Appetizers B Z

Deep Fried Sea Bass w/ Pate de foie Spring Rolls

ez ispHES Rl 14.95
2.  Fried Chicken Wings in Garlic w/ Butter

IO RER 7.95
3.  “PUKA PUKA" Chicken Wings

RIs0BHE ) 7.95
4, Stir Fried Minced Chicken in Lettuce Cups

serve w/ Sesame Hoisin Sauce

HREXEE 9.95
5. Crispy Cream Cheese Wontons

ZIES 6.95
6.  Fried Pork w/ Cabbage Dumplings

BRYEEERE 6.95
7.  Deep Fried Spring Rolls

ERIFEE 4.95
8. EAST 180 Sweet Potato Fries

ER180 YFEHEMR 4.95
9. Deep Fried Squid in Spicy Pepper Salt

HESREREE ) 9.95
10.  Chef’s Special Honey BBQ Pork

BIRX 7.95
11, Stir Fried Minced Shrimp in Lettuce Cups

serve w/ Sesame Hoisin Sauce

IRREEE 11.95
Soup m =
12. EAST 180 Wonton Soup

Shrimp & Assorted Meat w/ Vegetable

BESS 10.95
13. Hot & Sour Soup

Pork, Tofu, Bamboo Shoot & Black Fungus

BEmm ) 8.95
14.  West Lake Soup

Minced Beef & Straw Mushroom w/ Cilantro Thick Soup

FORLPOEE 9.95
15. Three Flavor Sizzling Crispy Rice Soup

Shrimp & Assorted Meat w/ Vegetable

=B 11.95
16.  Crab Meat w/ Pumpkin Soup

frERRNS 12.95
17.  Shrimp, Fish Maw w/ Sweet Corn Thick Soup

frinSR KAt s 13.95
18. Double Boiled Cantonese Quail Soup

2B LIRSS (511 | per person) 5.95
19. Double Boiled Free Range Chicken, Dried Scallop

w/ Sea Coconut Soup

BEETRMERY (811 / per person) 5.95
20. Double Boiled Black Chicken w/ Ginseng Soup

TEIES TS (41 / per person) 5.95
21. Abalone, Shark’s Fin, Sea Cucumber w/ Fish Maw Soup

inSWAtsE 29.95
22. Double Boiled Black Chicken, Seahorse w/ Ginseng Soup

R AS T (511 / per person) 6.95
23. Fish, Ham, Mushroom w/ Bamboo Shoot Soup

SWREEE 16.95
Salad I
24. Fried Dumpling Salad

ERIEEBRGME 10.95
25. Chinese Style Chicken Salad

cpINEEN R 10.95

Poultry 0

26. Pan Fried Chicken in Grapefruit-Honey Sauce

M5 ST 12.95
27. Kung Pao Chicken

=ER¥E ) 11.95
28. Orange Chicken

BREZ%E S 11.95
29. Moo Shu Chicken w/ Crepe

NR% 11.95
30. Sautéed Chicken & Chinese Mushrooms w/ Bamboo Shoots

ExRH 11.95
31. Sweet & Sour Chicken

BRI H 11.95
32. Curry Chicken Singapore Style

EMmEHE ) 11.95
33. Tea Smoke Duck

1ERES (H) 14.95 (W) 27.95
Beef/ Pork / Lamb +-%-F
34. EAST 180 Beef

EFBMA-100 18.95
35. Short Rib w/ Black Pepper Sauce

RS J 14.95
36. Kung Pao Beef

ZERTA 12.95
37. Stir Fried Beef w/ Broccoli

Ci s 12.95
38. Stir Fried Beef w/ Fresh Asparagus

s 12.95
39. Stir Fried Three Flavor w/ Garlic & Chili Sauce

Shrimp w/ Assorted Meat

BE=# J 12.95
40. Moo Shu Beef w/ Crepe

PR 12.95
41. Mongolian Beef

godn J 11.95
42. Moo Shu Pork w/ Crepe

REA 10.95
43. Sweet & Sour Pork

BIEHEA 10.95
44. Deep Fried Crispy Pork Chop in Spicy Pepper Salt

W ) 10.95
45. Pork Chop in Sweet & Sour Sauce

REHER 10.95
46. Stir Fried Lamb w/ Scallion

BIRFA 12.95
47. Steamed Spare Ribs w/ Pumpkin in Black Bean Sauce

Sraapzld=E=J= I\ 10.95
Casserole E 3
48. Assorted Seafood & Tofu in Satay Sauce en Casserole

PERBHIRE 15.95
49. Braised Shanghai Meatball en Casserole

%I EREE 9.95
50. Taro and Pumpkin in Coconut Cream Sauce en Casserole

B+ EFmARE 9.95
51. Minced Fish with Preserved Vegetable and Tofu en

Casserole

BREFAETE/E ) 12.95
52. Frog with Assorted Fresh Mushrooms in Spicy

XO Sauce en Casserole

X0 HHEBHE ) 19.95
53. Eggplant in Pate de Foie Sauce en Casserole

IRATEN TR 14.95

J Hot& Spicy



Chef’s Special JEIEmIETT
A1. “Old Fashion” Sea Salt Baked Chicken

[yl or: (H)14.95 (W) 27.95
AZ. Deep Fried Frog w/ Garlic Sauce

B SHEH 16.95

A3. Traditional Peking Duck
Serve w/ Homemade Buns, Hoisin Sauce
R1805 88 38.00
A4. Hoisin Sauce Crispy Tofu Stuffed w/ Assorted Seafood
& Asparagus in Crab Meat Sauce

SEX=32) 14.95
A5. EAST 180 Baked Lamb Chop in Special

Herbs & Salt

BIENESERFH 18.95
A6. Pan Fried Beef Tenderloin in Special Garlic Sauce

e A 18.95
A7. Deep Fried Almond Beef in Grapefruit-Honey Sauce

WFERGI 14.95

A8. HARVEST FESTIVAL
Ground Beef, Shrimp, Chicken, Mixed Nuts, Mixed
Vegetables, Hosin Sauce

ARSEW ) 15.95
A9. Shanghai Spare Ribs
Nabi=t7 3] 11.95

A10.EAST 180 Tofu
Steamed Tofu Stuffed w/ Minced Shrimp

BIEEFER 14.95
A11.Double Boiled Winter Pumpkin Soup

B KEMNR 18.95
A12.Deep Fried Oyster & Pate de foie serve over Steamed

Bread

ERTE 18.95
A13. Clams w/ Fresh Basil in Garlic Sauce

FELKRE ) 14.95
A14.Clams in Spicy Wine Sauce en Casserole

HBBEE ) 16.95
A15. Steamed Tofu w/ Assorted Meat & Seafood

RREF2E 14.95
A16. Deep Fried Crispy Shrimp in Salty Egg Yolk

feR 2RI 16.95
A17.Steamed Bean Curd w/ Dried Scallop in Dried Shrimp

Roe Sauce

RFIEERER 14.95
A18.Shrimp Sauteed w/ Mango & Egg White

BESTLHIK 18.95
A19.Spicy & Sour Sliced Pork Belly

PKIRBRRAE 12.95
AZ0. Fish Tofu stuffed w/ Minced Prawn in Dire Shrimp Roe

Sauce

IRFBLERRE 18.95
AZ1.Drunken Beef Tripe

[N 10.95
AZ22.Shark Fin & Minced Prawn streamed w/ Tofu

BILEEEY 22.95

A23.Drunken Chicken in Silken Salty Egg Yolk Sauce
B BEEES (H) 15.95 (W) 29.95
AZ24.East 180 Lemon Chicken

FOIERIEREE 12.95
AZ5.Frog w/ Herbal in Silken Rice Congee
K EIEDHE 19.95

A26.Pan Fried Shrimp w/ Dry Preserved Vegetable
in Aged Shiu Hing Wine

REFBBIHF2R 16.95
A27.Chicken w/ Ginger & Shiu Hing Wine

BEERRRE 14.95
AZ8. Stir Fried Spinach w/ Crispy Bacon & Garlic

TP BN 12.95

J Hot& Spicy

Abalone & Sea Cucumber e - \Bs

54. Smoked Abalone
ped 3 )= 69.95
55.  Braised Fresh Abalone in Chicken Sauce
T REXKIFEFINR 42.95
56. Braised Abalone in Qyster Sauce
IRE2RE BRI
57. Braised Abalone in Oyster Sauce
BEREHIRA (10z) 18.95

58. Braised Sea Cucumber w/ Dried Scallops &
Minced Pork in Brown Sauce

Seasonal / & &

BTRRES 26.95
59. Braised Sea Cucumber in Dried Shrimp Roe Sauce

BFES 26.95
60. Stir Fried Sea Cucumber w/ Scallion

B2 26.95
61. Spicy & Sour Sea Cucumber

KERZES ) 29.95
Shark Fin 5 2|
62. Supreme Shark’s Fin w/ Crabmeat

EREREY (5111 / per person) 46.95
63. Braised Shark’s Fin w/ Shredded Chicken

FLEHERA (&1 / per person) 16.95
64. Braised Shark’s Fin w/ Crab Meat

S NE S ] (8111 / per person) 19.95

65. Double Boiled “Dried Seafood Delicacies”
Abalone, Shark Fin, Sea Cucumber & Fish Maw

XEWGis (53151 / per person) 46.95
Seafood B

Live Seafood i57K;&&¥
Lobster, Crab, Fish - Seasonal

BR-E R-BE

©66. EAST 180 Fried Shrimp Balls

ERESFIRN 9.95
67. Kung Pao Shrimp

SREBK ) 14.95
68. Pan Fried Shrimp in Spicy Tomato Sauce

TRk 14.95
69. Deep Fried Shrimp w/ Honey Walnut & Pumpkin

NS TSR 14.95
70. Sautéed Shrimp w/ Fresh Asparagus

EEWRIK 14.95
71. Spicy & Tangy Aromatic Scallop

BYwEF ) 16.95

72. Sautéed Shrimp & Scallop w/ Asparagus
in XO Spicy Sauce

XOEESEH ) 16.95
73. Curry Seafood Singapore Style

SN ) 14.95
74. Pan Fried Sea Bass Steak in Buttery Crispy Garlic Sauce

TSR 19.95
75. Deep Fried Fish Fillet in Spicy Pepper Salt

WERRs ) 10.95
76. Pan Fried Bacon Wrapped w/ Fish Fillet in Spicy Sauce

BHERsm ) 12.95

J Hot& Spicy



77.

Moo-Shu Shrimp w/ Crepes
V=L 12.95

78. Pan Fried Flounder Fillet w/ Crispy Garlic

in Spicy Pepper Salt

KimRERUIK 29.95
79. Deep Fried Flounder Fillet

BERENIK 29.50
80. Fresh Oyster Steamed in House Special Garlic Sauce

AT TR 0B 9.95
81. Fresh Oyster Steamed in Spicy XO Sauce

XOEFRLEE ) 11.95
82. Assorted Seafood w/ Vermicelli en Casserole

B2 TR 14.95
Tofu & Vegetable g8 - B
83. Deep Fried Crispy Tofu in Spicy Pepper Salt

WESE ) 9.95
84. Ma Po Tofu

Braised Tofu in Spicy Minced Pork Sauce

MESE ) 9.95
85. Sautéed String Beans & Pumpkin in XO Spicy Sauce

X0 EWErE ) 10.95
86. Stir Fried Eggplant w/ Garlic & Chili Sauce

RENT 9.95
87. Stir Fried Green Beans Szechuan Style

FrROEZFE J 9.95
88. Sautéed Fresh Asparagus w/ Buttery Crispy Garlic

R ] 10.95
89. Sautéed Assorted Fresh Vegetables

BEH 10.95
90. Sautéed Assorted Fresh Mushrooms &

Asparagus in Cream & Butter Sauce

IDBMERES 11.95
91. Sautéed Assorted Fresh Mushrooms & Asparagus

in XO Spicy Sauce

X0 EHEWES J 12.95
92. Moo Shu Vegetable w/ Crepe

NRMS 9.95
93. Stir Fried Chinese Mushrooms & Bamboo Shoots

HrER 9.95
94. Bitter Melon w/ Dried Shrimp & 2 kinds of

Eggs in Broth en Casserole

TIREWTRMNE 14.95
95.  Stir Fried Peatip w/ Garlic

mANEE 14.95
96. Pan Fried King Mushroom in Abalone Sauce

Bt RIRHERRTS 11.95
Vegetarian E B
97. Vege Salmon Fillets in Spicy Tomato Sauce

FrER=xm J 10.95
98. Vege Seabass Steak in Buttery Crispy Garlic Sauce

EIRRERI 12.95
99. Vege Seabass Steak Steam w/ Vege Ham & Black

Mushrooms

FEEBERIN 15.95
100. Baked Honey Ham Serve Over Steamed Bun

RETAER 12.95
101. Vege Shanghai Spare Ribs

RLEES 10.95
102. Vege Black Pepper Steak

REBWAEHE  J 11.95

103. Vege Kung Pao Chicken

R=ReE ) 10.95
104. Deep Fried Vege Chicken in Spicy Pepper Salt

HIERERZE ) 10.95
105. Vege Peking Duck

RIRHB 12.95
Noodle & Rice in 0 BY
106. EAST 180 Fried Rice (Shrimp, Chicken & Beef)

ER1801ER 11.95
107. Yang Chow Fried Rice (Shrimp & BB(Q) Pork)

12 INIDER 9.95
108. Dried Scallop & Egg White Fried Rice

EHEEEER 12.95
109. Assorted Vegetable Fried Rice

FEIDER 8.95
110. Hong Kong Style Fried Rice Shrimp (#) 10.95

BIVOER Beef or Chicken (4-3(%#) 9.95
111. Assorted Seafood Chow Mein

Hong Kong Style Pan Fried Crispy Noodles

TS 12.95
112. Beef Chow Mein in Black Bean Sauce

Hong Kong Style Pan Fried Crispy Noodles

L St 10.95
113. Fried Udon w/ Assorted Seafood in XO Spicy Sauce

XOEBHNSZE ) 12.95
114. Fried Udon w/ Chicken in Satay Sauce

PDRERDSZ 10.95
115. EAST 180 Noodles

Shrimp, Assorted Meat & Vegetables

Eoi3in) OF S L 11.95
116. Fried Noodle Shanghai Style

Shredded Pork, Cabbage & Fresh Mushroom

=2 EP Y i 9.95
117. Beef Chow Fun w/ Soy Sauce

Fi45T 9.95
118. Fried Vermicelli Singapore Style

Shrimp & BBQ Pork

SMNLXKE ) 11.95
119. Fried Rice w/ Pate de Foie, Liver Sausage & Shallot

TR ESET IR ER 14.95
Desserts & Go
120. Almond Milk

AR BIE (8131 / per person) 4.95
121. Taro Balls w/ Aimond

EEE (511 / per person) 4.95
122. Pumpkin Tapioca Soup

FANPEKEE (#8131 / per person) 3.95
123. Sesame Sweet Rice Balls

T2 (i / per person) 4.95
124. Sweet Rice Balls in Rice Wine

ETERESN (8131 / per person) 4.95
125. Custard Cream Puff Pastry

JRESTITS (811 / per person) 4.95
126. Red Wine Pear

Poached Pear in Red Wine Sauce, Blueberry, A La Mode

AN SRS 2 (8111 / per person) 6.95
127. Stewed Hasmar w/ Lotus Nuts

EMELS (5351 / per person) 9.95
128. Royal Swallows Nest in Almond Milk

ETER (8131 / per person) 48.00

J Hot& Spicy
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ituos]a, Pof seafood, Japanese

bd’logig ‘effective in conserving vital power,
o N\ (¢ N 4

mo g the respiratory tract, benefiting for the
livers and eyes and effective in keeping in good
health.

believed to be able to supplement
ntal  substances  that — maintain  the
ning of the body. Besides the fact that is
ves kidney and skin, it makes you stay young
& enel gé?}jc. Doctors also found that Shark fin helps
n curing diabetes, rheumatism, energetic, especially
v cancers. To see the effect, it is suggested that 100g
is-the minimum amount taken each time.
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“ W 490
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Edible B
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-
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