
A l ,  EggRo l l ( 2 )  . . . . . . . . . . . . . . . . . . . . . . . . . .  2 , 2O
(vegi or po*)

A2 .  t h r lmpEggRo l l  ( 2 ) . .  . . . . . . . . . . , . .  2 . 5O

Al2. thanghai Spr ing Rol l  (2) . . . . . . . . . .  2.5O

A 3. thanghai Dumpling (O) . .4.75
(vegi or pork, eteamed or fried)

A 4 ,  C h i o k e n T e r i y a k i ( 4 ) . . . . . . .  . . . , 4 . 7 5

4 5 ,  C h i c k e n  L e t t u c e W r a p . . . . . . . . . .  . , , . 6 , 7 5
(Green peppcr, watcr chestnut, chicken with 4 lcttuce wrap)

4 6 .  C r a b R a n g o o n ( 6 ) ,  . . . . .  . . . . . 5 , 5 O

AT. Fr iedWonton (s) . .  . . .  .  .3 .50
AO.  Bee fTer i yak i (4 ) . .  . . . . .  . . 5 .25

4 9 .  B o n e l e s s S p a r e R i b s  . . . . . . . . . 6 . 7 5

A 1 O .  O . E . Q . S p a r e R t b s ( O ) . . . . . . .  . . 7 . 9 5

All .  Combination Appetizera (2), . . . . . .  9.25
(9hrimp roll, chicken teriyaki, beef teriyaki, D,B.Q. apare
ribe, crab Ran4oon

F 1 .  E g g D r o p 5 o u p ,  . . . . .  . . . . . , , , . 1 , 5 O

E 2. Wonton Soup . 1.75

E 3| Hot & 1our 1oup. . .1.95

E 4. Miso Soup . . .2.25

E 5. 1pinach and Tofu 5oup (2) . . . 5.95

B 6, Seafood Vegetable Soup (2) . . .7,25

C | ,  2 i d e W h i t e R i c e , . . . . . . . . . .  . . , 1 . O O

C 2. 1ide 6rown Rice. . . ,1.5O

C 3 ,  5 ideVe6 i  F r ied  R ice .  .  . . . . . .  , , . 1 ,95

C 4. )ide ?teamed Mixed Vegi. . . . . 2.95

C 5 ,  ) i d e  G a r l i a  1 t r i n g  D e a n a . . . . . . . . . . . . . . .  5 . 9 5

C 6 .  S t e a m e d T o f u  . . . . . . . . . . 1 . 9 5

C 7 .  M i x e d V e g i 1 a l a d . , . . . . . .  . . . . . 2 . 1 O

C 8, 9esame Noodle 5alad . . 2.5O

C  9 ,  O r a n g e e  . .  .  .  .  .  . . . .  , , , ,  . 1 . 9 5

E \ .  Y e g e t a b l € , , , . . . . . . . . . . . . . . .  . . . . . , 5 , 2 5

E 2. Pork or Chicken . . . 6,25

E3.  0ee f ,  . ,6 .95

E 4. thrimp .7.25

E 5 ,  C o r n i n g C \ a e s . . . . . . . . . . . . . . . . , . . . . 7 . 5 O

E6.  Yangzhou . . .  .7 .95

F l ,  V e g e t a b l e . . . . . . . . . .  . . . 5 . 5 O

F 2 .  P o r k o r C h i c k e n . . . . . . . . . .  . . , 6 , 2 5

F 5 .  C o r n i n g C l a s s , . . . . .  . . . . .  7 , 9 5

Gl .  Vege tab le . . ,  5 .5O

O 2 ,  C h i c k e n o r P o r k . . . . . . . . . .  . . . 6 . 2 5

Deef .  . . .7 .25

thrimp ,7.5O

G 5 .  C o r n i n g C l a e a . . . . . .  . . . . . 7 . 9 5

O 6 , '  5 i n g a p o r e . . . . .  . , . , 7 , 9 5

T 1 ,  1 e s a m e C h i c k e n ,  . . . . . . , . 9 , 7 5

T2 , '  Genera lTso 'eCh ioken . . . . .  . , , . 9 ,75

T 3,* Amazing Chicken . . .9,75
(Sliced chicken, snow bean, zucchini, celery, muahroom w.
opicy oauce)

T4.  Tr ip le2el ight  . . . . .  .9 .75
(Jumbo ohrimp, beef, chicken, w. mixed vegetable in brown
eauce)

T5|  lmper ia lChiaken.  . . . . .  . .10.25
(Ck.'k of chicken, deep fried in flavor opicy aweet aauce)

T 6. Four 5eaaon. 10.25
(Jumbo shrimp, beef, chicken and roaet pork w. mixed vcqi

in brown sauce)

T 7. Huppy Family 11.25
(Jumbo ehrrmp, ocallop, lobstcr, beef, chicken, pork & mixed
ve6i in brown aauce)

T O, 1eafood Delight, . .12.95
(Jumbo ohrimp,lobster, acallop, crab meat w, mixed veqi

and made w. our apecial oauce)

F3 ,

F4,

o5,

G4,



P 1 ,  P e p p e r S t e a k  . . , . .  . . . . . O , 2 5

P 2 ,  E e e f w . B r o c o o l i , , , . . . . .  O . 2 5

P 3. tseef w. 5tring Bean. . . , , O.25

P 4. Eggplant w. Eeef . . O.25

P 5. Chioken w, Muehroom , , , ,7.95

?6 .  Ch ickenw.Erocco l i , . .  . . . 7 .95

P 7. Chioken w. Caehew Nute . O.25

P O. Chiaken w.1tring Eean . . .7.95

P 9. Shrimp w. Chinese Vegi . . 9.25

nO.  Shr impw.Erocco l i . , . ,  . , 9 .25

P | l ,  t h r i m p w , C a e h e w N u t s  . . . . . , 9 . 2 5

n2, thrimp w. Lobster 1auoe 9.25

Q | .  C h i c k e n o r P o r k  . . . . . . . . . 7 . 2 5

Q 2. thrimp 9.25

Q 3 ,  T r i o ,  . . . . .  . . . . .  , , , 9 . 7 5

R 1. Chioken or Pork . . . ,6.75

R2.  Beef .  . . ,7 .25

R 5. thrimp .7.95

)lttto curtomezr:

JYo*oLoyt tfie f at in t'oo/t b an inzqitatfe p.ottr* in our

country oo/ t t  caLrLEt many / i r tot ,  in t f re -o. t / ,  t i [ ,  f r ro"t

l loror,  
""1 

f rgfr  [ [o" l  pteuurr .W, t"uty ur/r"stonJ, tXr* o",

tfr, p."ttemt in oua community.So -, aecommEnl. ,o*, frr"ttfry

foo/t to you o"l Bope tXou o", goo/ fo" yo"" I it ' ' .

-4{t ingze/.tentof o" tt, f oo/ wE ute o., ,oyf,too, t '"rrl rrgttof,t,

ooL froro,  t , ,ucE.

JVo JU39, [o* catoziet 
""/ t'Jf tf vitamtnt b oLLa

tpelatttyll

5 1.* Corning Claes 1tyle:

Chiaken....1075 Beef .,.,fl75 thrimp...,11,95 Trio...,1295

9 2} Johnny Chef ityle:

Chicken....10.75 Beef ....11.75 thrimp....n.95 Trio....1295

5 3, Bridge ?tyle:

Chiaken....10.75 Eeef ..,,11,75 thrimp.... l1.95 Trio..,,1295

9 4.' People's Lovely
(fhe ult.imal,e dish, whiah aonsiets of chiaken, ehrimp, zuachini, carrot,
snow ?eas, Chinese vegetable with Johnny 6auce and corning claoe)

fwo different slyles make you two different, taetesl I believed this dish
can become your first choicel

L 1. 5teamed Mixed Vegi . . . . 6.55
L 2. 5teamed thrimp & Mixed Vegi, 9,25
L3.  Steamed Chicken &MixedVegi ,  . . . .  O.25
L 4. ?teamed Saallop & Vegi , 9.95

P e a n u t s  , . . , O , 9 5
C a e h e w s  , , , , , 1 , 5 O
W a l n u t s  . . , . . 1 , 9 5
EaW thrimp. 3,OO
J u m b o S e a g c a l l o p , ,  . . . 6 . 0 0
Additional Vegi, , ,l.Ooea
P i n e N u t s . . .  . 1 . 9 5
Beef, Chicken or Pork. . , , 3.OO
J u m b o S h r i m p  . . . , 6 , 0 0



v1 .
V2 ,
v5 .
V4 ,
v5 .
v6 .
V7 ,
VO,
v9 .
v|0.
v|t .
v|2.
v|5.
vt4.
v15.
v|6.
v17.
vt8.
v|9.
v20.
v21.
v22.
v23.
v24.
v25.

Y1 .
Y3 .
Y5 ,
Y7 .
Y9 ,
Y||.
Y|5.
Y15,

Bean Curd w. Mixed Vegi . 5.25

C h i c k e n w . B r o o o o l i . ,  , , , 5 , 2 5

S w e e t & 5 o u r C h i c k e n  , , . 5 . 2 5

Moo Goo Gai Pan 5.25
5,25Chioken w. Garlic 1auce.

Kung Pao Chicken . .  5.5O

5 z e c h u a n C h i c k e n . , ,  . , , 5 , 5 O

Chicken w,  Str ing Eean .  .5 .5O

G e n e r a l T s o ' s C h i o k e n  . . . 5 . 7 5

? e s a m e C h i c k e n .  . . , 5 , 7 5

Oeef w. Oroccol i .  .  ,  ,  5.75
P e p p e r 5 t e a k  . . 5 . 7 5
Eeef w. Garl ic 1auce 5.75

Mongol ian Beef  5.75

thrimp w. Mixed Vegi 5,95

thrimp w. Garl ic Sauce . ,  5.95

1weet  and ?our  Pork,  .  .  .  5 ,25

Chioken Chow Mei ,  .  5,25

thr imp Chow Mei .  .  ,  5 .75

Chioken w, Cashewnute . ,  5,5O

thrimp w. Caehewnuts

thrimp w. Losber 1auce . 5.95

5teamed Salmon,  ,  ,  6 .25

Teriyaki 1almon 6.50

Fr ied Salmon .  .6 .50

?pring Roll  (1)

Shrimp Roll  (1)

Fried Wonton (2)

Mix Vegi 5alad

Egg Drop )oup

Hot  & 5our  5oup

Erown Rice

Pork Fried Rice

Y 2. Ess Rott (1)

Y 4. Crab Kangoon (2)

Y 6. Sesame Noodle galad

Y 8. Chicken Teriyaki ( l)

Y|O. Wonton 5oup

Y12. Miso Soup

Y14. Vegi Fried Rice

Y16. geef Teriyaki (1)

Co"r ing ctatr  b a nEw tzrnl  4 i la,2 : !

Xr"[tIy f tt l  to *tteome maoy f,..,,r,..-

(w,

Jrtbtort f o-..1

0t frot to$- :r

fl.to cr-s r ir

cannJ t't,. 'J

W ,  f , r [ i r , ; , , - ' .

or/ frope tBat you can gi ' t ,  ur good oJ

o Pootpezout  Inanr"" .J f ror l  you, '

DONT h

* t  o  nqL,1

U | ,  E d a m a m e . . . .
(Eoiled qreen eoy bean)

U 5. Vegetable Tempura
U 4, Ebi Tempura

(Deep fried ohrimp and fresr , e

U 5. Callfornta Roil . '. . . .

U 7. 5almon Roll .

U  9 ,  Ee l  Cuaumber , .  .  .  .  .

U 11. thrimp Tempura . .  .

Ul7, Amerioan Dream , ,  .
(Tempura ohrimp, avocado, cuc

U 6. Avooado Roll ,

U O,' 1pioy Salmon Roll . .

Ul4. Corning Claee Roll . .
(Decp fricd salmon, owect pott

9 t e a m e d 5 a l m o n .  . . . . . . . . . . . 1 0 , 9 5
(Gin6er onion sauce. Oroccoli, muahrooms, carrota, gnow peag, zucchini, oquaoh)

T e r i y a k i  5 a \ m o n . . . . . . . . . . . . . . . . . . . . , . .  1 1 , 5 0
(Teriaki eauce)

F r l e d S a l m o n  . . . . . . . . . .  . . . . . . . . . . . . . . .  1 1 , 5 0
(Olack 6ean 1auce. groccoli, grecn pcpper, carrots, onow pcae, Chindse veqetable,
muehroomo.)



Coz.ning otooo ir a nzw trtnJ 4oioo ttytt  zertauz.ant.(W azz gotng to urc

frrott fry t 'o"/ to *rtoomE many frooo.ott,  oorLumea.

(W brong[y f,ttito, we Boo, go"/ re,tvice orJ

l"tuuuo t'ooJ, erpeciatty a rez[et "f Br"ttfr t'."l.

flt fr"o [o* ootoziet, t'"tt of t'ilr"t ooJ vLtamint.

4.to we urt t ' " tofr o"g"tott",  tnheal of t fr t

"*"lr'.,or'ruou 

*[[ [z ntt{te/-itfr ou" o'trottont

oo/ frope tfrat you can gi, t t  uo goo/ a/sicz t" fr . tp ouL Lettau,tant gzow in

o  Poo t  pezov t  mano to .J  f roo f i  you !

DONT WASTE ANY Tl/vlE, ,U5T TRY lT!!

,OHNNY CHEN

U1,

u3.
U4,

E d a m a m e . . . .  . . . . 5 , 7 5
(Eoiled 6reen ooy bean)

Vegetable Tempura . .

E b i T e m p u r a  . . . . . . . . . . . . . . . . . . . . . . 6 , 9 5
(Dcep fricd ohrimp and freah ve6i with tcmpura oauce)

Callfornta Roll . ,:-:: ,.";l:;-; . T:17

1 a l m o n R o l l  ,  , . 4 . 2 5

E e l C u o u m b e r , . . . . . . . . . . . .  . . . . , 4 . 9 5

t h r i m p T e m p u r a  . . . .  . , . . . . . . , , . 6 . 7 5

A m e r i o a n D r e a m  . . . . . . . .  . , , 7 . 9 5
(Tempura ohrimp, avocado, cucumber, maooago)

A v o c a d o R o l l  ,  . . . . . 5 , 7 5

5 p i o y  S a l m o n  R o l l . . . . . . . . . . . . . . . . . . . . . , 4 . 9 5

C o r n i n g  C l a g s  R o l l ,  . . .  .  .  . . .  . .  . .  . . .  . .  . .  . , O , 9 5
(Dcep friad salmon, oweat potata, cucumber)

u5.
U7,
U9,
u 11.
ut5.

U6 ,
u o,'
u14.
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