[ Starters |

Ahi Poke 11 Green Bean Fries 8.5
Diced Raw Ahi Tuna Tossed in Soy, Ginger, and Breaded Green Beans Fried and Served
Garlic. Served with Avocado and Wonton Chips with a Garlic Aioli
Cheese Fritters 8.5 Artichoke Dip 9
House Made Four Cheese Fritter Creamy Artichoke Dip Topped with
with Roasted Tomato Marinara Sauce Melted Parmesan Served With Warm Pita Bead
Sliders 8.5 Sautéed Mussels 11
Hamburger Sliders, 1000 Island, Cheddar Cheese Mussels, Garlic, White Wine, Parsley
Onion Strings, Served With Fresh Chips Served with Crunchy Grilled Bread
Chicken Wings 9 Flash Fried Calamari 10.5
Traditional Buffalo Sauce or Sweet Chili Served with Sweet Chili Sauce and House Tarter

Fries or Sweet Potato Fries 8
Served with Ketchup Ranch and Garlic Aioli

[Soup |

Seafood Chowder Cup 5 Bowl 8 Soup of the Day Cup 4 Bowl 7
Fresh Fish, Clams, and Shrimp Ask Your Server

[ Salads ]

Mixed Green Salad 7 Classic Caesar 6
Field Greens, Tomato, Cucumber Romaine, Croutons, Parmesan — Add Chicken 3
Red Onions, croutons Shrimp 5 or Salmon 6
Wedge 9 Dahlia Cobb 10
Romaine, Bacon, Bleu Cheese, Romaine, Shredded Cheddar, Avocado,
Red Onion, Tomato Black Olive, Diced Tomato, Bacon, Grilled Cajun

Chicken, Tortilla Strips, and Ranch Dressing



[ Pizzas 14”1

Margarita 15 Buffalo Chicken 16
Tomato Sauce, Fresh Mozzarella, Basil Bleu Cheese, Buffalo Spiced Chicken, Red Onion
Vegetarian Delight 17 Pepperoni and Italian Sausage 17
Roasted Tomato, Artichoke, Peppers, Onion, Marinara, Pepperoni,
Olives, Fresh Basil Sausages Cheese
BBQ Chicken 17 Chicken and Roasted Tomato 17
Grilled Chicken, BBQ, Red Onion, Cheddar, Grilled Chicken, Red and Yellow Tomato, Basil
Mozzarella Pesto

Build Your Own 14
Choose up to 3 Ingredients: Pepperoni, Ham, Sausage,
Chicken, Olives, Tomatoes, Mushrooms, Peppers, Onions, Fresh Moz-
zarella

[ Signature Burgers |

Our own blend of always fresh 8 ounce ground beef, hand patted, grilled and served with
homemade potato chips, fries or Fresh Fruit served on a brioche bun

The Classic 10

American or cheddar cheese, Lettuce, Tomato, onion, Pickle Chips, 1000 Island

California 13 Sunrise Burger 12 Western Bacon 12
Chipotle Mayo, Fresh Avocado, Bacon, Cheddar Cheese, Onion Strings, Candied Bacon,
Bacon, Cheddar Cheese Over Easy Egg Cheddar Cheese, Tangy BBQ

Build Your Own Burger 12
Choose up to 4 Ingredients: American, Jack, Mozzarella, Bleu, Brie
Bacon, Sausage, Mushrooms, Onions, Peppers, Jalapenos, Onion Strings, Avocado




[ Sandwich Board |

Served with Homemade Potato chips, Fries or Fruit

Prime Rib Dip 14 Shrimp and Calamari Po’boy 14
Parmesan Texas Toast, Melted Provolone Cheese Shrimp and Calamari Lightly Fried Served in
Caramelized Onion, Au Jus a Frenchroll with Slaw and Sweet Chili Sauce
Black Bean Burger 10 Triple Decker 11
All veggied> Black Bean Patty, Lettuce Sliced Turkey, Bacon, Cheddar, Avocado, Mayo,
Tomato, Chipotle Mayo Sauce on a Brioche Bun Lettuce, and Tomato

Substitutions are welcome —you can make it how you like it

[ Entrees ]
Served with Whipped Potatoes or Jasmine Rice Pilaf, and Fresh Vegetable
Fish and Chips 15 Seared Mahi Mahi 18
Fillet of Cod Hand Battered and Lightly Fried Seared in Butter and Fresh Sage, Topped with
Served With French Fries and House Tarter Sauce Lemon Herb Sauce
Herb Roasted 1/2 Chicken 15 Grilled Ribeye 22
Fresh Herbs and Dark Chicken Jus Sea Salt, Cracked Pepper, Truffle Oil

Seared Asian Salmon 17
Glazed with Ponzu Lemongrass Chili Sauce

[ Pastas |
Garlic Seafood Pasta 18 Roasted Tomato Tortilini 15
Sautéed Tiger Shrimp, Calamari, Mussels, Bell Roasted Red and Yellow Tomato, Grilled
Pepper, Red Onion, with Linguini Pasta tossed Artichoke Tossed in a Tomato Cream

with a Garlic Cream Sauce Add Chicken $3




Shrimp Dumpling 4.88 Baked BBQ
im B S 4R AR Pork Bun 3.88
STy

Pork & Shrimp Dumpling 3.88 Shrimp Dumpling with Chives 4.88
BRAER L EIE R

Juicy Pork (6) Chicken Bun 3.88

Dumpling 3.88 b E B,
LA

-
Sticky Rice Wrapped Steamed Creamy
with Lotus Leaf 3.88 Custard Bun 3.88

HEDRE TRGHEA



(9) Fried Sesame Ball 3.88
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Deep Fried Taro Dumpling 3.88
BHREHTA
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Deep Fried Spring Roll 3.88 Deep Fried Pork
EF RS Dumpling 3.88
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Shrimp Ball Curry Pastry 3.88 Spareribs in Black
w/ Sticky Rice 3.88 o Bean Sauce 3.88
B IR BB AL BT A

R
BBQ Pork
Pastry 3.88

Pan Fried Radish Cake 4.28
KN
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Mixed Fungus & Bean Curd 6.80
IER=REY S
Bean curd, bamboo shoot, and enoki mushroom
braised in a sweet soy sauce

Radish in Vinegar Soy Sauce 4.80
B ¥

Radish tossed in a soy sauce,
vinegar, and sugar sauce

Black Fungus in Black
Vinegar 4.80
PR EH
Black Fungus tossed in a sugar
Chinese vinegar sauce

Taiwanese Beef Tendon 6.80
EE
Sliced slow-braised beef tendon in a sauce
composed of various Chinese spices,
soy sauce, and sugar

Crispy Fried Chicken 9.80
B ER %

Deep-fried chicken with seven spice salt,
garlic, and basil

i L Soup ]

Fish Maw & Crabmeat Soup 12.80
BAREE

Thickened creamy soup with crabmeat, European
Perch belly, ham, and egg whites.

Seafood Sour & Spicy Soup 11.80
HEBRE 4
Thickened creamy soup with fungus, tofu,
bamboo, shrimp, scallop, Pangasius fish, cilantro,
onion, Chinese pickled mustard stem, and vinegar

Minced Beef & Egg
White Soup 10.80
7 4F A&
Thickened soup with beef, tofu, cilantro,
onion, and egg whites

Minced Chicken &
Corn Soup 10.80

BHEERE

Thickened corn soup with chicken breast, and eggs
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/{% [ Seafood |
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Deep-Fried Oyster 18.80
Jits e £ 9%

Deep-fried Oyster served with five spice powder and salt

Honey-Glazed Walnut
Shrimp 18.80
P T kR

Fried shrimp tossed in a mayonnaise sauce served
with Honey Glazed Walnuts

Shrimp with Sweet Bean 16.80
JAT VL 4R 2R

Stir-fried shrimp, garlic, and sweet bean
(Extra $2.00 for scallop instead of shrimp)

Shrimp in Garlic Sauce 16.80
REHR 4

Tomato, garlic, onions, celery,
and shrimp stir-fried in a ketchup
and Chinese chili bean sauce

Fried Milk with Seafood 13.80

AR &
Stir-fried egg, milk & seafood

Fish with XO Sauce
XO.#&pexk 4

Fish fillet with snow pea, green onion,
stir-fried in X.O. sauce

Sea Cucumber in Garlic
& Ginger 18.80
EEE2
Stir-fried sea cucumber in a ginger and
green onion sauce

Scallops & Bell Peppers 16.80
FWI T

Fresh scallops stir-fried with red and
yellow bell Peppers

Pepper & Salt Shishamo 6.80
WE % &R

Deep-fried garlic and Shishamo fish seasoned with
seven spice salt and topped with onions

Sea Cucumber with
Black Truffle 20.80
ENBENESR

Stir-fried Sea cucumber with garlic
and black truffle

Stuffed Abalone Mushroom 16.80
B 16 B e %

Abalone mushroom stuffed with shrimp paste




French Inspired
Filet Mignon 12.80
HERE MR 2
Beef and asparagus stir-fried in a basil, green
onion, black pepper, garlic sauce

Japanese Inspired
Filet Mignon 12.80

B X 2 Mok

Deep-fried beef tossed in wasabi and mayonnaise

Szechuan Beef 15.80

Nk pe s <4
Red bell pepper, snow pea, beef, stir-fried
with a hot chili pepper

Filet Mignon with
Black Truffle 18.80

AN A

Filet Mignon, mushroom and garlic in black
truffle sauce

Eggplant & Filet Mignon in
Black Pepper Sauce 11.80

R T 4

Garlic, ginger, onion, stewed eggplant, and beef
stir-fried in a black pepper sauce.

Poached Beef in Hot Chili Oil
11.80

KERFEW 4
Beef poached (or flounder) in a hot chili pepper

and bok choi Szechuan sauce

Beef in Black Bean Sauce 10.80
B R

Beef stir-fried with green and red bell peppers
and onion in a Chinese black bean sauce

Beef & Pickled Cabbage Roll 16.80
CEY

Beef, enoki mushroom and pickled cabbage
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Kung Pao Chicken 11.80
BERE 4

Chicken stir-fried with green and red bell peppers,
hot chili pepper, toasted peanuts, ginger, green

onion, garlic in a Kung Pao sauce
(Extra $6.00 for shrimp instead of chicken)

Chicken with Black Truffle 11.80

BINGEH

Chicken with green onion in black truffle sauce

[ Chicken1

“Three Cup” Chicken 12.80
=R
Stir-fried garlic, basil, ginger,
green onion, and chicken (or flounder)
in a “three cup” sauce

Thai Chicken Curry 12.80
ZAPERE 4

Chicken, potato, lemongrass, basil, and ginger in a
Thai inspired curry sauce

Pickled Olive & Eggplant 11.80

MEARHT <4
Pickled olive, minced pork, and eggplant
stir-fried in a garlic oyster sauce.

Deep-Fried Pork Cutlet in
Garlic Sauce 10.80
w2 A
Deep-fried pork chop and garlic served
with pepper and salt

Mandarin Pork Chop in
Chinese Vinaigrette 12.80
SEIL ¥ B
Deep-fried pork chop in a black rice vinegar,
ketchup, and sugar sauce

Cantonese Cured Pork
with Leek 13.80
w8 0 BA
Leek, green onions, ginger, garlic, stir-fried
with Cantonese cured pork

[ Pork 1

Shredded Pork with
Bean Curd 10.80
BN A 4
Stir-fried bean curd, shredded pork, ginger,
green onion, and garlic

Braised Pork with Pickled
Vegetables 10.80
ES
Pork belly, Pickled vegetables, ginger, garlic
slow-braised in a hoisin soy sauce

Pork Neck in X.0. Sauce 12.80
XO.EMREN 4

Pork neck, snow peas, ginger, garlic, and green
onion stir-fried in X.O. sauce

Pork Belly with a Hawthorn
Sweet & Sour Glaze 11.80

L) A v P A
Fried pork belly, bell peppers, and pineapple tossed
in a hawthorn sweet and sour sauce
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Mixed Fungus & Vegetables 13.80
BEANYE

Stir-fried medley of red and yellow bell peppers,
celery, fungus, lotus root, and ginkgo seeds

String Bean with
Minced Pork 10.80

TRUZHE

String bean and minced pork stir fried with
small dried shrimp, shallots,
onions in a sugar, vinegar, and soy sauce

Chinese Broccoli 10.80
EWRHE

Stir-fried Chinese broccoli
(Extra $2.00 for addition of salted fish)

Szechuan Mapo Tofu 9.80
MELHE 4

Minced pork, garlic, ginger, green onion, hot chili
pepper, shiitake mushrooms braised with soft tofu

Choy Sum in Broth 10.80
EiEEQ

Choy sum in a chicken broth

Small Bok Choi with Tofu Skin &@

12.80 A& [ Rice & Noddle
BERFEEY R

Small bok choi and tofu skin in chicken broth
Yangzhou Fried Rice 12.80

Braised Egg Tofu Topped 3 M AR
with Mushrooms 10.80 Fried rice with shrimp, barbecue pork,
BEEITTRE green onions, and eggs
Fried soft tofu, enoki mushroom, shiitake
mushroom, and choy sum in a thickened broth Chicken Fried Rice 10.80
A1 BERLER
Chinese Braised Tofu 9.80 Fried rice with chicken breast, eggs, green onion,
AEER and soy sauce
Slow-braised shiitake mushroom, carrots,
now pea, and fried tofu Rice Noodle with Beef 11.80
- E T A
Cucumber in Black Pepper & Beef, bean sprout, Chinese leek, green onion,
Butter Sauce 9.80 and rice noodle stir-fried in soy sauce

B F AT
) o Seafood Pan-Fried Noodle 15.80
X4
A thickened broth containing scallops, shrimp,
Pangasius fish, and squid, served over choy sum
and a crispy pan-fried noodle

Vegetarian Stir-Fried Noodle
11.80

TretrsE

Mushroom, bean sprouts, and Chinese leek
stir-fried with noodles

Wonton Noodle Soup 9.80
Y i




[ Cocktail

Moscow Mule 8 Reasons Rye 9
Vodka, Lime Juice, Ginger Beer Templeton Rye, Orange Slice, Cointreau, Bitters
Stroll in the Vineyard 10 The Orchard 10
Grey Goose Vodka, Cointreau Orange Liqueur, Grey Goose Orange, muddled citrus, Sprite,
cranberry juice and fresh-squeezed lime topped with Chambord
Ultimate Margarita 10 Cucumber Cosmo 10
Don Julio Silver, Cointreau, hand-squeezed lime Ketel One Vodka, fresh muddled cucumber,
juice, agave nectar, served up or on the rocks. fresh lime juice, triple sec, cranberry

Dahlia Sunrise 9
Corralejo Silver, Pineapple, Chipotle, Orange Juice, Grenadine

[ Beer Bottle | [ Wine

Miller Light 4 Montes Cabernet 6.5
Bud Light 4 Velvet Devil Merlot 6.5
Budweiser 4 Uno Malbec 6.5
Guinness 5 Gnarley Head Sauvignon Blanc 6.5
Heineken 5 Kung Fu Girl Riesling 6.5

Bootleggers Hefeweizen 5 447 Chardonnay 6.5

Blue Moon 5

Lagunitas IPA 5
DosXX 5 [ Drinks |
Corona 5
Angry Orchard 4 Soft Drinks 2.5
Juice 3
Milk 3
[ Beer Dl‘aft ] Iced Tea 2.5
Hot Tea 3
Coors Light 4 Coffee 2.5
805 5

Sculpin IPA 6
Sam Adams Boston Lager 5



[ Western Desserts ]

Fresh Cookie Sundae 7 Dessert Special 7
Fresh baked Hopes chocolate chunk cookie, Please ask your server for our seasonal special
creamy vanilla bean ice cream, chocolate sauce,
whipped cream, cherry garnish

[ Asian Desserts ]

Freshly Grinded Walnut Sweet Soup Egg White with Almond Milk
3.80/Per Person 3.80/Per Person
EthE FitEd
Rice Ball Stuffed with Rice Ball with Ginger Soup 2.80
Creamy Milk 6.28 ETHE
%5

Mango Pudding 1.98
TRAT




