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Starters

Vegetable Spring Roll
Chicken Spring Roll
Shrimp Rolls (2)
Peking Duck Roll
Edamame

Steamed Watercress Dumplings (6)

(Pork, shrimp, watercress, serve w. ginger soy sauce)

Steamed or Pan Fried Dumplings (4)
(Choice of chicken, meat or vegetarian)

1.20
1.40
5.00
3.50
3.50
7.00

4.00

Steamed or Pan Fried Chive and Meat Dumplings (4) 4.00

Fried Wontons (12)

Steamed or Fried Shrimp Dumplings (8)
House Salad

Seaweed Salad

Chinese Scallion Pancake

Dim Sum Sampler

(2 shrimp dumpling, 2 siu mai, 2 juicy bun, 2 crystal dumpling)

Congee

Shredded Pork and Thousand Years Egg Congee

Chicken and Shitake Mushroom Congee
Fish Fillet Congee

Small Dishes

Steamed Shanghai Juicy Buns (8)

Steamed Chinese Greens w. Oyster Sauce

Crispy Coconut Shrimp with Mango Sauce (4)
Crispy Flounder Fillet w. Honey Coated Walnut

Sliced Roasted Pork

Lemon Grass Grilled Chicken

Hong Kong Roasted Duck (1/4)
Seared Ahi Tuna

Crispy Japanese Seaweed Roll

Crispy Garlic Chicken Wings (5)
Crispy Calamari Rings in Five Spice Flavor
Sliced Five Spice Beef (Cold)

Steamed Char Sui Bao (3)

Crispy Soft Shell Crab Salad

Korean Pancake - Vegetarian

Roasted Duck & Roasted Pork Combo

6.00
7.00
4.00
4.50
4.00
8.50

6.00
6.00
7.00

6.50
6.00
6.00
7.00
7.00
7.00
8.00
8.50
7.50
5.00
7.00
6.00
5.00
10.00
6.50
12.00

f i L
[ I
Crispy Japanese Seaweed Roll

Scallion Pancake [

i Y 2.5
:‘| .Steamed-Shanghal Juicy Buns %



Pk ] Big Bowl Broth Noodle Soup

(Your Choice of Thin Egg Noodle, Ho Fun, Thin Rice Noodle,
U-don Noodle, Vietnamese Rice Noodle, Shandong Ramen)

fEEmEE > T KB BA > Rk L RJE

Add an Option % o :

Wonton (6) £ % 2.00 Shrimp Dumpling (4) 7k 3.00
Roasted Duck (4) # 3.00 Roasted Pork X ) 2.50
Vegetable # 3% 1.00 Extra Noodles #n4@ 1.50
F 48 Plain Egg Noodle Soup w. Veg. 5.00
E B Wonton Egg Noodle Soup w. Veg. 6.00
KoK 4@ Shrimp Dumpling Egg Noodle Soup w. Veg. 6.50
X & % Roasted Pork Egg Noodle Soup w. Veg. 6.50
S Roasted Duck Egg Noodle Soup w. Veg. 7.50
* e s Braised Beef Egg Noodle Soup w. Veg. 7.50
L Sliced Chicken Egg Noodle Soup w. Veg. 6.50
B 3 ja Seafood Egg Noodle Soup w. Veg. 7.50
W vZ F 4& * Curry Chicken Egg Noodle Soup w. Veg. 6.50
A B House Special Egg Noodle Soup w. Veg. 10.00 ) 4
(Shrimp dumpling, roast pork, chicken, shrimp) _

% O %8 Lemon Grass Grilled Chicken Egg Noodle Soup

w. Veg. 7.50
g & B % BBQ eel U-don Noodle Soup w. Veg. 8.50
A A A Crispy Pork Tenderloin U-don Noodle Soup 7.50
Y # 48 * Sichuan Meat Sauce Noodle Soup -

Shandong Ramen (No broth) 6.50
i@ M ek % Fuzhou Jumbo Fish Ball (Stuffed with Pork)

Noodle Soup 6.50
® B 48 Tender Rib Noodle Soup -- Shandong Ramen 7.50

P oAt Pho--Viethamese Beef Broth
Noodle Soup Shrimp Dumpling Noodle Soup

2 4 A B Slightly Cooked Beef Eye Round Noodle Soup 7.50
#OF A B Well Done Beef Brisket Noodle Soup 7.50
B EE R Beef Tendon and Omosa Noodle Soup 7.50
R B Beef Ball Noodle Soup 7.50
X & E B Xe Lua - Special Combination 10.00

* at the left side indicate spicy dish. [Tender Rib Noodle Soup|
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Noodle Dishes

Ginger and Scallion Stir Fried Noodles 7.50
Dan Dan Noodle - Sichuan Peanut Sauce -- Ramen 7.50

Chow Fun 8.50
(Choice of beef, shrimp, chicken, roasted pork, or veg.)

Lo Mein 9.50
(Choice of chicken, beef, roasted pork, shrimp, or veg.)
(Thin egg noodles with Napa, carrot, bean sprout)

Singapore Noodle 9.50
(Thin glass rice noodle w. shrimp, roasted pork,
onion, pepper in Indian curry sauce)

Mei Fun in Black Pepper Sauce 9.50
(Choice of beef, shrimp, chicken, pork or veg. )

(Thin glass rice noodle, onion, pepper, bean

sprout in black pepper sauce)

Shanghai Noodle 9.50
(U-don noodles, shredded pork, shitake mushroom,
bean sprout, Napa, scallion, carrot)

Needle Noodle 11.00
(Transparent rice noodle w. shrimp and roasted pork,
bean sprout, carrot, mushroom, egg)

Pad Thai (Choice of shrimp, chicken or vegetarian) 12.00
(Thai rice noodle w. shrimp, bean sprout, pepper,

egg, tofu, crunched peanut in Thai spicy sauce)

Seafood Pan Fried Noodles

(or fried rice noodle, or Chow Fun) 12.00

(Double pan fried thin egg noodle with shrimp, scallop,
squid, and mixed vegetable in ginger wine glazed sauce)

House Special Pan Fried Noodles
(or fried rice noodle, or Chow Fun)
(Double pan fried thin egg noodle w. shrimp, chicken,
roasted pork and mixed vegetable in oyster flavor sauce)

12.00

Mixed Vegetable w. Pan Fried Noodles 10.00

Roasted Duck Stir Fried U-don Noodles 12.00
(Shredded duck, Napa, scallion, carrot in XO spicy sauce)

Home Style Stir Fried Spicy Rice Noodles 12.00
(Thin rice noodle, shredded pork, snow peas

leaves in XO sauce)

Beef Pan Fried Noodle (or Ho Fun)

and vegetable in Chinese BBQ sauce 10.00

Seafood Pan Fried Noodles

Pad Thai Shrimp |

TRy

House Special Pan Fried Noodles
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Asian Rice Bowl

Roasted Duck w. Veg. 7.50
Roasted Pork w. Veg. 7.50
Braised Beef w. Veg. 7.50
Tender Rib w. Veg. 7.50
BBQ Eel w. Veg. 8.50
Lemon Grass Grilled Chicken w. Veg. 7.50
Curry Chicken w. Veg. 7.50
Fried Rice 8.50

(Choice of chicken, shrimp, roasted pork, beef or vegetable)

House Special Fried Rice 10.00
(Mixed with shrimp, roast pork, chicken & vegetable)

Baked Seafood Fried Rice w. Cheese 10.00

Lotus Leaf Seafood Fried Rice 10.00

Price Subject to Change without Notice
Party of 6 or More, 18% Gratuity will be Applied

Roasted Duck w. Veg. Lotus Leaf Seafood Fried Rice
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Soup

Sang Kee Wonton Soup

(shrimp and pork) (cup) 3.00  (bowl) 6.50
Shrimp Dumpling Soup (cup) 3.50  (bowl) 7.50
Chicken Hot and Sour Soup  (cup) 2.50  (bowl) 6.00
Chicken or Seafood Corn Chowder Soup (bowl) 7.00
Wonton and Mixed Vegetable Soup (bowl) 7.00
Tom Yum Seafood Soup (bowl) 11.00

(Shrimp, scallop, squid, clam, flounder fillet, vegetable
and Vietnamese rice noodle in Thai spice broth)

Tofu, Seaweed and Mixed Veg. Soup (bowl) 7.00
Seafood Tofu Soup (bowl) 8.00
Tradition
(Served with White or Brown Rice)

Sweet and Sour Chicken 11.00
Shrimp 13.00
Slightly Breaded Sesame Chicken in Lemon Sauce 12.00
Shrimp 14.00
General Tao’s Chicken 12.00
Shrimp 14.00
Sauteed Chicken w. Mixed Vegetable 11.00
Shrimp or Beef 13.00
Kung Pao Chicken w. Peanut 11.00
Shrimp or Beef 13.00
Chicken with Cashews 11.00
Shrimp or Beef 13.00
Shrimp with Lobster Sauce 13.00

Vegetable

(Served with White or Brown Rice)

Oriental Eggplant or String Beans in Garlic Sauce  9.00

Sauteed Snow Pea Leaves with Roasted Garlic 13.00
Vegetarian General Tao’s Chicken 12.00
Sauteed or Steamed Mixed Vegetables 9.00
Sauteed Baby Bok Choy w. Minced Garlic 10.00

Stewed Tofu & Veg. in Thai Coconut Curry Broth  10.00
Sauteed Five Spice Press Tofu w. Chive Blossoms  10.00
Sauteed Snow Peas with Mock Duck 10.00
Baby Bok Choy with Tofu and Shitake Mushrooms 10.00
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Sang Kee Favorites

(Served with White or Brown Rice)

Sang Kee Peking Duck (Half) 19.00 (Whole) 30.00
(Fillet of boneless duck served with pancakes or buns,
scallion, Hoi Sin sauce)

Hong Kong Roasted Duck w. Plum Garlic Sauce  15.00

Chicken (or Tofu) in Crunchy Lettuce Wraps 13.00
(Fine diced chicken, water chestnut, Shitake mushroom,
crispy noodle, lettuce cup, Hoi Sin sauce)

Chicken with Oriental Eggplant in Garlic Sauce ~ 12.00
Beef or Shrimp ~ 14.00
Sauteed Chicken w. Chive Blossoms in XO Sauce 13.00
Beef or Shrimp ~ 15.00
Pineapple Chicken in Black Bean Garlic Sauce  12.00
Beef or Shrimp ~ 14.00
Chicken with Crunchy String Beans in Garlic Sauce12.00
Beef or Shrimp  14.00

Four Seasons 14.00
(Shrimp, chicken, beef, roasted pork and veg.
in black bean sauce)

Pork Tenderloin in Sweet and Sour Peking Sauce or

XO Spice Sauce 12.00
Stuffed Eggplant (Shrimp and Pork)
in Black Bean Sauce 14.00

Crispy Salt Baked Squid in Five Spice Dressing 13.00

Shrimp  15.00
Sauteed Sea Scallop with XO Chili Sauce 17.00
Golden Shrimp w. Honey Walnut in
Creamy Fruit Sauce 15.00

Shrimp and Asparagus in Hong Kong Fishman Sauce 15.00
Sauteed Flounder Fillet in Thai Red Curry Sauce  16.00
Sauteed Flounder Fillet in Ginger and Scallion Sauce 16.00

Sauteed Seafood Combo 16.00
(Shrimp, scallop, flounder fillet, veg., crispy rice vermicelli)

Small Clams with Minced Pork in

Black Bean Garlic Sauce or XO Spice Sauce 15.00
Beef with Roasted Walnut in Slightly Spicy

Sweet Sauce 15.00
Pan Seared Chilean Sea Bass Fillet 19.00
Shanghai Stewed Short Ribs 17.00
Crispy Soft Shell Crab 15.00

Crispy Jumbo Shrimp in XO Sauce 15.00




Sweet Ending

P S 3 Fried Ice Cream 5.00
= B W Banana Boat 6.00
YE& E B EH  Fried Banana Roll and Ice Cream 6.00
= & 5 K Ice Cream Sampler (3) 4.00
BRARE AR Tiramisu 6.00
REAEFH  Chocolate Pyramid 7.00
FHEE LR Key Lime Cheesecake 7.00
& R H H#  Fresh Fruit Platter 7.00
Ice Cream Red Bean Iced Drink ZMTHT  Red Bean Coconut Pudding 2.50
ERM AT Mango Coconut Pudding 2.50
( R IPBE Real Fruit Smoothie
i I\ S Watermelon (Seasonal) 3.50
+ %95 Strawberry 3.50
= B W oF Banana 3.50
= R ¥ &  Mango 3.50
& B ¥ & Lychee 3.50
% B ¥ &  Pineapple 3.50
R H Avocado 3.50
= Z RS Love Boat (Strawberry, Mango, Banana) 4.00
IR = SN Pink Lady (Strawberry, Banana) 4.00
% B 2z & Sunset Love (Pineapple, Banana) 4.00
X % 5 Tropical Island (Mango, Lychee, Pineapple) 4.00
R B H Hawaii Five-O 4.00
' (Banana, Strawberry, Mango, Pineapple, Lychee)
v Blended with Condensed Milk, Add Tapioca 0.75 Extra
FIRIBRL > s 2R Hm$0.75
BRdo Beverage
I 1
X o Coffee 2.00
A& XN F o Vietnamese Iced Coffee 2.75
R # X Home Made Iced Tea 2.00
. 8k Red Bean Shredded Ice Drink 2.75
# A 7k Lychee Shredded Ice Drink 2.75
& AR A Thailced Tea 2.50
% % K Spring Water (Bottled) 2.00
wm F Young Coconut Juice 3.50
2 % Hottea -- Choose Your Flavor 2.00
\ A K Soda 1.75

Add Tapioca 0.75 Extra
Im¥s 2k Im$0.75



Lunch Special F EBF &

Mon. - Fri. 11:30 am - 4 pm 23— £ 2 A : L F11:30%] T F48F

PR o &% —41§9. 50
Choose One Item from Each Category $9.50
=8 &% —4:$8. 50
Choose One Item from Three Categories $8.50
R A
Lunch Box Comes with a House Salad

Hot tea % Iced tea k%% Soda &K

Chicken (or Vegetarian) Spring Roll %% 3 & &
Wonton Soup & &%
* Chicken Hot and Sour Soup B& #k # %

Steamed Meat Dumpling or Vegetarian Dumpling 7 P % 3 2 ¥ &

* General Tao’s Chicken £ % %

* Chicken w. String Beans in Garlic Sauce 2473
Sauteed Chicken w. Mixed Vegetable 3 #
Beef w. Broccoli 7 4
* Beef w. Eggplant in Garlic Sauce 7 -F 4
Sweet and Sour Shrimp ## % #%

Sauteed Five Spiced Press Tofu R X g F
Sauteed Mixed Vegetable ¥ 13
Sauteed Mock Duck with Snow Peas & g} % 7§

* Stewed Tofu & Veg. in Thai Coconut Curry Sauce 2 11 3 w72 4%

White Rice & #& Brown Rice #* #& Fried Rice %/ 44 Lo Mein #54&



House Wine Selection

Chardonnary / White Zinfandel
Cabernet Sauvignon
$6.00 per Glass

Premium Wine

Glass

Canemn Sauvignon Blanc 8
Chile

Pepperwood Chardonnary 8
California

Villa Pozzi Pinot Gritio 8
Verolanuova, Italy

Rudi Weist Mosel Riesling 8
Mosel, Germany

Cycles Gladiator Cabernet 8
California

Firestone Merlot 8
California

Crane Lake Petite Sirah 8
California

Aresti Pinot Noir 8
Chile

Budini Malbec 8
Argentina

Sparkling Prosecco Lunetta N.V. ltaly
(187 ml)

Sake

Hot Sake or Cold Sake by Carafe
Sho ChiKu Bai 7

Premium Cold Sake

Choya Plum Wine 10
Momokawa Pearl (Unfiltered) 10
G Joy Sake (375 ml)
Momokawa Pear Sake 10
Beer

Budweiser, Coors Light, Yuengling Lager
Amstel Light, Corona, Kirin Lager, Tsing Tao
Blue Moon, Victory “Prima Pils”

Samuel Adams, Sierra Nevada Pale Ale
Chimay Blue

Sapporo 22 oz Silver Can

Bottle
30

30

30

30

30

30

30

30

30

10

30
30
25
30

White & Sparkling

Lurton
Pinot Grigio (Valle de Uco, Argentina)

Stanford
Sparkling Brut NV (California)

Buehler
CHardonnay (Russian River, California)

Handley

Gewurtztraminer (Anderson Valley, California)

Hall
Sauvignon Blanc (Napa Valley, California)

Maso Poli
Pinot Grigio (Trentino, Italy)

Neyers
Chardonnay (Napa Valley, California)

Red

Hanh
Merlot (Monterey)

Four Vines
Zinfandel (California)

McManis
Merlot (California)

San Fabisano
Chianti (Tuscany, Italy)

Lockwood
Pinot Noir (Monterey, California)

Summers
Cabernet Sauvignon (Napa Valley, California)

Elizabeth Spencer
Cabernet Sauvignon (Napa Valley, Califronia)

Shingleback
Shiraz (Mclaren Valle, Australia)

Carneros Creek
Pinot Noir (Carneros, California)

Chateau Sergant
Merlot / Can (Bordeaux-Pomerol, France)

Bottle
30

30

30

35

36

42

47

30

30

30

35

40

40

45

45

52

52

*We Welcome you to bring your favorite wine.

However, for each 750 ml bottle,

there will be a corkage fee of $10.



Mixed Drinks

Lychee Martini

Absolut Vanilla Vodka, Lychee Nectar,
Fresh Pineapple Juice

9.00

Mangotini
Absolut Mango, Vodka, Fresh Mango Juice

9.00

Golden Margarita

Jose Cuervo Tequila, Grand Marnier, Fresh Lime Juice

9.00

Cosmopolitan

Grey Goose Vodka, Cointreau, Cranberry Juice, Fresh Lime Juice

9.00

Pomegrantini
Grey Goose Vodka, Grand Marnier, Pomegranate Juice

9.00

Mandarin
Grey Goose L'Orange Viodka, Triple Sec, Fresh Orange

9.00

Coconut Apple Saketini
Malibu Rum, Sake, Apple Pucker, Vodka

9.00




