Cafe Chino Dinner Menu

Star’cers

Chicken lettuce wraps

Fork ClumPlings (Friec* or 5teamcd>
\/cgetable dumplings

Shumai dumplings (chicken & shrimP>
Cold soft sPring (chicken & shrimP)
Five 5Piced crisp9 quail

" damame

Cream cheese fried wontons
Crispy veggie egg rolls 2

Asian crab cake

SouEs
Wonton dumP]ings

Hot and Sour
Miso SPinaclﬁ

Salads
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HUNAN CUISINE

Organic mixed greens with orange ginger dressing 6

Warm chopped chicken salad

Crab meat salad with cilantro mint vinaigrette

Asian noodle salad with peanut sauce

Seafood
Honcy walnut shrimP

Broccoli with shrimp

General’s sl'n'imp with spice soy vinaigrette
Sautéed shrimP with sPicc lemon zest
Soft shell crabs with tomato chili
Sauteed shrimp with mix veggie

(Chilean sea bass with Asian pesto
Gri”cd terlyaki salmon

Whole Red snapper with chili brown sauce
Shrimp and sca“ops ona sizzling Plat’cer
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Meats
(Chino’s chicken with black bean

Chicken veggie with brown sauce
General’s chicken

Sesame chicken

Mu shu chicken

Mu shu Pork

Cashew chicken

Sesame crusted chicken breast
Orange beef

Mongo]ian beef

Beef short ribs in c]ag pot
Asian BBQ/babg back ribs
(Chinatown roasted duck
Chino’s curry basil lamb

Nooc“es, Kice, \/eg;etablcs

Shanghai noodles with beef and chicken
Beef Chow [Tun

Fad T hai

Fried rice (beef, shrimp, chicken, Pork)
Specia] fried rice

Mongolian veggie red rice

With Chicken or Pork

With beef or shrimp

Stir fried sPinacH

Steamed (Chinese broccoliin oyster sauce
Sautécd bag bok choy with Shitakc mushroom
\/eggie delig!'lt with brown sauce

Japanese eggp]ant in garlic sauce

Sautéed string bean

Desser’cs
Bananas Fostcr

Chocolate mousse

Ginger créme brulee
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