F#4 ¥ Lamb  $1.50/ea. FAF Beef 2
] & Chicken $1.50/ea. 4.5 %  Chicken Heart  $1.30/a.
g-§ Chicken Gizzard $ 1.30/ea. 35 %  Shrimp $2.00/ea. &

£ & SpringRoll $ 1.50/ka
"I.’zaemﬁ&s with chicken waﬂed'fn rics_payer ﬂnd'd:e?-ﬁ'fed'mgofd'm brown.
# &  Fried Wontons (6)  $ 4.50
Crispy wontons filled with pork and green onions.
HRF  Fried Dumplings (6) $5.00
Deep-fried beef or vegetable.
HAER  Fried Tofu(6) $4.00
Deep-fried tofu with homemade seafood sauce.
FH B Beef Rolls 2)  $4.50
Handmade roast beef roll with green onions.

#F$ £  Shrimp Toast (4) $ 6.00 e
Deep-fried triangles of bread with minced shrimp, water chestnuts, sprinkled with sesame smfs.

# 3F  Chinese Spiced Salt Jumbo Shrimp (4) $5.50
Deep-fried, crispy jumbo shrimp with spiced salt.

MEA  Fried Fish Balls (6) $.4.00
Deep-fried fish balls with fiomemade sauce. (spicy and non spicy savce included).
WM Fried Chicken Wings (4) $4.50
Deep-fried crispy marinated chicken wings with sweet chifi sauce.

& i#EA Honey Ribs(2) $4.50
Roasted marinated ribs with homemade honey sauce.

£ Z  Edamame £3.50
Roiled green soy beans, f@ﬁd‘y seasoned with salt.
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'}ﬁ:lgpat is one of the most popular ﬁmﬂ in China. The Chinese hot pot has a history of more than

1,000 years, Hot ot is swirling around your raw ingredients in the boiling soup until they are
cooked and add adding condiments as needed.

House Original Pot

TaiChi Pot
Please select yaurdpatffavar

1. #4854 : House Original Pot $1.50
’}-rcrmemm&ﬁzsﬁ bone brath with Srl'ﬂfd'mnﬂm,giTlaﬂr &"gn‘en CHIOM.

2. 45/ Vegetarian Pot $1.50
A high-fiber homemade vegetable soup with sliced tomato, ginger & green onion.
simple and nourishing.

3. BEAR45 R Szechuan Spicy Pot f $ 2.50
The masrfammxs broth in China made m’rﬁﬁesﬁ. bone broth with Szacﬁum:_p«iﬂmr, cﬁfﬁ',

ﬂ.'l‘ld‘fﬂﬂ:{"l’l"l"lﬂﬂ[!.
4. HAF5IK: Refuvenation Pot $2.50

Homemade  fresh bone broth with Chinese herbs (ginseng, goji berry, dried red dates etc.)
The combination makes the broth not only delicious, But also healthy,

S. K45 : Pickled Cabbage Pot $ 2,50

The manchurian Hot Pot uses - plenty cf Suan Cai (Chinese sauerkraut) and frozen tofu
to make the pots stew sour.

6. HIE4R: Seafood Pot $ 3.00
"Tﬁi'sfamusﬁc ﬂaﬁot{mlfp {s made with sﬁrim_p, cﬁggpmfsa::med', and bone broth.

7. B4R TaiChi Pot (2 -- 4 people) $ 4.50
{I-ra{f house original broth & half Szechuan spicy broth.




Hot Pot Combo

Choose the meat and vegetable
to create your own ﬁeafrhy
hot pot combinations.

A EEE:  RA1FF + #12~58 EidsFP+ G4 $10.50
Meat Combo: Choose 1 Meat + 5 Items From #12~58 + Rice

AL FHIFP + #12~68 (EHESF + SR $11.50

Seafood Combo: Choose 1 Seafood + 5 Items From #12~58 + Rice

R HHFER: #12~58 6 + & $10.50
& Mixed Combo: Choose 6 Ttems From #12~58 + Rice

& SHER: A4+ B + #12~58 (ERSHF + KR $13.50
2 Jumbo Combo: Choose 2 Meat + 1 Seafood + 5 Ttems From #12~58
+ Rice

Add extra rice + $ 1.50

* Food items brought to table raw or [ightly cooked.
Tﬁmfcmﬁ:’nﬁ ﬁafpem in your hot pot. Erfjoy!




#1~4 A & Meat

M .

A Lamb $650 $8.50 &
$6.00 $8.00

= 3. f#) 184 Marinated Chicken $5.50 $7.50 3-:-
£ 4. 5 A& Pork $5.00 $7.00

#5~11 4 8f Seafood

& .9 & Squid $650 $850
8 6 9 Sﬁrl’m_p $7.50 $9.50
% 7. # F Scallop $850 $11.50 B
% 8. 24 3 Oyster $8.00 $11.00 §
% 0./ & BabyOctopus  $7.00 $9.00 @
10. & K TFlounder Fillr ssso0 $7.50
8 11. F 2 8 Mussel $6.00 $8.00

* Phctures are for deseription only, Not actual serving size




#12~19 A A% Meat Balls:
M (6) $4.50 L (10) $ 6.50

12. 64 Fish Balls  13. 4 #5 4 Beef Tendon Balls  14. 44 A Beef Balls &
15. A Pork Balls  16. X & # Octopus Balls 17. £ %A Lobster Balls &
18. 76 & #, Fish Balls With Meat 19.% & Fish Balls With Roe =

#20~38 3£ K £ Vegetables:
. X Cilantro  $250 21.73 % Chrysanthemum Leaf $3.50
iy # Yum $3.50 23. £4f# FEnoki Mushroom § 3.00
. #Jt Sliced Lotus  $3.00 25. FK Spinach $3.00 &
- & Bok-choy $2.50 27. AF Black Fungu  $250 2
- F# Oyster Mushroom $ 3.50
. #4#% Shiitake Mushroom £3.50
. £ K Lettuce $250 31 &K Napa $ 2.50
. ¥ IA Sliced Radish $ 250 33. £% Cauliflower $2.50
. AR Winter Melon $3.00 35. F 3 Taro $ 3.00
. & Comn $3.00 37.&Z*# Broccoli $ 3.00
. #8434 Eringi Mushroom $ 3.50




# 39 ~ 58 M€ others:

| 39. A +#f Bean Curd Sticks $ 3.00

_# 40.3% 2/ Fried Tofu
§ 41. & 7§ Fish Tofu
JE 42 # L/ Frozen ‘T’aﬁt
L 43 #ZA Soft Tofu

$3.50 %
$350 8
$3.00 &
$250 8

44. &K Luncheon Meat $ 5.50 %

: 45. AFAT#E Crab Meat Sticks $3.505
§ 46. &8 Small sausages $ 5.50
§ 47. #-# Vermicelli
§ 48 A& Mangrove Noodles $ 2.50
8 49. & Seaweed 2
50. 4 &7t Beef Tripe

8 51. fE Pork Intestine

$250

52. #4+ Pork Stomach

¢ 53. 4. %& Fresh Udon
8 54. 1A% Ramen Noodles $ 2.50
- § 55. k458 White Noodles
56, X45KLE i}um_pﬁngs
8 57. BF Egg
¢ 58 #IE Quail Eggs

*Picturns oro for doscription onlyy Notactual serving sizo

$ 2.50 ;';'fg"
$ 3.50 &
$ 1.00/ea. =
$3.00 8§
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HH2AFE 2 Person Combo: $ 28.00

B2 FF + JEHFE + #16 ~ 38 4 FF + K24
Choose 2 Meat + 2 Seafood + 4 Ttems From #16 ~ 38
+ 2 Steam Rice

Add extra rice + $ 1.50

* Food items 5mugﬁr to table raw or figﬁt@ cooked.
Final caaE{ﬂg ﬁ@gpms in ywrgﬁm Enjoy!




#1~8 A £ Meat

1. ¥4 Lamb $9.50 3:_:I'. X

2 2. F4 Beef $8.00 FRSRE
£ 3. 7 Steak $9.00 EuE

g 4. FFF $10.50 £

fBeef Short Ribs

5. 3#4#E Pork -Chop ~ $7.50 2l

6. ZAH $8.00 &

Sliced Pork Belly

7. %4 Chicken $ 7.50 , '
8. X # Chicken Wings $ 6.50 e

#9~15 #4f % Seafood

9. # 2 & Mussel $ 8.00

11 st 57 Squid Head $ 850

{12, 6 Fish Fillet  $7.00
d 13. 3F Shrimp $9.50

B 14908 ) Squid $850 2
15. #F Scallop $ 11.00

¥ Pictures are fm' déscn:pﬁon ml@r,

Mot actual serving size.



& A A % Meat Balls (6)$4.50 §

> 16. & # FishBalls -
17. 445 # Beef Tendon Balls
= 18. 4 A Beef Balls :

19. & A Pork Balls

20. £ & A Octopus Balls

o,
: #22~30 HEE Veaetaﬁfas

& 22. 2## Eringi Mushrooms $ 4.00

23. F# Oyster Mushrooms $ 4.00

24. £4f % Enoki Mushrooms $3.50

2 25. &% Shiitake Mushrooms $3.50

26. £ K Lettuce $3.00

27. #ARH Sliced Cucumbers $2.50

28. + 7 4 Sliced Potato $2.50

& 29. #¥ A& Onion rings $2.50

30. #4584 Sliced Sweet Potato $2.50

s #31~38 J & Others: _

31. ##& é?;EEICimcﬁi $5.00 32. AL AE EF'rog Legs $ 7.00
33. 2% Chicken Gizzards $ 5.00 34. 2. Chicken Hearts $5.00
35. +) #-4% Asian Sausages $ 5.50 36. # 78 Sqft 'T'qﬁd $3.00
37. & 3§ Fish ‘I’qﬁi $ 4.50 38. 744 Chinese Spam § 5.50




1. #HBA  Sizzling Cﬁwﬁm $ 9.50

Sliced chicken breast, broccoli, carrots, green & white onions in our homemade teriyaki sauce.

2. i FH Sizzﬁﬂg ﬂegf $10.50

Slices cf tender marinated Eeeﬁ broceoli, carrots, green & white

onions in special Korean galbi sauce. :
3. #4F47F  Sizzling Beef Short Ribs  $ 12.50

Marinated beef short vibs, broccoli, carrots, green & white onions in special Korean galbi sauce.

W) 4. B4 Sizzling Steak  $ 12.50

Soz sm_p steak, broceoli, carrots, green & white onions in :
homemade sauce. ( Choice qf black pepper or teriyaki sauce.)

5. #4835 HE Sizzling Pork Chop  $ 10.50

Marinated pork chop, broccoli, carrots, green & white onions in homemade savice.
(Choice of black pepper or teriyaki sauce.)

6. #4 £ 4 Sizzling Lamb $ 11.50

Sliced Tamb, broccoli, carrots, green & white onions in brown saucs

7. $EAE A #E Sizzﬁ’ng Seafooaf $13.50 %9
#

Sﬁrinyr, sgul'd: muss-zl: crab meat sn'cf, Emccaﬁ', carrots,
mushrooms, green & white onions in seafood sauce.

8. ## A/ Sizzling Tofu $ 9.50
Deep-fried tofu, mushrooms, broccoli, carvots, green & white onions in brown sauce.
All dishes include rice. Add extra rice + $ 1.50

* Pictures arefur {&HYE}‘JIWI unfy. :
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Stir-fried fire pot is a Szechuan caoEing style and it ariginatesfrom Chuanyu,
Szechuan. To compare with Hot Pot, St:’r—_friec{ ﬁ're pot tastes more s_picy and

has a strong ffawr. The most famous rﬁt’ng is a small Euming candle under
the pot to Eee}: fooar warm.

1. 7482 Fire Pot Chicken  $ 12.50
Stir-fried chicken, eringi mushrooms, celery, black  fungus, chillies,
green peppers, white & green onions, in our W sauce.

2. F454 Fire Pot ‘.‘Begf $ 13.50
Stir-fried beef, radishes, cauliflower, chillies, green peppers, white & green onions in our spicy sauce.

3. THHFT Fire Pot Ribs $ 12.50
Stir-fried ribs, cefery, lotus, cauliflower, chillies, green peppers, white & green onions in our spicy sauce.}

4. FHIF Fire Pot Shrimp $ 14.50
Stir-fried shrimp, caufy:&rwer, mushrooms, chillies, green peppers, green

& white onions in our spicy sauce.
5. T# @B  Fire Pot Frog Legs §$ 14.50
Stir-fried frog legs, celery, cauliflower, chillis, green peppers, white

& green onions in our gncy sauce.

6. F45/ek%  Fire Pot Pork Intestine § 13.50 -
Stir-fried pork intestine, celery, chillis, green peppers, white & green onions in our spicy sauce.
7. FH#5t4  Fire Pot Mixed Vegetables $ 11.50
Sﬁr-ﬁ-lzd’ eringi mushroom, napa cabbage, bean sprouts, lotus, celery, onions, potato sticks, chillies
amfgnm_pe}yers, in our spicy sauce.

8. F45 2/  Fire Pot ‘T’oﬁ; $12.50

‘Dega—ﬁﬁd- tqfu, shiitake mushrooms, lotus, chillies, green peppers, white & green onions in our
_Sm‘cy sauce.

* Al dishes include rice. Add extra rice + $ 1.50
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1. 44 #4& Beef Biﬁfmﬁay $ 11.50
Marinated ﬁeef. wgemﬁfes.frief ejgg on top nf rice

in a heated stone bowl, hot sauce on the side.

2. BEHE Smfaad'{BiE{mBa_p $12.50
Cooked mixed 5mfaad’, vegamﬁ!‘es, fried egg on top c:f rice in a heated stone bowl,

hot sauce on the side.

3. #RHEHEH Kimchi Soup $ 7.50

Kimehi, rafu, vegcmﬁfas in a heated stone bow!.
Add seafood + $2.50 (shrimp, squid, mussel or crab mear)

4. X #7% Soya Bean Soup

Tofu, vegetables in a heated stone bowl.
Add seafood + § 2.50 {sﬁrt‘my, squid, mussel or crab meat)

* All stone bowl soups include rice. Add extra rice + § 1.50

@% esisertes) -
w 3 1. Green Tea Ice Cream  § 3.50 F
tu‘r*,._.; ‘“s 2. Mango Ice Cream $ 3.50

3. Vanilla 9ce Cream $3.50

=
RPNES  TBETees

1. Coke $1.90 2.Diet Coke $1.90 3.Sprite $1.90

4. Fanta $ 1.90 5. Mountain Dew $ 1.90

6. Pink Lemonade $1.90 7. Hot Tea $ 1.00 per person
7.dce Tea $1.50 8. Coffee $ 1.50

9. BEIitE 4 K Lemon Red Tea $2.00

10. BEIFELEF Sweet Green Tea $2.00 5
11. v % £ % & Chinese Herb Tea $ 2.50
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