
         

         SOUP  / SALADS 

      

 Wonton Soup                                    3.5        Mixed Field Greens             5       

 Pork or chicken        orange ginger dressing 
   

 Hot & Sour Soup            3.5 Mixed Greens with Avocado            6.5 

 

 Miso Soup w. Organic Tofu              3.5 Crunchy Duck Salad                    15   
 

 Thai Style Spicy Seafood Soup         9      Bistro’s House Salad            9                               
 shrimp, scallop, calamari, green mussels,        mixed greens with honey walnuts & crunchy noodles, 

               lemongrass, Kaffir lime leaves & coconut milk   sesame/ soy vinaigrette 
     

 Green Papaya Salad          8 Crispy Calamari Salad                 12 

 with chili & peanuts in spicy lime herb dressing      sesame / soy vinaigrette   
 

         

                 STARTERS 

 

 Edamame              5 Crispy Seaweed (Gambei)   8 

 

 Scallion Pancakes            6 Sesame Noodles (warm or Cold)      6 

 

 Spicy Buffalo Chicken Rolls        7 Vegetable Spring Rolls                    6.5 

 

 Peking Duck Spring Rolls         9 Shrimp Spring Rolls            8 

 

 Honey Glazed Spare Ribs                 12     Salt & Pepper Calamari                      10 

 

 Rock Shrimp Tempura                   10           Vegetable Tempura                       8.5 

 with spicy mayo                sweet onion, yam, zucchini, Japanese eggplant 
 

 Tempura Medley              11 Temptation Sampler                              17 

 shrimp, scallop, crab stick & chicken    edamame, ribs, buffalo chicken roll & chicken shu mai 

 

       SATAYS 

                   Skewers prepared in chef’s special cream sauce, 2 per order 
 

       Chicken      7   Beef       7.5                     Shrimp        8 

  

            BISTRO’S LETTUCE WRAPS 
   

      Vegetarian            9         Chicken               9  

                           

      Beef                        10   Shrimp                      10   

 

             DUMPLINGS & SHU MAI 
 

 Pork Soup Dumplings        8 Jade Dumplings             9 

 chef’s supreme broth      shrimp & bamboo shoots 
     

 Pork Dumplings             7 Vegetable Dumplings            7 

 steamed or wok fried     Chinese vegetables & mushrooms 
 

 Chicken Shu Mai     7 Pork Shu Mai        7 

      chicken & black mushrooms     pork & black mushrooms 
 

                         Dim Sum Sampler  9 

                  chicken & pork shu mai, vegetable & pork dumplings 

          

       

     

 
 

  

             

        18% gratuity will be added to party of 6 or more.  $15 per person minimum after 5pm. 



 

      

          

 

 

 

 

 

 

 

 

 

         LAND 

 

       Beijing Chicken   16          Velvet Chicken             16 

        with walnuts in sweet brown sauce               shredded chicken with carrot, green peppers 

                   & celery in spicy white sauce 
 

      Crispy Sesame Hunan Chicken 15          General Tso’s Chicken            15 

       lightly breaded, sprinkled with toasted sesame seeds           spicy Hunan sauce & steamed broccoli 
 

      Kung Pao Chicken           16          Sweet & Sour Chicken         16 

       dry chilies & peanuts, spicy sauce             red & green bell peppers, pineapple, home made red sauce 
 

      Chicken w. Spicy Garlic Sauce   16          Peking Style Duck Wrap             19 

       celery, wood ear mushrooms, red bell peppers &             strips of tender duck meat stir fried with pine nuts &  

       fresh garlic                wrapped in house made pancakes & light plum sauce 
 

      Chicken & Broccoli           15          Beef with Oyster  Sauce          17 

      white, brown sauce or garlic sauce             snow pea pods & mushrooms 
   

      Crispy Beef        18          House Mignon   28 

       shredded carrot, dry chilies,  scallions,  sweet brown sauce            crispy filet mignon, sliced & topped with special sauce  

 

      Crispy Duck (half ) 25   (whole)  49 

       house made pancakes       

         

                 SEA 
 

     Drunken Sea Bass        23          American Black Bass   25 

      braised with white wine sauce, wood ear mushroom            steamed, one side w/black bean & one side w/garlic 
 

     Pan Crispy Salmon           21          Triple Delights      19 

      wild Alaskan Salmon, slightly breaded & wok fried,            shrimp, chicken, scallops, wood ear mushrooms, 

      topped with sweet & sour sauce                            white garlic sauce 
 

     Green Prawns            19          Black Prawns      19 

     cashew nuts, Jicama, red bell peppers & mushrooms,             onion, red & green bell pepper & scallions, 

     mildly spicy                            black bean sauce 
  

      Nine Seasons Spicy prawns          19          White Prawns     19 

      chef’s special spicy sweet & sour sauce               shredded snow pea pods, egg white sauce 
 

      Mayonnaise Prawns  & Walnuts 18          Sizzling Seafood Platter 28 

      wok fried with steamed broccoli on the side             lobster tail, shrimp & scallop with garden vegetables 
    

      LIVE MAINE LOBSTER      MP            SALT & PEPPER LOBSTER          MP 

      ginger & scallion                chef’s special rock salt & pepper 

 

      

              ABOVE ENTREES SERVED WITH WHITE OR BROWN RICE. 

 

        Peking Duck**   55 

  A traditional Chinese delicacy.  Each duck meticulously prepared  

    and roasted to perfection.  Served with house made pancakes. 

       Carved at your table  
                   
                           

   **limited quantities each day, please allow 30  minutes for preparation.** 

 



      

                 

               VEGETABLES 

 

                   Broccoli in Mild Garlic Sauce      12        Bok Choy in Fresh Garlic         13 

 

    Dry Sauteed String Beans      12        Sauteed Garden Vegetables       13 

 

    Japanese Egg Plant in Peking sauce  13       Organic Tofu Home Style         13 

 

 

                         RICE & NOODLES 

 

     Peking Hand-Pulled Noodles  in spicy bean sauce (with or without pork)   8 

 

     Pad Thai   Thai style thin rice noodle with bean sprouts, basil, egg & crushed peanuts 

     with Tofu         11   with Chicken         12             with Shrimp           13 

  

     Lo-Mein with Vegetables       11        Lo-Mein with Pork / Chicken     12 

  

    Lo-Mein with Beef / Shrimp         13        Yaki Udon w. Chicken & Shrimp  13  

 

    Mei Fun with Vegetables       11          Mei Fun with Pork / Chicken  12 

 

    Mei Fun with Beef  / Shrimp        13        Curry Mei Fun w. Chicken & Shrimp 13

  

     Vegetable Fried Rice              8         Pork / Chicken Fried Rice        10 

 

     Beef / Shrimp Fried Rice      12                 Pineapple Fried Rice   14 

                  with chicken & shrimp,  pine nuts & raisins 

 

 

                     STEAMED 
        with light ginger sauce or spicy garlic sauce on the side & brown rice 

 

     Seasonal Vegetable Platter  steamed fresh vegetables with or without tofu              13  
  

     Chicken & Broccoli            15              Chicken & Vegetables          15 

 

     Shrimp & Broccoli          17       Shrimp & Vegetables       17 

 

 

         

   

   

 

  

  

     

                  3 COURSE  LUNCH SPECIAL (Mon-Sun 12-4pm)     

       POWER LUNCH WITH WINE, BEER OR MARTINI    +$4 
 

  

    * PRIVATE ROOM AVAILABLE FROM 20 TO 60 PERSONS * 

 

              *ABSOLUTELY NO ADDED MSG * 

  

       * Gluten Free menu available, please check with your server * 


