
Appetizers 
 

山椒黑木耳   
Wood-ear Mushroom  
Fermented Chili & Garlic 

   

桂花小排 

Mandarin Glazed Spare Ribs 
Sweet Soy Glaze 

 

生菜鸡松 
Chicken Lettuce Wrap 

Scallion | Onion | Fermented String Beans 
 

黄瓜萨拉 

Cucumber Salad 
Minced Garlic | Cilantro | Spicy or Non Spicy 

 

 

乾隆白菜  
Emperor’s Cabbage  

 Sesame paste | Aged Vinaigrette | Organic Honey 
 

Cilantro | Fresh Chilis 
 

成都口水鸡    
 Chengdu Mouthwatering Chicken  

 Sesame Chili Oil | Served Cold 
 

 黄瓜蜂蜜虾 

Honey Cucumber Rock Shrimp 
Cucumber | Cilantro | Scallion  

 

茶香鸡翅 
Jasmin Tea Braised Chicken Wings 

Soy | Sesame  
 

Entrees 

九层塔鸡 
Sichuan Basil Chicken or Tofu 

Leeks | Celery | Jalapeno | Thai Basil | Brown Basil  
 

左宗鸡 
General Tso’s Chicken or Tofu 

Broccoli with Spicy Brown Garlic Sauce 
 

山椒铁板牛肉 
Wild Pepper Beef 

Bell Peppers | Jalapeno | Basil | Onion | Brown Pepper Sauce 
 

陈皮牛 
Orange Peel Beef  

Broccoli | Spicy Orange Sauce  
 

干煸四季豆 
Wok Fried String Bean  

Chili & Sichuan Peppercorn | Pickled Sprouts 
 

鱼香肉丝 
Yu Xiang Shredded Pork  

Red Bell Pepper | Onion | Mushroom | Fresh Bamboo Shoots  
 

干锅千叶豆腐 
Thousand Layer Tofu 

Pork Belly | Jalapeno | Red Bell Pepper |Chinese Celery  
 

宫保大虾 
Kung Pao Shrimp  

Asparagus | Red Bell Pepper | Mushroom 
 

蒜椒虾 
Garlic Pepper Shrimp 

Leeks | Red Bell Pepper | Chinese Celery | White Garlic 
Sauce 

 

天府蛋炒饭 
Cheng Du Fried Rice 

Sichuan Pickled Bean Sprout | Scallion 

Desserts 

南瓜饼  
Pumpkin Cake（1）  

 

芝士流沙蛋挞  
Cheese Egg Tart (1) 

冰激淋  
Ice Cream 

Vanilla / Chocolate / Strawberry  

Winer Long Island Restaurant Week 1/25—2/1* 
$39 Prix-Fixe 3-course meal  

*except 1/31 7pm-close * Hicksville Location Only 


