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10:30am to 3:00pm, Each Dim Sum for only $1.50
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FIVE SPICY BEEF BRISKET IN CASSEROUS
CURRY BEEF BRISKET

BRAISED BEAN CUND IN CASSEROLE

BEIJING PORK LOIN WITH CHEF’S SPECIAL SAUCE
SALT SPICY KING MUSHROOM

EGGPLANT IN GARLIC SAUCE

GENERAL TAO’S CHICKEN

SHA CHA BABY SHRIMP

SAUTEED MIXED VEGETABLES

LEMON CHICKEN

BEEF WITH BROCCOLI

KUNG PAO CHICKEN

KUNG PAO SHRIMP(SAMLL)

STRING BEAN IN GARLIC SAUCE TOPPED WITH MINCED PORK
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