLOIN WITH
PORTABELLA MUSHROOMS,
Black Pepper Sauce

P
36.

BEEF BROCCOLI
el R
28.

JIAN BO BEEF,

Spicy Scallion Sauce

SRR
28,

PAN-FRIED BEEF WITH SWEET
GINGER AND PINEAPPLE

TR A

28.

SPICY WOK-FRIED
SCALLION VEAL CHEEK,

Cilantro and Jalopefio

Bk 2 9
32.

PAN-FRIED
SHREDDED BEEF TENDERLOIN,
Chives and Onions

F b 2 A 4
32.

MANDARIN PORK CHOP,
Tangy Sauce

T AR A HE
28.

PAN-FRIED
SPICY SHREDDED PORK
WITH FIRM TOFU AND PEPPER

AT R4

22.

PAN-FRIED PEPPERS
A %, R R M
22.

STEAMED SALTED FISH
ON GROUND PORK

B B R . 7 A B
24.

SPICY ON SPICY,
Chinese Sausage and Peppers

k5
22.

LAMB CHOP,
Garlic and Pepper

A F I
38.



HOT POT. # 4%

NATURAL NINE,

Abalone, Fish Maw, Sea Cucumber,
Chicken, Duck Feet, Mushrooms,
Lobster, Yam Noodle

K2

160.

ENOKI MUSHROOMS
AND DRIED SHRIMP
WITH BEAN THREAD NOODLE

T 23 Ay 4
26

SHRIMP PASTE
ROMAINE LETTUCE
LS Y LR

16.

NOODLES. %7y v

CHOW MEIN ¥ g

Choice of ltems with Chow Mein or

Hong Kong Style }:&\@5&4@@%
Seafood, Shrimp, Fish Filet, Scallop

HBE 28

Beef ZFP] 22
Chicken %{iﬁ-‘ 20.
Vegetables ,\;Té 18.
BBQ Pork XBE  20.

CHOW FUN
kb Hy
Beef 4—‘]&] 22.

Chicken %{i }«‘T{ 20.

SPICY CHICKEN,
Garlic and Onion

=3k
22.

SPICY EGGPLANT
SHREDDED PORK

&
18.

OX TAIL,
Medium Spicy

Wit 4R
28.

SINGAPORE VERMICELLI,
Shrimp and Pork Curry Flavored

B
20.

SCALLOP RICE VERMICELLI,

Foo Yue Flavored

&L TR
22.

BRAISED E-FU NOODLES
WITH SCALLOP

AND ENOKI MUSHROOMS
I

22.



FRIED RICE. *b#R

GARLIC PRAWN FRIED RICE

1 A R AR
20.

SPICY INDIAN-STYLE
FRIED RICE,
Curry Flavored

with Chicken and Shrimp

PR IR
20.

SPICY XO LOBSTER FRIED RICE

XO AL IR
32.

EGG WHITE AND DRIED
SCALLOP FRIED RICE

B G R
19.

YANG CHOW FRIED RICE,
Shrimp and Pork

s MR
16,

VEGETABLES. &3

FRESH MIXED VEGETABLES
R
14

PAN-FRIED CHINESE BROCCOLI
Al
16.

PAN-FRIED CHQOY SUM,
Garlic Sauce
16.

SPINACH,
Garlic

ak e A X

e} ge e
T PR

14.

STRING BEANS,
Spicy XO Meat Sauce

Fha o mEs
16.

PAN-FRIED PEA SHOOTS
Xr

PAN-FRIED ONG CHOY,
Garlic
20.

VEGETABLE FRIED RICE
R AR
15.

CHINESE SAUSAGE FRIED RICE
PR X B
16.

FOO JIAN-STYLE FRIED RICE,
Diced Seafood, Duck and Chicken
Topped with Brown Gravy

A& IE R
24.

PAN-FRIED RED RICE,
Egg White, Dried Scallop
and Vegetables

AR G M hr RAR
20.

BRAISED BAI LING
MUSHROOMS
WITH BABY BOK CHOY

BEENG ;T;%L
16.

CHINESE NAPA CABBAGE,
Creamy White Sauce

B INEG

18.

BRAISED TOFU
WITH BLACK MUSHROOM

(ke B R
18,

MA PO TOFU,
Medium Spicy

=Y
18.

MUSTARD GREENS,
Savory Broth,
Topped with Shredded Dried Scallop

LG NE
2.

SALT AND PEPPER FRIED TOFU
WU YE S G
16



