




Chinese cuisine has a long history. It is a precious 
cultural legacy and must be carried on and developed. 
Eventually, it will enrich people's lives and promote 
cultural exchanges with other countries. 

Mao Dun 

Welcome to Hee Hing Restaurant, one of the finest restaurants in Hawaii. 
Established by Kin Ball Lee in 1963, Hee Hing is a legacy. In its more than 22 
years, more than 3,000, 000 customers have been served. 

Today, Mr. Lee's renown tradition of serving the finest dishes prepared from 
the freshest ingredients at the most reasonable prices continues. Over seventy­
five different varieties of Hong Kong style dim sum are served daily. The freshest 
and liveliest seafood is prepared in any style of your choosing. The sizzling 
platters are exciting and the casserole dishes are most flavorful. Our house 
specialty, Drunken Prawns, is served only at Hee Hing in Hawaii. Our menu 
includes traditional Cantonese dishes-Sweet Sour Pork, Shrimp Canton and 
Beef Broccoli as well as the most innovated dishes-Sizzling Hawaiian Prawns 
and Chinese Cold Noodles. 

The Lee family invites you to enjoy Hee Hing 's traditions and innovations 
and to experience the cultural legacy of Chinese cuisine. Thank you for your 
patronage and we hope to have many occasions to serve you again. 

THE LEE FAMILY 

For our international guests, prices do not include tax and tip. 

a,g111\$L,..tt1~~. fllif8C~~tita,&;U:f•.:.i7~a~n-cal'.:l ~ttJv. 
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~ !}12. APPETIZERS •• 

Perfect complements for your cocktails or to kindle your appetite. 
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HOT APPETIZERS 111.n \MJJl 

Crisp Egg Rolls 

~ Crisp Spring Rolls 
t:--

1/:Jj._'- j._ ~fl_ Pepper Salt Shrimp 

, f ~ ~ Deep Fried Tofu with Special Sauce 

tijf. f.} -~f -~ Golden Fried Squid with Shrimp Sauce 
....-.- ✓- ----r- 'h-'.L "f3 ftJ!Jl.1'•1 ttr Stuffed Crab Claws 

,f-J -1,K f ~ ,!ff j Spicy Beef Tongue 

~f 41 _J{
1 
~ Assorted Roasted Meat Platter 

&ll i.f -1/}_k- Shrimp Rolls 

~1 ~~ i~ Oyster Rolls 
,Yk ,-;;:r,-? X 
7, f -ff;:. AZ.'- Crisp Won Ton 

I r f ~ -t Crisp Kau Chee 

-4-- ii COLD APPETIZERS ~~L,WJ• 

,If f1i (v 1J Fresh Sashimi 

<F ~ f 11-- Chinese Chicken Salad 

J. f ;J, 0P. k· ,;.)" Cold Meat Appetizer Plate 
I ✓,· Z fl 
~ Jtf j: ~ Seafood Appetizer Plate 

1 ,Ip J-d:1- ii- Sliced Spicy Pig's Foreshank 

- -jf._ Jf 1* -JI[. Spicy Jelly Fish 

- I - "7/j) SOUPS 

I],¥~ ~-;[J_. 
11. .§.. l~~ l~ If!) Bird Nest Soup with Shredded Chicken 

00 ~ 3.95 

~ 4.25 

il:::J y 3 ')~It'.' 6.95 

75-fRJlA"'Y-t7JL,, ')-A1'J 3.95 

-(1J0)75-(,It'.'O)')-A1'J 4.95 

1J=O)l~~ih0)-:>11J'1Jtllj' 5.95 

~~0)5 4.95 

□-A t---~©Si3t)tt 6.95 

It'.'·O-JL, 4.50 

;,t-( A 9- • O-JL, 4.50 

tllj'lf~ 2.95 

lj'~~ 3.25 

"J !fl seasonal 

ct:i aam T::f ':.l-+f 59 4.95 

~~ L, ®M©S"'.J $t)tt 6.95 

Jffllf ~~®M©S 10 i3t)tt 6.95 

~O) .fE 0) ._ t)J 10 ~-:> 17 5.95 

< 5 lj'0)~-:>17 4.95 

A-7■ 

Jffl~©Jl©A-7 8.50 

Md 
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Steamed Shark's Fin with Chicken, Ham and Abalone Soup 1iv£71J©t:.voM,I\L1-®t)U.i\'0 18.00 

Shark's Fin Soup with Shredded Chicken 
(Individual Serving $4.25) 

'-"J.. f;{_;~f rfJJ.8i Shark's Fin Soup with Crabmeat 
(Individual Serving $4.95) 

,J!JL}fJ'i,. ;f i-1'- Scallop Soup 
Flavorful scallops with egg blossoms, chicken and ham. 

~ -Ji }c.QJil, ~ Abalone Soup with Pork and Vegetables 
/ j. J;t~. 

.)P... -,.UfJ\ -iK v1p Seaweed Soup with Fishcake, Pork and Tofu 

~ Jit~ ~ Rainbow Tofu Soup 

'1'1t-Jf-f f iiJ Chicken Sweet Corn Soup 

.. ~.£ ~Ji ~ Chicken Long Rice Soup 

if)~ Jf_ ;A}7 Hot and Sour Soup 

,-;1 :?.. ~ Pork and Watercress Soup 

-ft, f-{j Mustard Cabbage Soup 

~ 3ft ~ Egg Flower Soup 

4 1:/ 1!tj 4; Special Soup_of the Day 

tl~.i\10 71J©t:. vO)A-7 15.00 

1J=.i\10 71J©t:.v©A-7 18.00 

~tt©A-7011~00,tl~,/ \L:..i\10 

®t)U©A-7o~~,BM.i\'0 

t)1J/1J©A-7o 
7-1' 'YY .:i;t{-JL,, ~~, Rlll.i\10 

4.25 

3.95 

3.95 

3.95 

4.25 

3.95 

3.50 

3.50 

3.50 

v-f':.J;t{-RlllA-7o 

•~cc-S't>3.::: v©A-7 

-~□>7·5-fA·A-7 

m'Yl---·-+f':J-·A-7 

~~c?v'J':.l©A-7 

1J5L,M©A-7 

1.t~OOA-7 

~B©;a-g--g-/1Jaa daily prices 
M ii 



·J 
·r 

-Y~ ,U I :t 
79 ~ w '\ ~~ 

rl1ik: Jl' ._ 
,~,, ~j 

Our Specialties ffill~JI 

DRUNKEN PRAWNS i(-::11:t".7□-'Y 

Fresh live prawns, marinated in delicious white wine, are delicately cooked at your tables1de 
and served with a appetizing spicy sauce. A perfect appetizer or entree. 

,g:70-::,,~'J-<::,,c-:m~ ~O)~-t-O)a-cm1,, -c:~L,:,:?J. •1uu~81J'.1- -:;,.11-::;1, ,-c:a,l.'.>lfojJRc L, -c:u-c11. 

seasonal price M m 

.'- .)x_ if }..· ~ 
'i. SIZZLING SPECIALTIES 

Sizzling Chicken with Black Bean Sauce 

Sizzling Chicken with Satay Sauce 

Sizzling Oysters in Black Bean Sauce 

Sizzling Scallops in Black Bean Sauce 

Sizzling Seafood Variety 

Sizzling Cantonese Tenderloin of Beef 

Sizzling Tenderloin of Beef with Black Pepper Sauce 

Sizzling Beef with Satay Sauce 

Sizzling Capitol Style Pork Chops 

Sizzling Shrimp with Satay Sauce 

a1u1~ 

-~, 75,y?~-"':.l-')-"7-.. 

-~, ~9--(. ')-"7-.. 

5.95 

5.95 

tJ~, 75,y?~-:.J-')-"7-.. 6.95 

~t±,75'Y?~->')-"7-.. 7.50 

~-ffl~t)}J 6.95 

~~,~-"7-..9--()1., 6.95 

~~,-C:.l,~-3')-"7-.. 6.95 

~~' ~9--( • ')- "7-.. 6.95 

it{-?:r3'Y7·~t,~9Jv· "7-..9--(Jl., 6.95 

I~, ~9--(•')-"7-.. .,. 
t Sizzling Chili Shrimp tf S L,~f~H:t~~ 

;t{-?:r 3 ,y7' 3i~~-::>~ 

/\r:J--(:P:.J·7□-:; 
(~i'.il::d: 10 ~~) 

6.95 

6.95 

6.95 ,,. '} Sizzling Pork Chops with Onions 
I N..Z:l-!:1 

J..!-l__..f,if-L Sizzling Hawaiian Prawns Seasonal 

l{ 1} ~ ;!-~ EARTHEN-POT CASSEROLE DISHES ±■JUI 

Our casserole dishes are cooked and served directly from the stove in earthen clay pots. 
Earthen clay pots, traditionally used for winter cooking in Southern China, slowly simmers the meat 

and other fine ingredients sealing their natural juices and enhancing their natural flavor. 

~~O)ilf4!1lcrct.:taffm L, -c: a,I.'.) ~?JO)T:, tt*~-C:O)P'Y-P'!JO)c:::.. 3~B L,..ttJ-:i n ,~"l:!t13:?f. 
.:tarctellEEPIUII ~O)PJ1fCffl1, \ sn Q{zil!f~.g ~O) T:11. 

~11~?<1.'.>•~¢0)T:~O)~~~-t-O)S~~~o~,'411f0)~~-~co~~~tt~?1 • 

Chinese Beef Stew Casserole 

Seafood Casserole 

Duck Webs with Black Mushroom in Oyster Sauce Casserole 

Seafood Tofu Casserole 

c:;:i•mt113i7' 10 ~ - 7 • :.1:r .:i -

m • 
iJi5V--o0)7J<tJ~ c tHf, 

--("7-..9-·')-"7-.. 

1¥IDII 

E:lli"\~~ 

seasonal 

5.95 

6.95 

6.95 

6.95 

5.95 Tofu with Eight Treasures Casserole 

Beef Brisket and Tripe Mix Casserole ~-7·7'J"7-..?ct--5--f'7©J:tta 5.95 

(~ 1r :t 
{1.5.. • J..,.. // --

Chicken Black Mushrooms with Lup Cheong Casserole 

Sea Bass Belly and Mushroom Casserole 

Roast Pork and Tofu Casserole 

Chicken, Tofu and Salt Fish Casserole 

Chicken, Abalone and Black Mushroom Casserole 

Fresh Oyster Casserole 

... y: !'" t I, 
'I 

TARO NEST DISHES 

Scallops with Chinese Peas in Taro Nest 

Sauteed Seafood in Taro Nest 

Sauteed Chicken with Celery in Taro Nest 

Shrimp with Cashew Nuts in Taro Nest 

Beef Tenderloin and Bell Peppers in Taro Nest 

Lobster with Cashew Nuts in Taro Nest 

-~, •• , 57•:f3--(0)jJ1"1J 

"7-...J:~©®Sct1•11 

O-"7-..t--·-9''Y?cE:II© 

A~, E:ll, ta-:11":ttl 

A~, iJi5t)U, tlff© 

~tJ~O)jJ~ 

90¥0J•l~A-::>~~JI 

~ttc~~~1vc:-s 
m•~O)l, 'c~t>© 

t?□ 'Jcl, \c&tJcA~-"10 

=:f c 1J:,; .:i -r 'Y 'Y 7' 10 

~~c~-v:.JJ\10 
... 

□7"7-.. 9-ci.J:.1 .:i--r,:1'YJ\'0 

6.95 

6.95 

5.95 

6.50 

9.50 

6.95 

7.95 

7.95 

6.50 

7.95 

7.95 

11.50 
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CHICKEN DISHES 

Minced Chicken with Lettuce Wrap 

Hong Kong Style Crisp Chicken 

Boneless Lemon Chicken 

Almond Chicken 

Steamed Chicken with Ginger and Onion 

Pot Roast Chicken 

Chicken with Oyster Sauce 

Shoyu Chicken 

Boiled Chicken with Gravy 

Cold Chicken with Ginger Sauce 

Steamed Chicken with Sliced Ham 

Minute Chicken 

Steamed Chicken with Chinese Sausage 

Boneless Chicken with Button Mushrooms 

Boneless Chicken with Black Mushrooms 

K, Boneless Chicken with B1ttermelon 

Boneless Chicken with Chinese Vegetables 

Boneless Chicken with Cashew Nuts 

Boneless Chicken with Chinese Peas 

Golden Fried Chicken Fritters with Pineapple 

• ~ JI 

~11<~~fv£XI~~ 
v9A°CTYfv£ti© 

·= A 9-1' JvXl©11Stl1'1 

v'E :=.t • 7~ ::;c ilt'J L,) 

:P-'E::; t--. 7~::; 

L,Xl, L,J:-511,.Q~-:)~ 

il'{,y t-- • □-At--· 7~::; 

Xl~,;;1"-fA9-·'J-A 

L,J; -:>!0>7~::; 

IO>L'A, Q'L,,-t::'.'--:)~ 

:J-Jvt-- -7~::; 

L,Alc/ \u 

~='.!I';,/. 7~::; 

L,Xl,ctJ•'J-12-V 

•~t:;,,y:1.::i.Jv-w 

~c~ff 

A~cC.tf-5~ 

•~cctJ•mB 

Xl~c:t.J:1 .::t -7,y'Y 

•~c~~~1vc-s 

A~©75-f · I ~-(j-,y7Jv 

6.50 

4.50 

4.50 

4.95 

4.50 

4.50 

4.50 

4.50 

4.50 

4.50 

5.95 

4.75 

5.50 

5.25 

5.75 

4.95 

4.50 

5.75 

5.25 

4.95 

Sauteed Chicken with Pineapple and Sliced Pickled Ginger n-f1"'Y7Jv,JaW~L,J:-St.f"C 4 95 l-\"£d.J"£XI • 

;{. 

Spicy Curry Chicken 1.JL,,--7~::; 

Sauteed Chicken with Black Bean Sauce Al- \"£d.J, ;;1"-( A 9- • 'J-A 

'~ DUCK DISHES • • 
Peking Duck ~t3rtffi9''.!I'? 

A whole duck magnificently prepared and served in the imperial tradition. 

•~Q-~~~~~acu~ff?~••u~~. 

8}1 '!/~ '/if0 f-Jb Roast Duck-Cantonese Style □-At-- ·9°'.!l'?fli.A 9-( Jv 
-"\ _,. J... /\. _,o .f:, 

Boneless Stuffed Duck .. 0)-:)d) ~O) 

1ptuffed Duck with the Eight Treasures .. 0)-:)d.Jt'lJ, i\~M 

Boneless Crisp Duck A©t.1'5111'1 

Almond Duck :P-'E:=.tt--= ·9°'.!I'? 

Sweet and Sour Roast Duck □-At-- ·9°'.!l'?t!lffSfvt.1'11 

Roast Duck with Sliced Pickled Ginger □-At-- ·9''.!l'?c~WJ~ L,J:-511 

4.95 

4.95 

24.00 

4.50 

5.25 

6.25 

4.75 

5.25 

4.75 

5.75 



i' rfJ frt ~ { ~ BEEF AND PORK DISHES tf·R~~ll 
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~l 
JL- k Jti-111 

Minced Beef with Lettuce Wrap 

Beef and Broccoli 

Beef with Bell Peppers and Black Bean Sauce 

Beef with Oyster Sauce 

Beef with Tomatoes, Bell Peppers and Onions 

Beef with Green Onion and Fresh Sliced Ginger 

Beef with Pineapple and Sliced Pickled Ginger 

Chinese Beef Stew with Curry Sauce 

Chinese Beef Stew 

Book Tripe with Black Bean Sauce 

Book Tripe with Green Onion and Ginger 

Pork or Beef with Bean Sprouts 

Pork or Beef with Bittermelon and Black Bean Sauce 

Pork or Beef with Chinese Peas 

Pork or Beef with Sweet and Sour Cabbage 

Pork or Beef with Tofu 

Pork or Beef with Choi Sum 

Pork or Beef with Chinese Vegetables 

Chinese Sausage (Lup Cheong) 

Opu with Black Mushrooms 

Pot Roast Pork (Kau Yuk) 
(If served with steamed rolls, an additional $1.50) 
( llvO-/L,t:-Bl.:i!JUJ~o■8C~$1 soaroi;:.gl'.) 3:"lf) 

.a!11<~~fvl.'.!*~~v9A ~fvf.'.!'t:>O) 5.95 

*~C7□,y:JI)- ...,,,_,--...~_ 3.75 

*~,~-y:,;, 75,y?~->'J-A 4.25 

*~, ;;1°-1'A9- ·')-A 4.25 

*~,t-vt-, ~-v:;,:li~~ 3.75 

*~c•~~, ;w9.110 L,,;:-S tf 4.25 

*l='::l, / ~-(7,y7)1,,,,W9.)") L,J:"3tf0)-.:>1'1~ 4.75 

C+J•m~-7-t.Jl,/- 3.95 

C+J•m~-7 -~:r.:i- 3.95 

l-5-1'7C75'Y?~-:;-')-A 5.95 

t-5-1'7 c•~~, L,.;:-Stf 5.95 

l='::l,~lct*~CR't:>~L, 3.75 

~,~lct*l='::lCIO:tf-310, 75,y?~-:;-'J-A 3.75 

l='::l,~lct*~' ~~7...fvc.-3 

~, ~lct*~cSftF~-t,I\ ':J 

*l='::l, ~lct~~R 

*~' ~let~, :r 3 -1' Au 

l='::l, ~lct*l='::lCC+JJlmtff~ 

C+J•m 'J-~-:J( 5 7 • :r 3-() 

;;1"7c~ff 

4.25 

3.75 

4.25 

3.95 

3.75 

3.25 

lt{,y I-· □-A I-· lt{-?(1.J') • :J.. •y?) 3.25 

f ~~ Taro Pot Roast Pork 9□ -lt{,_:.d-· □-Al-•lt{-? 4.50 
(If served with steamed rolls, an additional $1.50) 

vO-/L,t:-Bl.:i!JW~o■81.:~ $1 50Broi.:.gl'.) 3: "lf) 

Roast Spare Ribs (Char Siu Style) 

Roast Sweet Pork (Char Siu) 

Roast Suckling Pig 

Steamed Spare Ribs in Black Bean Sauce 

1~ Stuffed Bittermelon with Pork Hash 

?if_ _]__ i Stuffed Tofu with Pork Hash 
I . p Sweet and Sour Pig's Feet 

Sweet and Sour Pork 

Steamed Pork with Ham Ha (Shrimp) Sauce 

Steamed Pork Hash ')-

~ f?.1 Steamed Par 

~ ?.1 Steamed Por 

k Hash with Salted Duck Eggs 

k Hash with Salted Fish 

'(v Hum Ha Pork with Ong Choy 

-, Hum Ha Pork with Watercress 

1 
Sweet and Sour Spare Ribs 

t Sweet and Sour Spare Ribs with Pineapple 

g Pork with Szechaun Cabbage 

fJ Pepper Salt Pork Chops 

□-Al-·Al'\P· 1)7 

□-Al-· A-1'-1- -lt{-?(:r-t,-~.:i-) 

7fj0)0-AI-

L,Al'\:P· 1J7,7=:;,y?~->'J-A 

1.: tf -3 10 0)-.:> I!/) 

RA 0)-.:>l!I)~ 

SftF~ijO).fE 

~©Siff ®fvt.tl:t 

L,ijl='::l,I \I.JI\-· ')-A(7...U'J-A)111'1 

L,~,:i-y-( 

L,~.:i-v-1' cta-:11:tgB 

L,~.:i-v-1'C~ 

I \I.JI\-· it{-? c:;1":; • 'r 3-( 

I \I.JI \--lt{-?C?l,/'J:.; 

.::i.,l'\P· 1J7©Siff®fv1Jl'1 

4.50 

3.25 

seasonal 
M ■ 

4.50 

4.25 

4.25 

4.25 

4.25 

4.75 

4.25 

4.95 

6.25 

3.95 

3.95 

3.25 

Al'\P • 1J7©Siff®fv1Jl'1, I ~-(7,y7Jv7'."J 4.50 

~c~, 11m~""I'\ ':J<~--+J-1') 

ta.::: L,J:"3~7t{-?·:r3'Y7 

4.75 

5.50 



(,,-'i 

;a 

_\:-
.,~~ Seafood Dishes 
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\; 
""""""....,. "~ FRESHFISH • • 

All fish served at Hee Hing are fresh. Our selections include Kumu, the favorite fish of Chinese in Hawa11, Mullet, Onaga, Parrot Fish (Uhu), 
Sea Bass, Flounder and other fishes. Select your favorite fish from our seafood display and our master chefs will prepare your fish 

in any of the following styles 
~3-CB~®tf-:>n 11.'!7:!.<1DIUollll.::lct,/ \'J-fO)C+Jll'31Jlll.::6fv~OnQ?/.J. i1{5 ;;f:t-tJ, ':J7, A.A~*- "lfl'\"Ciilf!J~fl~lflL. 1-ca,10 ~1'". 

cB6ch©ll~cBJIU""FcL. 1.~30):J•.:,,?§. 

1. Traditional Style ffilite'SJA 91' JvO)~ L,~ 

Steamed w,th shredded ginger and green onion and dressed with peanut 011 and shoyu sauce 
•W'0 ~J:?tf, -~~l:AlA:::'-:t-•.:,,'.!/• ;;f-f Jl,l: ~J::?~"CU"?l:t~l.'!'ti© 

2. Ala Hee Hing P5 • t::.-· t::.::;~L, 

Steamed with shredded pork, salted turnip, and black mushrooms 
w10 ~-Jall I:t t.ti3i, ~ n c. • u~ 'ti© 

3. Cantonese Style a;. L,~ 

Deep fried and dressed with shredded char siu, black mushrooms, onions, celery and oyster sauce. 
111.'!~C:f;,-v.:i-, fUl,3i~~. t?0 1J~-t-;l,;;f-fA9-· J-A °C®Xl.!'ti© 

4. Sweet and Sour 1:H!'f 3i5fv 1111 
Deep fried and dressed with pickled Chinese vegetables and sweet and sour sauce. 

I11.'!~l.::C+J.nl"?l:t'ti©~-t-;l, Bllf®fv~t.tl:tl.'! 'ti© 

-..;;l, ~"' 5. Black Bean Sauce 75•.:r?t:-::;~')-At.1'11 
Steamed in flavorful black bean sauce. 
75•.:,,?t::'- :.;· 'J-A "C~~l.'!'ti© 

,Q ~ 

il 

Prices are seasonal and varies with the size and variety of fish selected 
-~~~~~O)~-f.:Zl.::&-:>-C:~0'0~~ 

- A' ~_;K_~~ LIVE HAWAIIAN PRAWNS ~7!~/\91'P::;•7□-:; 

Renown for their texture and sweetness, our prawns are raised in fresh water ponds on Oahu. 
Ordered by the pound, enjoy your prawns in any of the following styles of preparation 

P7~-Cil:i*••cn1.'!7□-:.;Ict-t-©~©&t5"N!lsnn1~-g-. 
m:.;i-:mm-ci!Jl:.gc-:, 1:"fcL. ,.a,ach©A 9-f Jl,l.::fll!IL. 11.'! ~~1'". 

1 Quick boiled and served with our special sauce of ginger, green onion, red pepper, shoyu and 
peanut oil. 

V' >:.· :)(· L /~, . 
17'Yc:~L'"C§~~ftO)L,J::.::y/f', ~~. c:-SffS L,, L,&:-S~, t::.'-7,y';) • 7t1' JvO)')- X~t.1'111.'.:'t>O) 

2. Sauteed with ginger and green onion. 

}(_,, 

~j____. !&1- "-;Ji f JC 

,fl- JL J,__<tf~ 

tr ~i._}J, l , 

L,&:-S ff, ~~b~l, \f.'.:l!/Jc 't>O) 

3. Steamed in black bean sauce. 
75,y:Jt::.'-';I ')-AL'~l.,f.'.:'t>O)o 

4. Golden fried in pepper salt. 
11't>O),ia0:: L,J::-S~ 

5. Steamed with garlic and ginger. 
l:.fvl2. < c: L,&:-StfL'~ l.,f.'.:'t>O) 

6. Deep fried and served with sweet and sour sauce. 
7 51' 12. L, "C tt!!'f 3i5fv~11111.'.: 't,O) 

~cf:~ 7. Grilled and served on a sizzling platter. 
ml,, -cP':JP':JO)c:.:: 3~<B1f1f l!/J L, ~11" 

II LIVE DUNGENESS CRAB ~~~S'';l~I~Atfl;: 

Fresh live crabs, averaging in weight of approximately one and three-fourth to two and one-half pounds, are flown in daily from the West Coast. 

L-> /-..::s 1$) it 

l?.l ~t 1.k,1 

oot. oJr_ ;{JD~'j ' 

Priced by weight, our chefs will prepare your crab in any of the following styles: 
~3-c~~f:J.1 3.m:.; t-=1.ts2 !·2m:.; t-=©1.ti.::~111~ -ca,10 ~ -g-. 'tf l'\-C *i!!ilD/lllt.tsma~■cn -c < Q't,O)-C1'". 

■~la:§751.::&'0 ~1'". cB6ch©flll~cBJIITT cl.,. 

1. Sauteed with ginger and green onion. 
L,J::-511, -~~~l, \f.'.:l!/Jf.'.:'t>O) 

2. Sauteed in black bean sauce. 
75,y:Jt::.'-::;• ')-A -Cl, \f.'.:l!/Jf.'.:'t>O) 

3. Sauteed rn curry sauce. ~ 

tJv-')-A L'l,\~l!/Jt.::'t>O) 



iJU~JI 
;j_ {l JJL Ji[ LIVE LOBSTER J!@~□7A9-

Either Maine lobster or Hawa11an Spiny lobster, our chefs will succulently prepare the king of shellfish 
in any of the following styles of preparation: 

~2i~ :>1:cl,IJ 3:?1(7)1ct, ;,l.-(:.,4'N(7)07~ 9-m \':]-((7)fflll}It.'."C'?1. c!,R,~(7)f::IJl;>fl, It:! L,~ ?1. 

. ' 
'C..., ci iJlL 'J!.f J_ 1. Sauteed with ginger and green onion. 

L, cJ: "3 tf c ,t f ~"('\, \'~ t/:J t::. "o© 

ji_:,-1 ,J.lJ:)~~£._ 2. Sauteed in black bean sauce. 
75•.!l?t'.'-~- ')-A "Cl- \t::.t/:Jt::."o© 

::-fg -.-f, jtltF}._ 3. Steamed in clear broth. 
~ ~ L, >t "('IQ>"(' 3i:il':f t::. "o (7.) • 

fl 1/f_ JVi•f Alaskan King Crab with Black Bean Sauce 
'/J.f1- (I 'fj;, <92,0- . . s t>?j: ~ l.t (f;:,;;, Alaskan King Crab with Curry auce 

:t.q-Jf f'\1J Crabmeat on Straw Mushrooms 

~ Jf- :;f \. ~ :;{_ Crab meat on Hearts of Lettuce 

if-1, 1,r ctf~ Lobster with Black Bean Sauce 
3
~ ~ ~t{..$&_ Lobster with Chinese Vegetables 

,, ti - ~ /2~ i ~ ~ 
~ {!]~ i:l~ r;l. Lobster Canton 

,,,. ,'$" ~Jj f) 

:f ~ IJ IL ,f;z_ Lobster with Cashew Nuts <,, . , ,. ' 
}c ~ 
~ Fresh Sashim1 with Chinese Mustard 
-0-
,_. - ... ., - ' '· 

d_ itjf-1~ 
- v.:~ i~ 

Boiled Sliced King Clam with Special Sauce 

Sauteed Sliced King Clam 

( 5 .f. & 
f,~ Kie-~ 

;:, .,---_J,,,. . 

·d -~t / {J Sauteed Oysters with Ginger and Onion 

Golden Fried Oysters 

Golden Fried Oyster Rolls 

~t ;J ~t !.-l Sauteed Fresh Clams in Black Bean Sauce 

~ "ii i'tf -:3-- Seal lops with Straw Mushrooms 

,,r ~l ~ftif Shrimp and Broccoli 

_ ,, .,,..JL'1-:. Shrimp Cashew Nuts with Baby Corn 

"
1 ~ l ;f f}_y.':j::_ Shrimp with Chinese Peas 

l~ .. ~ }(.. 111 Pepper Salt Shrimp 

1~ ti 1'ti..J:1:- Golden Fried Shrimp 

-irf t°fl;(t. f./' .!if<_ Shrimp Canton 
..-r ~ ii. f> 

=J(_ 1f!., .'f- / ffx. Shrimp with Pineapple 

f {. : 1 ,J:pl,J;J:__ Shrimp with Black Bean Sauce 
.... ~1 :-t-
(J. ;;--J , -Y. 1._J-11-- Shrimp with Tomato Sauce 

K f 1/.{~f.. Shrimp with Chinese Vegetables 

ff}tJ. Lf.f -fi/1..J-IJ:- Golden Fried Shrimp Rolls 

~ .... '1-4 Filet of Abalone with Oyster Sauce on Lettuce 
;;.-:,,_,; ~ //__ 

_ -)Jt,,/t,;.i:f!_ Abalone with Black Mushrooms and Oyster Sauce 

:;. -_ff~J3±. Abalone with Pork Tripe (Opu) and Black Mushrooms 

r.7 /4. 1-}J. fat_ Sauteed Filet of Bass 

/K- f g,)-j.. ){. Filet of Bass Sauteed with Seasonal Vegetables 

tf eJliL ✓,j,J Sweet and Sour Fi let of Sole 

,1IJ"<7 r1l/ ~;,,. (e Squid with Curry Sauce 
~ '- ...,..._,,'L)"~ 

{i}y._ ,t£ }1./u .. !L. Squid w'.th S~eet and Sour Cab~age 

{J j~- ;11_ tJ,£ Squid with Ginger and Green Onion 

~I, ,J),it_ ,J:f,, .:fJ Squid with Bell Peppers and Black Bean Sauce 
" 

Golden Fried Squid with Shrimp Sauce 

ifiu ~, Squid with Chinese Vegetables 

fr '''t~ )f_....... Fishcake Roll 

~tJ )dJ .}l.,, /l.J Fishcake Balls with Oyster Sauce 

,tfLJ1::. 3.., 1'fdJ Steamed Soft Tofu with Minced Shrimp 

P57...1Jft951 ,t.1=, 75•.!l?t'.'-~·'J-~easonal 

P5 A1Jft95 J ,t.1=, 1Jv- • ')-7... seas~~ 
M illi 

111.:::cAt---□-• v•Y:.1 .:i.Jv-u 9.95 

1Jl.:::~v97...l.:::S-:>'f:!."o(7.) 

□7A9-, 75•Y?t'.'->')-7... 

07 7... 9-, C+JailftHHll 

fti3Ul□77...9-

□77... 9-c1J:.1.:1.--r•Y'Y 

~H!t, C+J.115 L,1tr~ 

IO>-Ct::..WG95/ ,t.1=,ffi~')-7... 

WG95J,1J=t,\t::_~ 

1J -!f-(7) / 5 -( 

11-!f-©O-Jv· "75-( 

L, d: "3 tf' "f ~"('\,\'I:!. tb t::.1J-!f­

®~G(7)75 •Y? ~ - ~t, \'f:!.t/:J 

~ttc7... 1---0-• v•Y:.1.:1.Jv-u 

It'.'c70•Y:J 1) 

It'.', 1J:.J .:i.-j-•y,Y, l'\t'.'- • :J-~ 

It'.'c~~.:Vvc-5 

la.:. L, d: -5 It'.' 

It'.'· "75-( 

rz;,-.mit'.' 

I~t:/ ,-(j-•y7Jv 

It'.'c75•.!l?t'.'-~- ')-7... 

It'.'ct---vt--- • 'J-7... 

It'.'ct:p•B~ 

I~· O-Jv©"'J5-( 

9.50 

9.75 

9.50 

9.75 

9.75 

seasonal 
~ ii 

seasonal 
Milli 

seasonal 
M D 
6.25 

4.50 

6.25 

4.95 

6.95 

5.25 

5.95 

5.95 

6.95 

4.50 

4.50 

4.50 

6.50 

6.50 

4.50 

4.50 

3i:iOU©WG!tc~-(7... 9-· ')-7...,v97...&G 9.75 

9.75 3i:iOU,fUJ,~-(7...9-· ')-A 

a,;;nu. t---5-(7(~7),fftff 

'J...;(-!f-©WG9(7)')7-

7... ;(-!f-©W G !'t ~~ l'i©B ~ ~ t,' t::. tb t::. "o (7.) 

t:5;:,l(7.)WG!tt:rlrf:3i:ifv1Jl7 

-(1J©1Jv-• 

-( 1J c t:rlll~B~ ( "!f--t,I'\ 'Y) 

-(1Jc L,c:J: "311, Jiff~ 

-(1], ~-'y~, 75•.!l?t'.'-~· ')-7... 

-(1J• "75-( ,It'.'·')-A ::>~ 

-(1JcC+J•B~ 

"'J-( •y:.1.:1. • m-Jv 

/ -( '.!/:.I .:I.. it(-)v, ~ -( 7... 9-. ')-7... 

~L,HActmtJ<W-:>~It'.' 

8.95 

7.50 

6.95 

6.50 

4.25 

4.25 

4.95 

4.95 

4.95 

4.25 

4.25 

4.25 

4.95 



~~f.f ii_ ;Jt-}f ~ $,~ FAVORITE NORTHERN AND SZECHUAN STYLE DISHES 

~ 1v Hot and Sour Soup 
;.. 

Ma Po Tofu (Grandma's Tofu) 
- . 

)~ ~ ;Ja_ :J"' Sauteed Egg Plant with Shredded Pork 

ti} j j 1-t) Beef and Spicy Szechuan Cabbage 

b- Ji.. , _ •?~ Chinaman's Hat 

"<J-

::JJ 

-~ 

/>-Q.· 
7J ('-.. 
ef 

I ,ff" A,J1.- ..._J Kun Pao Chicken 

'A~ 3/tf Crackling Chicken 

"'-""' 

~ f.{ EGG DISHES 

Steamed Egg 

Steamed Egg with Dried Shrimp and Long Rice 

Egg Fu Yung 

_ Crabmeat Fu Yung 

~//;:::... ~ fr- Shrimp Fu Yung 

x_ ~fu J...._ ;f- Char Siu (Roast Sweet Pork) Fu Yung 

~ ~ Salted Duck Egg 

~L f b ~~ One Thousand Year Egg with Pickled Ginger 

m•:;t----t;tr:J-· A-7 

MWR 

.tJ~c•W'0~L.\£dJ 

~l:!'Jcl1!l/ll§.~17/'\,Y 

:r 17 --( T v:::; ;( • /\ •y t---

?::J • I tit· '.r~:::; 

?5•:;? 1J::J • :r~:::; 

WI A JI 

l!i u 00 

l!iuOOc-=f!Jit:::,D>75--f'A 

I •yQ' • 7-:3 ::J 

t.1'1-Z. 0) I •yQ' • 7- :3 ::J 

It:'.:O)I•:;Q' • 7-:3::J 

717-y .:i-· 7-:3:::; 

Ja-:11'1 O)qj {j-Q 0)00 

-=f~OOc u&: -stf©-:::>1'1'ti© 

I I' 
·1 {}1 VEGETARIAN DISHES B•AJI 

,- :..1-
()- j, .i , _,, ,·u 
~~ i:J-. \;.I'?-_ ,;r;,,<.... 

k a 
Jl--. .,, 

~ q. 

s 

Vegetarian Egg Flower Soup JUt:t:•~n~t.t~OOA-7 

Vegetarian Hot and Sour Soup JUt:t:•~n~m•:; t----t:tr:J- • A-7 

Deep Fried Tofu NIIIOY75--( 

Vegetarian Fried Rice JUt:t:•~n~'J-17-/ \::J 

Monk's Food (Lo Han Chai) 'E)'?A • 7-t-= 

Tofu with Black Mushrooms and Oyster Sauce Nll,•!f,;;it--(A-9-·'J-A 

~ Straw Mushrooms with Chinese Peas y-. At--- □-· v'YY.:i.Jv-uc~~~fvc-S 

I•:;Q' • 7-:3:::; ?$-- Egg Fu Yung -

29JIIJUI 

Three Mushrooms with Oyster Sauce 

Choi Sum with Oyster Sauce 

Tofu with Chinese Vegetables 

v'YY .::i.Jv-6.3 flO);;it--( A 9- ·')-AL. \£1!1) 

'J-3--(-tf 6.0);;it--( A 9- ·')-AL. \cl!/) 

Nlllccp•IJ~ 

' ,,,v 

ff., 
'u' 

Sauteed Ong Choi with Hum Ha Sauce 

Sauteed Ong Choi with Preserved Bean Curd 

Sauteed Choi Sum 

Sauteed Chinese Vegetables 

;;it::J'J-3--f'O)'fr-,1 \u· I,-• 'J-.A 

;;it:::; :r 3 --( c-=f RIii 

'J-3--f'-tfu©'J=.r-

cp•B~©'.1=.r-

3f- 1. ~ "CHOP SUEY" VEGETABLE DISHES =f-37A-f1J.AJI 

3.95 

4.50 

4.75 

4.75 

4.95 

5.95 

4.95 

3.95 

5.95 

3.25 

8.95 

4.50 

4.25 

.95 

1.95 

3.50 

3.50 

3.95 

3.25 

4.75 

4.50 

4.50 

3.25 

4.95 

3.25 

3.75 

3.95 

3. 

3.75 

3.75 

"Chop Suey:· a local term meaning a "mixture of many ingredients~ combines your favorite meat or seafood with freshly shredded cabbage, 
carrots, sweet onions, celery and crisp beansprouts quickly sauteed in a flavorful sauce. 

'f- 3 7:J...-1' cl-1-:,~•~1 \'J-1'-C&: <~on~11t1,~*l-1ol, 13.g~f1lt1~~-:, n 1,ot:l-,-sa~-c-g-. 
cBRJcbO)l:,Ul.ft•t:li• 1ct:;.1>1'\'Y, l~fvl_;fv, BllfO)tf.5-o:JiQ~, ~01) , 'E,~[.;.gt'.JE~~< l, l~d.>"C:l:3 L;..ttJ-:> n 1~t:::t!~'l1. cBRJcb0)'.1-:J...J!:cBilITT~l, '• 

~ I~ -1 t '/Jr7,/· Special Hee Hing Chop Suey t: -t: ::Jffil't:r 3 7A --f' 
r.Z 
;f ~ ;, t; f Beef Chop Suey ~l:!'JO)'J-3-.J.A-f 

lf! ~ ~ r ~r Chicken Chop Suey .l:!'JO)'J-3-.J.A--( 

rtJ :t~ ,1 i i1- Roast Pork Chop Suey □-.At--- -it{-?O)'J-37.A-f 

f .::.-. ;, l 1,JJ- Shrimp Chop Suey It:::©:r37A-f 

''i!J- ,!:11.-f -"f Seafood Chop Suey m1nt1©:r 3 7 A --( 

4.25 

3.75 

4.50 

3.75 

4.50 

5.95 



•V;;;- ~I'!} 

.,,. 

----

;(_ NOODLES, WONTONS AND KAU CHEES •• ' 'J::; 9::;, lf3'-

"CHOW MEIN" NOODLE DISHES 'T-'f''):).::,; 

All our noodles (mein) are freshly made with eggs and flour. Each dish 1s prepared when your order 1s placed, never ahead of time, 
so that they are served to you hot and fresh The noodle dishes marked with the * are served with medium fried "chow mein" noodles. 

Soft sa1min style noodles or look fun nee noodles may be substituted at no additional charge 
Delicious pan-fried cake noodles, E-mein or crispy noodles may be substituted at an additional 55C per order. 

~2i't'B t.,..ttJ-:, n 11:=.t!. <■lli<tfflB'6~t:=.-:,i3il-Ji\n -c:f'mn1:!'t>©'t''l1 .~lli<tin<:tf i\ -:,'CtJSl'FI-J ~'11©'t'iilf 't''l1. 
* EIJO)::>l, 11;!~1116Cl>fil0)■11J5~ l.,f.:717'?)1.:,,~m L, 'Cl, IQ't,0)'(''11 .~1Jl, 1-+j'-{ =::,.,§O)■,.>U~)L,•.:.,?7:P:,.,~~18iaO)J516cB~ffCcB!fl l., ::>tt"f'~l, ,. 

) /\>-

E1ll.,.~16"->I-J~tthl.50t?:,,t--EJl]L, 1:7-~· x-HL,, E -.,i.:,,,1'■C1J;lQC:.C't> '('~~'11. 

* Hee Hing Special Noodles t:: -t:::::;. A ~~t' Jv 

fresh chicken, pork, shrimp, mushrooms, and Chinese vegetables sauteed in a deltc1ous sauce 
and served over a bed of your favorite noodles. 
~2iffilfiO)'J-;l.. 't'iilf~A~ ~- I~, R, Cl>•B~~l, lf;!~~'t,O) 

3.95 

* Beef and Broccoli Noodles ~~c7□'Y::l 1J- 3.95 

Beef and Broccoli Soft Won Ton Mein ~~-70,y::i 1J-, 'J7t--'J:::;9:::;J\~ 3.95 

* Beef and Oyster Sauce Noodles ~~c7t-fA9-·'J-A©■ 4.25 

* Beef and Chinese Vegetable Noodles ~~- cti•B~■ 3.95 

* Beef and Tomato Noodles ~~ct--vt--©■ 3.95 

Beef and Tomato Soft Won Ton Mein ~~- t--vt--c'J7t--'J>9:::;■ 3.95 

* Shredded Fresh Chicken Chow Mein A~©lilt1l~t!>■ 4.25 

* Boneless Chicken with Vegetables and Mushroom Noodles •~-B~M7'.~■ 4.25 

* Chicken Lobster Noodles A~c□7A9-■ 7.95 

Gon Lo Chow Mein ::r:::;□-~• 3.75 

Gon Siu E-Mein ::r:::;~ .:::i-E■ 4.25 

* Hung Too Mein :;,:::;'Y-■ 4.75 

* Minute Chicken, Ong Choi and Hum Ha Noodles A~, ::,t:::;73-( ,/\u/\-■ 4.95 

* Pork Chow Mein it{-?•7-t,');,t..:::; 3.75 

* Sam See Noodles 

* Seafood with Chinese Vegetable Noodles 

Chow Fun with Char Siu 

Beef Chow Fun 

Chow Fun with Beef, Bell Peppers and Black Bean Sauce 

Singapore Rice Noodles 

Singapore Style Chow Fun 

Crisp Won Ton with Chinese Vegetables 

=u■ 

;tfil'tt-'lJcctillB 

7-t,-~.:::i-J\~tl>■ 

~~0)7-t,')'7y.,:::; 

~~- t::"-y:::; J\~ 
7-t,')7-p:::;, 75,y?t::"-> 1) -A 

~:::;t.1it{-Jvm.t::"-7:::; 

~:::;t.1it{-JI.J§7-t,')'7-p:::; 

K f /,_/4~ * Crisp Won Ton Mein with Chinese Vegetables 

I1'J>9:::;c¢•B 

■I1'J:::;9:::;7'.~■, ClJ•B 

~OS1J'l, \'J:::;9:::;■, cti•B~ 

~OS1J'l, \'J:::;-9:::;■, cti•B~ 

~OS1J'l, ,a~~-cti•B 

~OS1J'l, '~~■, cti•B~ 

4.25 

4.75 

3.50 

3.95 

4.25 

4.25 

4.25 

3.75 

3.75 

3.75 

3.75 

3.95 

3.95 

3.95 

3.95 

4.50 

,. / 

' /,I~ 

Soft Won Ton with Chinese Vegetables 

Soft WonTon Mein with Chinese Vegetables 

Soft Kau Chee with Chinese Vegetables 

Soft Kau Chee Mein with Chinese Vegetables 

Crisp Kau Chee Mein with Chinese Vegetables 

Crisp Kau Chee with Chinese Vegetables 

Chinese Cold Noodles 

119~~■, cti•B~ 

1-tN~,cti•B~ 

cti•Sro~ 1..;■ 



"SOUP-STYLE" NOODLE DISHES A-71111 

The dishes preceded by the * are normally served with our sa1m1n style noodles. 
Look fun rice noodles or thin vermicelli rice noodles may be substituted at no additional charge. 

E-mein may be substituted for an add1t1onal 50C per serving. 
t, 1■ ~r!-:>"CcBl'.'.>~'!11f ,JL,•_:1'?7 p";,J, .>l.1.t/ ~-:'.,l,::JL,■ct.1~ Q.::ctf"('~~'!1.E/1JJ:1~'6t. I'::) ~tt}v. E■~.::'1f;il0)15'650t?";,/ l---i6/1lv 'C"f'~l, ,. 

* Duck Noodle -9' •y? x - 1--:J v 
Delicious and world renown . A quarter braised duck is served in a most flavorful soup on noodles 
with crisp waterchestnuts, mushrooms and vegetables. 
9•.:,?x-t-=JL,'6■J:la10)3iff"C'l1 • • l~c1J 1)1J 1 J vl.::<Ot. 1,9, IUUU:tf l\ ?~~O) 

* Duck Won Ton Mein 

* Wor Won Ton Mein with Chinese Vegetables 

~ Wor Won Ton with Chinese Vegetable 

Won Ton Soup 

Won Ton Mein 

* Wor Mein in Soup 

-~ * Wor Kau Chee Mein with Chinese Vegetables 
~ - .., 

Won Kau Chee with Chinese Vegetables 

* Kau Chee Mein in Soup 

•':):::;9:::,;■ 

cp·fj~l'.)')~-':J:::,;9:::,;■ 

cp•tJ~J\I'.) ')~-':):::,;-9:::,; 

':):::,;9:::,;. A-7 

':J :::,;9 :::,;■ 

')~-■A-7 

Cll•B~J\'0')~-1.J')7-(~7)■ 

cp1j1fj~l'.)')~-1.J')7-

1.J')7-■ 

4.50 

~ ,:,_-.r,- -.-
Kau Chee Soup 1.J')7-·A-7 

4.50 

3.75 

3.75 

2.95 

2.95 

3.75 

3.95 

3.95 

3.25 

3.25 

4.50 

4.50 

4.75 

3.75 

2.95 

2.95 

3.95 

3.95 

3.95 

4.50 

)(_ 
', 

o~ 1 fu 

ii -o0 <. 

* Roast Duck Noodle 

* Roast Duck Won Ton Mein 

* Seafood Soup Noodles 

* Char Siu Noodles with Beansprouts 

Saimin 

Look Fun 

* Pork and Szechuan Cabbage Noodles 

* Chinese Beef Stew Noodles 

□-At---9'•y?■ 

□-At---9'•Y? .A.10 ':):::;9:::,;■ 

1Bl¥A-7■ 

717-y .:::i-'t>'¢> u■ 

if-(:;:::; 

)v•Y".77-P:::,; 

~.(!!IJll§.~171\j .A.10■ 

Cll•!iY7.:::i-■ 

* Chinese Beef Stew Won Ton Mein cp•my7.:::i-·':J>9::;■ 

* Boneless Chicken with Chinese Vegetables Soup Noodles •~-B~'0■ 

........ ~ RICE DISHES 

Yang Chow Style Fried Rice 

Chi~ken and Salt Fish Fried Rice 

Shrimp Fried Rice 

Pork Fried Rice 

Minced Beef Fried Rice 

Fried Rice 

Fried Rice with Hum Ha Sauce 

Beef and Chinese Vegetables on Rice 

Minced Beef and Egg on Rice 

Chinese Beef Stew on Rice 

Boneless Chicken and Chinese Vegetables on Rice 

Steamed Chicken on Rice 

Roast Duck on Rice 

Char Siu on Rice 

Char Siu and Roast Duck on Rice 

MIi 

-~!1717-/ \:::,; 

-~-~0)717-/ \:::,; 

I~0)717-/\:::,; 

~0)717-/\:::,; 

~c5ch~~0)717-/ \:::,; 

717-/\::; 

717-/ \:::,;,/\u/ \-·'J-Afn~ 

~~ctll•B~~.::'l&l~tHfc't,O) 

~c5ch~cfjB~.::'1&1~1111£.'t>© 

cp.§.y7.:::i-~.::'1&1~1Jl1£.'t>O) 

A~ctll•B~~.::'llil~1Jl1£'t>© 

~u-~~.::'l&l~O)ttc't>© 

□-A t---9' 'Y? .::'Iii 

717-y .:::i-c.::'lli 
717-y .:::i-c□-A t---9'•Y?~ 
.::'Iii,~ O)tt £. 't,O) 

4.25 

5.25 

4.50 

3.95 

3.95 

3.25 

3.75 

3.95 

3.95 

3.95 

4.25 

4.50 

4.50 

3.95 

4.95 

Char Siu and Steamed Chicken on Rice 

Roast Duck and Steamed Chicken on Rice 

Spare Ribs with Black Bean Sauce on Rice 

Steamed Rice 

717-y .:::i-c~u•~~.::-•1~©ttc't>© 4.95 

□-At---9'•Y?c~uM~.::'llil~(l.)ttc't>© 4.95 
Al'\.P 1J7c75•Y?~-::;-'J-A~ 
.::'llil~©ttc't© 
..,,. 

•<-Ami) '-

SPECIAL BREAKFAST PLATE Al'\Y1'7Jvl!a 
Egg Fu Yung, Chinese Sausage, Fried Rice 
I•.:,7•7 3";,/ c;i••.1-t?-~,7'\?-J\";,/ 

SPECIAL LUNCH PLATE (Except fOf tak&-001, served only from 10:llam-SOOpm) Al'\Y-\7 Jlr5 ';/7 

Pork Chow Mein, Sweet Sour Spare Ribs, Pot Roast Pork, Crisp Won Ton, Fried Shrimp, Steamed Rice 
~0)7't''.J■ ,.A-(-t--- -+.:t':1- • ,Al'\;}1J7,;t(•.:,t--- • □-.At---;t(-?, ■11':1::.,9";,/,I~7:5-f', .::'ll 

4.75 

.75 
per person 

4.25 

3.50 

~,1 'iift 1k SPECIAL DINNER PLATE A l'\.:J1'7 l v ·7'-<7- 4.25 
Pork Chow Mein, Sweet Sour Spare Ribs, Pot Roast Pork, Crisp Won Ton, Fried Shrimp, Fried Chicken, 
Fried Rice 
~0)7't'':J■ ,.A-(-t--- ·-+J'':1- · Al6i,P 1J7,;t(•.:,t--- • □-.At---;t(-?, ■11':1::.,9";,/, I~7:5-(, 7~";,17:5-( • 7'\?-/ \";,I 
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it 
--~ 

1tJL 1} 
-::: 

------,)h 11.1 
... ~ 

p 

~ 

5t3 IJI RICE SOUP a,11~• 

Fresh Prawn Rice Soup 

Minced Beef Rice Soup 

Bird-Nest and Chicken Rice Soup 

Boneless Chicken Rice Soup 

Boneless Chicken-Lobster Rice Soup 

Fish Cake Rice Soup 

Kup Dai Rice Soup 

Kup Dai Fish Cake Rice Soup 

Lobster Rice Soup 

Opu Rice Soup 

•• IJ 7□-::; © ca 1119> 

u-~~0)3'1119> 

ffl~O)• cA~©3'11'9> 

-~0)3'1119> 

A~c□7AS'-©3'11'9> 

7--<'Y:./~7-~0)3'11',(J) 

T.J 'Y 7 9 -( 0) 3' 1119> 

T.J~79-f'c7--<~:/~7-~©ca111Q> 

□7A 9-0)3'11'9> 

::it7©3'11'9> 

Salted Pork and Preserved Egg Rice Soup ia:11;-~~cti■~i\~©3'11',(J) 

Pork Liver Rice Soup 

Pork Hash Rice Soup 

Pork Hash Fish Cake Rice Soup 

Roast Duck Rice Soup 

Sampan Rice Soup 

Sam See Rice Soup 

Shark's Fin, Abalone, Chicken Rice Soup 

Shrimp Rice Soup 

~vi ~-i\~3'1119> 

it{-? I\ 'Y:./ ~i\ ~ 3'1119> 

it{-?/ \'Y:./~C7--f 'Y:./~7-~i\~3'11'9> 

□-Al---":J,y?i\~ 3'11',(J) 

tJ::; I ~::; M 19> 

=uMIQ> 

7 7.J©t:: v , 3i5nU, A~i\ ~ 3'1119> 

I~0)3'11'9> 

&Jc -;;f,1-f' CONDIMENTS FOR YOUR RICE SOUP a311io,m■• 
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- 1'" ''<7 -
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~ -~ 
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Sashimi 

Book Tripe 

Raw Egg 

Peanuts 

Shredded Lettuce 

Chinese Fried Bread Sticks 

Extra Green Onion 

Extra Parsley 

Almond Float 

~ 'a ~a. 

~J ~ 

7,y?,t---5--(7 

~ ~ 

~-7,y',!) 

•w~vS'A 

cti•sa111 ~::; 

-~~ 
n ~ I) 

DESSERT 7~- t-,. 

P-i:::;~• 7□-1---

rt. Chilled Lychee with Mandarin Oranges ~J.,':l, ,5--( :f-c::itv ::;v(a:,111v) 

;::,,:,;7Jv· 7 1J,:,;S1-< 3 , 4A5J) 

n:r:r· -:Jlj,y'9-( 3, 4A5J) 

A-f'-1--- ·5-f'Ait{-Jv 

·-!J~ljO) • .,O) 7 7--1' ::;? 

~80)3'~~6'.>88 

" 7 

Apple Fritters (For three or four) 

Bananna Fritters (For three or four) 

Sweet Rice Balls 

Fresh Seasonal Fruit Pudding 

Special Dessert of the Day 

Almond Cookies (Six cookies) 

Fortune Cookies 

:P-i:::;~ ·'?'Y~-( 6G) 

7::::t-:f ~::;.9 ,y~-

seasonal 
~ tlli 
3.95 

7.95 

4.25 

7.95 

3.75 

3.50 

3.95 

9.75 

3.75 

3.75 

3.50 

3.50 

3.95 

4.50 

3.50 

4.25 

9.50 

4.50 

seasonal 
~ 

4.95 

.75 

.50 

.50 

.75 

.50 

.50 

1.25 

1.75 

3.75 

3.75 

1.50 

1.50 

da1 ly prices 

1.50 

.25 
each 

.. 



it ~ ~t- COMPLETE FAMILY STYLE MEALS 7:P~•J-· :J..9-< Jv~• 

_;:::__ A-- kl ~ For Two to Five Persons 2 ~ 5 A•m 

MENU A 

APPETIZER 

• 
Crisp Won Ton 

SOUP 
A - 7 

your choice of: 
Won Ton Soup or 

Egg Flower Soup or 
Soup of the Day 

ENTREES 
:P::tt---v-

Sweet and Sour Pork 
Egg Fu Yung 

Sauteed Chicken with Mushrooms 
Fned Rice 

FOR 3, ADD· 
3 A©atrH2'o~cJ:tUPf 

Roast Duck with Plum Sauce 

FOR4, ADD: 
4A©■8~32'o~3:.tl3:1'" 

Roast Duck with Plum Sauce 
Beef and Broccoli 

FOR 5, ADD: 
5 A©a8~K2'o~cJ:.tl~1'" 

Roast Duck with Plum Sauce 
Beef and Broccoli 

Hee Hing Special Noodles 

$8.95 per person 
(minimum of two) 

(<B 1 At1$8.95,H2A) 

DINNER FOR ONE 
~ 1 AIOJ.17-<7-

Won Ton Soup 
Shrimp Canton, Beef Broccoli 

Crisp Kau Chee, Fried Rice 

$6.95 

MENUB 

APPETIZER 
11 • 

Crisp Spring Rolls 

SOUP 
-:J.. - 7 

your choice of: 

Hot Sour Soup or 
Rainbow Tofu Soup or 

Soup of the Day 

ENTREES 
:P::tt---v-

Roast Duck with Plum Sauce 
Sizzling Tenderloin of Beef 

Shrimp Cashew Nuts and Baby Corn 
Fried Rice 

FOR 3, ADD: 
3A©ili~i"f32'o~cJ:.tlcJ:1'" 

Sweet and Sour Filet of Sole 

FOR 4, ADD: 
4A©a8~32'o~i:J:.tlcJ:1'" 

Sweet and Sour Filet of Sole 
Chicken Black Mushroom Casserole 

FOR 5, ADD: 
5A©■8~K2'o~cJ:.tlcJ: 

Sweet and Sour Filet of Sole 
Chicken Black Mushroom Casserole 

Minced Beef with Lettuce Wrap 

$10.95 per person 
(minimum of two) 

(<B 1 A~$10 .95,H2A) 



-?-: t COMPLETE FAMILY STYLE MEALS '7:P~1J-· A9-f Jv~a 

~ A.._f_-t A.__ For Six to Ten Persons 6~10A•m 

MENU A 

APPETIZER 
#1 • 

Crisp Won Ton 

SOUP 
'7-.. - 7 

your choice of: 
Won Ton Soup or 

Egg Flower Soup or 
Soup of the Day 

ENTREES 
:P::Jt---v-

Sweet and Sour Pork 
Egg Fu Yung 

Sauteed Chicken with Mushrooms 
Roast Duck with Plum Sauce 

Fried Rice 

FOR 7, ADD: 
7 A©a8"fA2-t~3!n3!-g-

Hee Hing Special Cake Noodles 

FOR8, ADD: 
8A©a8"fA2-t~3!fl3!-g-

Hee Hing Special Cake Noodles 
Beef and Broccoli 

FOR9, ADD: 
g A©aa "fA2 -t~ 3! n 3!-g-

Hee Hing Special Cake Noodles 
Beef and Broccoli 

Shrimp Cashew Nuts and Baby Corn 

FOR 10, ADD: 
10.A©a8"fA2-t~3!n3!-g-

Hee Hing Special Cake Noodles 
Beef and Broccoli 

Shrimp Cashew Nuts and Baby Corn 
Pot Roast Chicken 

$8.95 per person 
(minimum of six) 

(<B 1 A.$8.95,06.A) 

THE HEE HING PLATTER 
t:::-· t::::.t?' ·759-

Soup of the Day 
Spring Roll 

MENUB 

APPETIZER 
#1 • 

Crisp Spring Rolls 

SOUP 
'7-..-7 

your choice of: 
Hot Sour Soup or 

Rainbow Tofu Soup or 
Soup of the Day 

ENTREES 
Y::Jt---v-

Roast Duck with Plum Sauce 
Sizzling Tenderloin of Beef 

Shrimp Cashew Nuts and Baby Corn 
Chicken Black Mushroom Casserole 

Fried Rice 

FOR 7, ADD: 
7 A©a8"fA2-t~3!fl3!-g-

Sweet and Sour Filet of Sole 

FOR8, ADD: 
8A©a8"fA2-t~~fl3!-g-

Sweet and Sour Filet of Sole 
Sam See Cake Noodle 

FOR 9, ADD: 
9A©a8"fA2-t~~n~-g-

Sweet and Sour Filet of Sole 
Sam See Cake Noodle 

Minced Beef with Lettuce Wrap 

FOR 10, ADD: 
10A©a8"fA2-t~3!fl3!-g-

Sweet and Sour Filet of Sole 
Sam See Cake Noodle 

Minced Beef with Lettuce Wrap 
Pepper Salt Pork Chops 

$10.95 per person 
(minimum of six) 

(<B 1 A•$10 .95,H6A) 

Lemon Chicken, Cantonese Roast Duck 
Shrimp with Vegetables 

Steamed Rice 

$12.95 
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