
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
1. Egg Flower Soup - A comforting, silky soup with delicate egg ribbons in a warm,  

                                savory broth. 
2. Chinese Chicken Salad - Crisp greens and tender chicken tossed in a fresh, flavorful    
                                                      Chinese-style dressing. 
3. Walnut Shrimp - Lightly crisp shrimp coated in a creamy sauce and topped with candied      
                                     walnuts. 
4. Mushroom Chicken - Tender chicken sauteed with mushrooms in a rich, savory sauce. 
5. Stir-Fried Mixed Green Vegetables - A colorful medley of fresh green vegetables,  

                                                                  lightly stir-fried for a crisp, vibrant finish. 
6. Pork or Vegetable Chow Mein - Savory noodles stir-fried with your choice of pork or  
                                                                   vegetables for a classic, satisfying dish. 
7. Sesame Beef - Tender beef glazed in a sweet and savory sesame sauce with bold flavor in  
                                  every bite. 
8. Dessert: Lychee - Sweet, fragrant lychee for a light and refreshing finish. 
 
Beverage: Red wine - A smooth, rich pairing to complement the savory flavors  

        of the meal.  
 
Fun Facts 

•  Ancient Trees: Native to the Guangdong and Fujian provinces, lychees have been cultivated 
for over 2,000 years. Incredibly, some ancient lychee trees in southern China are over 1,000 to 
1,500 years old and are still actively producing fruit. 
 

• Symbol of Romance: Because of the emperor's legendary devotion to Yang Guifei, the fruit has 
become a lasting cultural symbol of love, romance, and affection in China. 
 

• Symbolic Meanings: Leafy greens are heavily featured during celebrations like the Lunar New Year 
because they symbolize positive energy and growth. Vibrant green represents vitality, while long-
stemmed greens are eaten to wish for longevity.                                              * Menu Subject to change 


