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	Egg Roll (2) or Vegetable  春卷 (素)             
	2.00
	Crab Puff (10)   蟹角
	4.95

	Baby Spare Ribs (5)   燒排骨
	6.95
	Beef  or  Chicken Sticks  (6)
	6.25

	Fried Wonton (12)  炸雲吞
	4.25
	Pu Pu Tray (for 2 persons)  百寶盤
	9.95

	Fried Meat Dumpling (10)   鍋貼
	5.95
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	             Small           Large

                (小)                (大)
	 Large

   (大)

	Wonton   雲吞

   1.50

5.50
	Chicken with Corn   粟米粒雞

   5.95

	Egg Flower   蛋花
               1.25

4.95
	Subgum Wonton   雜錦雲吞

               6.75

	Hot & Sour   酸辣
               1.50

5.50
	Flavored Seafood Rice   三鮮米 
               6.95

	Sea Weed   紫菜

            
5.50
	Bean Curd Seafood   海鮮豆腐

   6.95
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(cooked with egg, onion, peas & carrot)


	
	

	Vegetable   素菜
	4.95
	B.B.Q. Pork    叉燒
	6.95

	Chicken    雞肉
	6.50
	Shrimp    蝦仁
	6.95

	Pork     豬肉
	6.50
	Subgum   雜錦
	6.95

	Beef     牛肉
	6.50
	
	


	
	[image: image7.wmf]  CHOP SUEY   雜焠   [image: image8.wmf]  (with Steamed Rice  蒸飯)  

	
	

	Vegetable   素菜
	5.65
	B.B.Q. Pork    叉燒
	7.50

	Chicken    雞肉
	6.50
	Shrimp    蝦仁
	7.50

	Pork     豬肉
	6.50
	Subgum   雜錦
	7.50

	Beef     牛肉
	7.50
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(Shredded Vegetable and Eggs, toss-cooked into a delicious combination 

with plum sauce. Served on thin Chinese Mo Shu Pancakes)

	
	

	Vegetable   素菜
	5.95
	Beef    牛肉
	7.50

	Chicken    雞肉
	6.95
	Shrimp    蝦仁
	7.50

	Pork     豬肉
	6.50
	Subgum   雜錦
	7.50
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	Vegetable   素菜
	7.50
	B.B.Q. Pork    叉燒
	8.95

	Chicken    雞肉
	8.50
	Shrimp    蝦仁
	9.50

	Pork     豬肉
	8.50
	Subgum   雜錦
	9.50

	Beef     牛肉
	8.50
	
	


	
	CHOW MEIN   炒麵
(Crispy Noodle )
	LO MEIN   撈麵
(Soft Noodle)

	Vegetable    素菜

	5.75
	6.25

	Chicken    雞肉
	5.95
	6.45

	Pork    豬肉
	5.95
	6.45

	Beef    牛肉
	7.05
	7.55

	Shrimp   蝦仁
	7.95
	8.45

	Subgum Regular
雜錦
	7.95
	8.45

	Subgum Cantonese Style  雜錦
	
	8.95

	B.B.Q. Pork    叉燒
	7.95
	8.45

	Beef with Wide Noodles  乾炒牛河
	
	8.95
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	BEAN CURD FAMILY STYLE *    家常豆腐



       Deep-fried bean curd with assorted Chinese vegetables in a brown spicy sauce.







	6.50

	DELUXE MIX VEGETABLE    素什錦

       Sautéed assorted Chinese vegetable with a white sauce.









	5.95

	HOT BRAISED STRING BEAN * (SEASONAL)    乾扁四季豆

       Sautéed Green bean with carrot, toss-cooked with spicy sauce.
	6.75

	HOT SPICED EGGPLANT *   魚香茄子


       Deep Fried eggplant, green onions, chopped water chestnuts, wood ear, mushrooms and

        stir-fried with seasoned pepper sauce.









	6.50

	HOT SPICY BEAN CURD *   麻婆豆腐
       Diced bean curd stir-fried with peas and carrots, sautéed with a hot spicy sauce.







	6.50

	BEAN CURD WITH BLACK MUSHROOM    冬菇豆腐

       Diced bean curd, stir-fried with Chinese black mushrooms, snow peas & bamboo shoots.









	6.95
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	ALMOND CHICKEN   杏仁雞丁
(a)  Boneless chicken breast, dipped in batter, fried to golden brown & topped with brown sauce with almonds & vegetables.
OR
(b)  Boneless chicken breast stir-fried with bell pepper, bamboo shoot & carrot in a white sauce.

	7.50

	CASHEW NUT CHICKEN    腰果雞丁
       Tender chicken cubes toss-cooked with cashew nuts & assorted diced  water chestnut and bamboo shoots.

	7.50

	KUNG PAO CHICKEN *    宮保雞丁
       Tender chicken cubes toss-cooked with peanuts and diced water chestnut and bamboo shoots in a spicy sauce.


	7.50

	MOO GOO GAI PAN    磨菇雞片
       Sliced chicken breast, sautéed with mushrooms, snow peas and assorted Vegetables.

	7.50

	GARLIC CHICKEN     蒜香雞丁
       Diced chicken, sautéed with garlic, diced bamboo shoots, water chestnuts, peas & carrots.


	7.50

	SWEET AND PUNGENT CHICKEN *   溜炒雞
       Sliced chicken breast lightly battered with corn starch, egg and covered with zucchini in
       a house special red spicy sauce.

	8.25

	CURRY CHICKEN *   咖喱雞
       Sliced Chicken with white onions, peas & carrots and green pepper in a full flavored curry sauce.

	7.50

	SESAME CHICKEN *    芝麻雞
       Sliced chicken breast lightly battered with corn starch, egg and fried to crispy, then sautéed with 
       brown spicy sauce on a bed of shredded cabbage.

	8.25

	CHICKEN WITH BLACK BEAN SAUCE    豆豉雞
       Boneless chicken toss-cooked with white onion, bell pepper, mushroom with black bean sauce.

	7.50

	LEMON CHICKEN     檸檬雞
       Deep fried chicken breast, toss-cooked with lemon sauce, on a bed of shredded cabbage.

	7.50

	GENERAL TAO CHICKEN *    左宗棠雞
       Deep fried chicken breast, toss-cooked with spicy tangy red & spicy sauce with green onion.


	7.50

	CHICKEN WITH SNOW PEA  (SEASONAL)    雪豆雞
       Snow peas, sliced bamboo shoots and sliced chicken breast in a tasty white sauce.


	8.25

	SWEET AND SOUR CHICKEN   甜酸雞
       Boneless chicken breast, dipped in batter, fried to golden brown, then covered with sweet & sour sauce,
       Topped with pineapple, green pepper, carrots & onion.


	7.50

	BANG BANG CHICKEN   
       Boneless chicken dark meat, marinated, pan fried to perfection and served on a hot plate.


	7.95

	THREE FLAVORED CHICKEN       三色雞

       Tender chicken breast prepared in three different ways to create a delectable feast, decorated with seasoned  

       broccoli







	10.50

	ORANGE CHICKEN    香橙雞
       Deep fried chicken breast, toss-cooked with orange sauce, on a bed of shredded cabbage.







	7.95

	J. J. CHICKEN HOT POT     啫啫雞煲
        Chicken thigh meat cook with Chinese Mushroom and bok choy served in a hot pot.


	9.95
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(all beef served with Beef Tenderloin)


	

	BEEF WITH BROCCOLI     芥蘭牛肉
        Sliced tender beef sautéed in brown sauce with broccoli & bamboo shoots
.









	8.50

	BEEF WITH SNOW PEA  (SEASONAL)     雪豆牛肉




       Sliced tender beef toss-cooked with snow peas & bamboo shoot.







	8.50

	PEPPER STEAK     青椒牛肉


       Sliced tender beef sautéed with green peppers and onions.









	8.50

	SESAME BEEF *     芝麻牛肉

       Sliced tender beef marinated with egg and corn starch, fried to crispy, then sautéed with

       brown spicy sauce on shredded cabbage



	8.95

	BEEF WITH ORANGE PEEL  *   陳皮牛肉



       Sliced tender beef marinated with egg and corn starch, fried to crispy, then toss-cooked with orange peel spicy 

      sauce.







	8.95

	MONGOLIAN BEEF *   蒙古牛肉


       Sliced beef with spicy brown sauce and green onion on a bed of rice noodles.







	8.95

	CHENGTU STYLE BEEF *   成都牛肉
        Sliced tender beef with mushroom, baby corn and fresh vegetables cooked with a hot spicy sauce.







	8.50

	HUNAN BEEF & SHRIMP *    湖南兩樣
       Tender beef and shrimp prepared in two different ways to create a delectable feast, decorated with

       seasoned broccoli.






	11.50
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	SWEET & SOUR PORK     咕嚕肉
       Cubed pork dipped in batter, fried to golden brown, then covered with sweet & sour sauce, 

       Topped with pineapple, green pepper, carrots & yellow onion.







	7.95

	YU SHIANG PORK *   魚香肉絲
       Shredded pork, green onions, chopped water chestnuts, wood ear and mushrooms, 

        stir-fried with sweet and sour spicy brown sauce.







	7.95

	TWICE COOKED PORK *    回鍋肉


       Sliced pork with green pepper, carrots, cabbage, Chinese mushroom and seasoned 

       with house special spicy sauce.


	7.95

	PORK WITH BROCCOLI     芥蘭豬肉

       Sliced pork sautéed in brown sauce with fresh broccoli & bamboo shoots.






	7.95

	PORK WITH BOK CHOY
白菜豬肉
       Sliced pork stir-fried with Chinese bok choy and snow pea sautéed with light brown sauce.






	7.95

	PORK WITH GREEN BEAN (SEASONAL)   青豆豬肉
       Pork toss-cooked with green bean & carrot with flavored brown sauce
.
	7.95
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	SWEET & PUNGENT SHRIMP *    溜炒蝦
       Shrimp marinated with corn starch and egg, deep fried and sautéed with zucchini in a house special red spicy sauce.







	9.50

	KUNG PAO SHRIMP *   宮保蝦仁
       Shrimp stir-fried with diced water chestnuts, bamboo shoots & peanuts in special seasoned spicy sauce.







	9.50

	GARLIC SHRIMP     蒜香蝦
       Shrimp stir-fried with diced water chestnuts, bamboo shoots & peas and carrot in delicate garlic sauce.






	9.50

	KUNG PAO SCALLOP *     宮保干貝
       Scallop stir-fried with sliced bamboo shoots, bok choy and peanuts in special seasoned hot sauce.







	9.50

	CASHEW NUT SHRIMP     腰果蝦仁


       Shrimp stir-fried with cashew nuts, diced water chestnuts & bamboo shoots in brown sauce.







	9.50

	SWEET & SOUR SHRIMP     甜酸蝦
       Shrimp battered, deep fried and covered with sweet & sour sauce, topped with pineapple,
       Green pepper, carrots and onions.







	10.50

	SHRIMP WITH SNOW PEA  (SEASONAL)    雪豆蝦仁
       Shrimp toss-cooked with snow pea and  bamboo shoots in a white sauce.







	9.50

	SIZZLING RICE SHRIMP     鍋巴蝦

       Shrimp cooked in special house sauce, with assorted vegetables served on a hot iron plate.







	9.50

	CURRY SHRIMP *    咖喱蝦
       Shrimp blended with onions, green pepper, peas and carrot, stir-fried with a full rich curry sauce.







	9.50

	SPECIAL SHRIMP IN PEPPER & SALT     椒鹽蝦
       Deep fried jumbo shrimp w/out shell, prepared with garlic & onions and flavored spices.







	9.50

	WALNUT SHRIMP
蜜桃蝦
        Crispy shrimp with honey walnuts and zucchini cooked in chef’s special sauce.







	9.95

	DOUBLE FLAVORED SHRIMP     鴛鴦蝦
       Shrimp cooked in 2 different flavors - Mandarin & Szechwan and decorated with seasoned broccoli.







	13.95

	DRAGON PHOENIX SPECIAL     百鳥歸巢
       Combination of shrimp, scallop, chicken, beef with diced water chestnut, bamboo shoots, peas and carrot in a nest.







	13.95

	SEAFOOD SIZZLING PLATTER      鐡板海鮮大會
       Lobster meat, shrimp, scallops, imitation crab meat with assorted vegetables in a tasty sauce 

       & served on a hot iron plate.









	14.95

	SEE JUP LOBSTER MEAT    鼓汁龍蝦
       Lightly breaded lobster meat with green pepper, onion and mushroom cooked with black bean sauce.







	14.95

	THREE INGREDIENTS WITH PAN FRIED NOODLES     鐵板三鮮兩面黃

       A delicious mixture of chicken, beef, shrimp and assorted vegetables on top of golden pan fried noodles with egg.





	9.50

	SHRIMP IN LOBSTER SAUCE    蝦龍湖


       Shrimp sautéed with peas, carrots & water chestnut in an egg white sauce.







	9.50

	FISH TOFU POT     豆腐魚雲煲
        Fresh Cod fillet toss cooked with tofu and Chinese mushroom served in a hot pot

	9.50
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(All served with Fried Rice and Soup of The Day)

$9.75 per person

Soup: Choice of Egg Flower or Hot & Sour Soup

Appetizers: Egg Roll, Crab Puff @, Chicken in Foil

Entrees: Choice of One Entree Per Person.

CASHEW NUT CHICKEN  腰果雞丁
DELUXE MIX VEGETABLE   素什錦
LEMON CHICKEN   檸檬雞
KUNG PAO CHICKEN *   宮保雞丁
SWEET & SOUR PORK or CHICKEN   甜酸雞 / 豬
TWICE COOKED PORK *   回鍋肉
CHICKEN CHOW MEIN 雞肉炒麵 (Soft Noodle 撈麵 add $0.50)

MOO GOO GAI PAN   磨菇雞片
GEN TAO CHICKEN *   左宗棠雞
ALMOND CHICKEN (a) or (b)   杏仁雞丁
SWEET & PUNGENT CHICKEN *   溜炒雞  (add $1.50)

MONGOLIAN BEEF *  蒙古牛肉   (add $1.50)

PEPPER STEAK   青椒牛肉  (add $1.50)

SESAME BEEF  or CHICKEN *   芝麻牛 /  雞  (add $1.50)

PAN FRIED SHRIMP * (add $2.00) 

SHRIMP LOBSTER SAUCE  蝦龍湖  (add $2.00)
KUNG PAO SHRIMP *  宮保蝦仁 (add $2.00)

SHRIMP MIXED VEGETABLES 什菜蝦仁  (add $2.00)
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Soup of the Day, Egg Roll

Crab Puff & Fried Rice


	

	(A).  $6.95

Monday & Tuesday

soft drink included

	(B)  $7.95
Wednesday & Thursday

soft drink included
	(C) $8.50
Sunday

 soft drink included

	Pork or Chicken Chow Mein    

豬肉 / 雞肉炒麵 

 (Soft Noodles  撈麵  Plus $0.50)

	Beef  Chow Mein  牛肉炒麵
 (Soft Noodles Plus $0.50)

	Shrimp Chow Mein  牛肉炒麵
(Soft Noodles Plus $0.50)


	Sweet & Sour Pork or Chicken 
 甜酸豬 / 雞 

	Beef with Broccoli  芥蘭牛肉

	Curry Shrimp *  咖喱蝦


	Moo Goo Gai pan  磨菇雞片

	Pepper Steak  青椒牛肉
	Cashew Nut Shrimp   腰果蝦仁


	Deluxe Mixed Vegetables  素什錦

	Beef with Mixed Vegetables 什菜牛肉

	Shrimp with Mixed Vegetables, 

什菜蝦仁

	Bean Curd Family Style *  家常豆腐

	Mongolian Beef *  蒙古牛肉

	Shrimp Chop Suey  蝦仁雜焠

	Bean Curd with Black Mushroom  冬菇豆腐

	General Tao Chicken * 左宗棠雞

	Subgum Chop Suey  什錦雜焠
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$3.50
Egg Roll, Fried Wonton, Crab Puff, Beef Strip and Vegetable Fried Rice.
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	Almond Cookies (3)
	$1.00

	Cake (Assorted Flavors) (6)
	$3.95

	Cheese Cake
	$3.95

	Vanilla or Chocolate Ice Cream
	$2.50

	Tapioca Pudding
	$2.50


Welcome to May Flower Restaurant.  
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	Glass
	½ Carafe
	Carafe

	Plum Wine (Akadama Plum Royale) ……………………………….
	$4.75
	$11.95
	$18.95

	Sake …………………………………………………………………
	$4.45
	$11.95
	$18.95

	Chardonnay  ………………………………………………………..
	$4.75
	$11.95
	$18.95

	Merlot – Cabernet Sauvignon – Shiraz - White Zinfandel ……...
	$4.25
	$11.25
	$18.25

	Pinot Grigio Chardonnay ……………………………………….....
	$4.95
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Domestic
Coors, Coors Light, Budweiser, Bud Light, Miller, Miller Lite, MGD, Michelob, 

Michelob Light, Michelob Ultra ………..
  $2.50

Imported
Heineken, Tsing Tao, Asahi, Sapporo 

Draft, Kirin Ichiban, Corona .……….    $3.00
Buckler (non-alcoholic)  ………………    $3.00
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	Mai Tai  $4.95
Rums, Grenadine,  Fruit Juice


	Scorpion  $4.95
Rum, Brandy, Lemon Juice
	Singapore Sling  $4.95
Gin, Wild Cherry Brandy, Lime Juice 

	Margarita (or Strawberry) $4.95
Tequila, Lime Juice, (or Strawberry Juice)
	Green Island  $4.95
Pineapple Juice, Rum, Blue Curacao
	Bloody Mary $4.95
Vodka, Tomato & Lime Juices

	
	
	

	Long Island Ice Tea  $5.95

Rum, Vodka, Gin, Tequila, 

Triple Sec, Pepsi
	Pina Colada $4.95
Rum, Pineapple Juice, Coconut Cream

(also good with no alcohol $2.95)


	Zombie  $5.95
Rums, Apricot Brandy, Triple Sec, Orange & Pineapple Juices



	Strawberry Daiquiri  $4.95
Rum, Triple Sec, Lime Juice, 

Strawberry Juice 

(also good with no alcohol $2.95)


	
	All other alcoholic drinks are from $4.95 to 7.95
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	Soft Drinks:  汽水   
	$1.75
	Shirley Temple, Roy Roger
	$2.50

	Bottle Water
 凍水
	$1.00
	Iced Tea   凍茶
	$1.75

	Milk, Fruit Juice  (牛奶, 果汁)
	$1.75
	Hot Chocolate
	$1.75

	Hot Tea  (per person)
	$0.50
	Coffee (or instant decaffeinated) 

咖啡 (不含咖啡因)
	$1.75
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Additional charge for any substitution. No MSG added, “low Salt Diets” upon request, 

* Hot & Spicy can be altered according to your taste, @ Imitation Crab Meat.

