
AGENDA ITEM EXECUTIVE SUMMARY j Agenda Item number: 4 

Recommendation to Approve a Proposal for Class B Liquor 

ST. C HARI.ES 

Title: License for Lin's Garden located at 2400 E Main Street, 
St. Charles 

.S I 1' l. L I li J 4 

Presenter: Chief Keegan 

Meeting: Liquor Control Commission Date: October 17, 2016 

Proposed Cost: $ I Budgeted Amount: $ I Not Budgeted: D 
Executive Summary (if not budgeted please explain): 

This is a request for Class B liquor license for Lin' s Garden located at 2400 E Main Street, St. Charles. 
Lin's Garden has operated as a long standing restaurant in St. Charles and possessed a liquor license for 
many years. This business has changed ownership and Mr. Jorge Amezquita-Mendez would like to 
once again offer alcohol service to his patrons. This is also a standard B license with no late night 
permit request, so business will be closed before midnight. 

All paperwork is in order and has been reviewed by police staff along with BASSET and fingerprints 
on file. 

Attachments (please list): 
Liquor License Application 
Background Check 
Site Plan and Business Plan 
Menu 

Recommendation/Suggested Action (briefly explain): 
Recommendation to approve a proposal for Class B liquor license for Lin's Garden located at 2400 E 
Main Street, St. Charles. 



CITY OF ST. CHARLES 
LIQUOR CONTROL COMMISSIONER 

TWO EAST MAIN STREET 
ST CHARLES, ILLINOIS 60174-1984 

City Retail Liquor Dealer License Application (rev. 12/13) t~on-Refundable 

Ordinance S.08.050.A 1 Application must be completed in full Incomplete applications will be rejected 

Corporation Address ...,_.,_...~_...'---F',:~~~~-~~-=...,-=--~~=--~=---~"-1--:'."#--+-:-:---=--------­
Corporate Officers, plus Manager of Establishment, resident, Secretary and Treasurer 
Or Sole Proprietor 

Have you had a business within the City of St. Charles under any other corporate name: __ Yes _j;) 
If yes, list address of business ________________________________ _ 

Full Name, include Middle Initial ________________ _ ____ Title - ----------

Birt!' Date _ ____ Birthplace ____ __ Driver's License# ______ _ Home Phone#--------

Home Address--------------------------------------~ 

Full Name, include Middle Initial _ ___________________ _ Title -----------

Birth Date _____ Birthplace--- ---Driver's License# _______ Home Phone#--------

Home Address _______________________________________ _ 

Type of Establishment: ( ) Package ()Q Restaurant ( ) Tavern ( ) Hotel/Banquet/ 
Arcada/Q-Center 

( ) Other-------

Check as Applicable to ( ) Holding Bar (S.08.010-F] ( ) Service Bar (5.08.010·0) ( ) Live Entertainment (5.08.010-H] 
Type of Establishment: ( ) Outside Dining (17.20.020-R] 

Brief Business Plan Description based on type of establishment listed above: 

Initia l: Liq Comm __ _ 



B.A.S.S.E.T. TRAINING 

Please list employees required to have B.A.S.S.E.T training on this page - include all managers. assistant 
managers, bartenders, and clerks who are permitted to make alcoholic liquor sales (Include copies of 
certificates for managers only and mark Manager if applicable. (Add another page if needed.) 

Name: 

Birth date: 

Home Street 
Address: 

City, State, Zip: 

Date of Course: 

--r- ck . Or- me2i:: 
Middle Manager 

Place Taken: _ _._ ........... t-'-__.~...3'C'-'--------------

Certificate Granted: _3_~_<t> __ ;2~/_/_]~-- Expiration: __ ._3_-_/_~_-__ /_7 ___________ _ 

Name: 

Birth date: 

Home Street 
Address: 

e bb~r-fo 
First 

City. s tate, Zip: Avro ..-a )[_ 
Date of Course: (Q S - I S - J L{ 
Certificate Granted: / lf- 5 ~ -J 0 'i ~ ':( 

Name: 

Birth date: 

Home Street 
Address: 

City, State, Zip: 

\ 

UJ e..-1 

~Last Middle 

~o~oy 
Place Taken: /V{,({)er V t ck 
Expiration: c? s - I s - I 7 

l{o 
Last Middle 

Manager 

Manager 

Date of Course: fP jL 0 / 15 Place Taken: -~-&i_h_._~-'--~~......,.__------
54 ® cq 3 L/S-x Expiration: ~'-#--'/!S.....::o;..+/_._1 ....... R ___ _ _____ _ Certificate Granted: 

Name: 

Birth date: 

Home Street 
Address: 

City. State. Zip: 

Date of Course: 

Certificate Granted 

First Last Middle Manager 

Place Taken:--------------------

hpiration: ____________________ _ 

Whenever a new manager c.<>n 1es on board, the City rreeds to be notifieti &nd tha t person needs to fingerprinted . 
It is the business establishment's responsibility to keep copies of all B.A.S.S.E.T. certificates on file of their employees. 



APPLICATION FOR LATE NIGHT PERMIT 

SUPPLEMENTAL TO LIQUOR LICENSE FOR CLASS B/C 

To : St. Charles Liquor Control Comm· sion 

I now possess or have applied for a liqu license Class _ _ L: _ _ 
7 

Applicant 's Name: 

Name of Business: 

Business Address: 

Business Phone: _________ __,,,,__ __ 

Supplemental Permit Applied For: 

_ _ $800 

__ $2,300 

Date: -------

Payment of Late Night Permit fe will be required t time of issuance of permit. 

Applicant Signature 

NOTE: Other permits tha may be available upon reque t are 
• Class E Special ents License (1 to 3-day even @ $100.00 per day) 
• Outdoor Dining ermit (Contact Community & Economic velopment Department 630 377 4443) 

) Liquor Commissioner hereby directs City Clerk to iss e permit indicated above. 

Date: 
--~----

Liquor Commissioner 



City of St. Charles Retail Liquor Dealer License Application 

Important! Application must be completed in full. Incomplete applications will be rejected. 

5.08.070 (2) 

5.08.070 (3) 

5 08.070 (4) 

5.08 .070 (5) 

5.08.070 (6) 

5.08.070 (6A) 

5.08.070 (68) 

5.08.070 (7) 

5.08.070 (8) 

5.08.070 (9) 

5.08.070 (9) 

5.08.070 (10) 

5.08 .070 (11) 

5.08.070 (A12) 

If applicant is an individual or partnership, is each and every person a United States citizen? ____ _ _ 
Is any individual a naturalized citizen? ----if-.e.,~J ___ _ ______ _ _ ___ _ ___ _ 

If ~rint name(s), date s) and place{s) 

'G L . ~·I 

List the type of business of the applicant:: __ ... /2&.~ ..... '5-{-rumt;.._..~~~d...-~------------­
Number of years in business for the above listed type of business:_~-...,5,...--tl'~-----------­
Corporations Only: Date of Certificate of lncorporation:_....;~..__-.... 3;......;..(_- _t .. 5~------------
Amount of merchandise now on hand: $ __ ·.,.3._0=--1)_0 _ _ _ _ _ ______ _ _ _ _ ___ _ _ 
Amount of merchandise that normally will be in inventory when in operation: $_...,.?J"-"'o_~_v.;;..· _ _____ _ 
Localion/Add<e" and description of bus;ness •an:--:•~ unde< th;s appl~d fo< 1;cense 

d-~i..i;~. ~- ,?~,~ I'- &on'/ 
Is the premises owned or leased? __ _,/-'~-=--::x;.'---------------------­
lf premises are leased, it is mandatory that a copy of the lease be provided and that the lease term exceeds the 
term of the liquor license re uested in this application. 

Does it? __ __.,"'+'"'""'~-----------------------------~ 
If premises are le ed, list the names and addresses 

tru:s, if premises ''e held in trust: _:rc).C~a..___,lb_n:"~Jl..l~L--1••··········· 
iALDrt-tA1V-1.t~ Jl 6oS"S 6 .. . 
Has applicant applied for a similar or other license on the premises other than the one for which this license is 
sought? ,yo If yes, what was the disposition of the application? Explain as necessary: 

Has applicant {and all persons listed on page 1 of this application) ever been convicted of a felony under any 
Federal or State law, or convicted of a misdemeanor opposed to decency or morality? -~W-...... V~-----
ls applicant (and all persons listed on page 1 of this application) disqualified from receiving a liquor license by 
reason of any matter contained in Illinois State law and/or City of St. Charles Municipal Ordinances? JA./l> 

' Lisi previous liquor licenses issued by Federal Government , any State Government or any subdivision thereof. 
Use additional paper if necessary. 

Government Unit: ------- -------------------- - - ---
Date: _________ _ Location , City/State: - --- - -------- --- - - -

Special Explanations:----- - - ------ - ------- - ---------

Government Unit: - - - -------- ------- - - - - - --- - - ----
Date: _____ _ _ _ __ Location, City/State: _ _ _____ _________ _ _ _ 

Special Explanations: - - -------- - --------------- - - - - -

Have any liquor licenses ever been revoked?--~~------------------­
If yes, list all reasons on a separate, signed letter accompanying this application. 

Date of Incorporation (Illinois Corporations):----------- -----------­
Date qualified under Illinois Business Corporation Act to transact business in Illinois (Foreign Corporations): 

Has the applicant and all designated managers read and do they all understand and agree not to violate any 
liquor laws of the United States, the State of Illinois and any of the ordinances of the City of St. Charles in 

conducting business? -~Y-~£..-.S---------------------------­
Mandatory: All individual o~ners. partners, officers. directors and/or persons holding directly or beneficially more 
than five (5) percent in interest of the stock or owners by interest listed on page 1 of this application must be 
fingerprinted by the City of St. Charles Police Department. 
Has this been done? If b . If yes, date(s) ________ ____________ _ 



5.08.060 Mandatory: Has applicant attached proof of Dram Shop Insurance to !his a pica ·on or already furnished it to the 
City of St. Charles? Li.Q.J) . If already furnished, date of delivery_++-=-1--<--"'----- - --

5.08.230 ls the premises within 10CK(€E;t of any real property of any church; school; hospital: home for the aged or indigent 
persons; home for veterans, their wives/husbands or children; and/or any military or naval station? ____ _ 

Signature of Applicant(s) Signature of Applicant(s) 

Individual or Partnership Signatures 

Secretary:------ ------------ --

Affidavit 
State of Illinois 

SS 
County of Kane 

INVe, the undersigned, being first duly sworn, say that lfwe have read the foregoing application and that the statements therein 
are true, complete, and correct and are upon my/our personal knowledge and information and are made for the purpose of inducing the 
City of St. Charles to issue the Retail Liquor Dealer License to me/us for the location hereinbefore indicated; that I am/we are qualified 
under the ordinances of the City of St. Charles and the laws of the Stale of Illinois to receive such license; that the answers made to 
questions in this application are applicable insofar as they relate to the sale of alcoholic liquor at retail. IM/e have committed no act (nor 
omitted performing any act required by law to be performed) that disqualifies me/us to receive, by reason of any matter or thing 
contained in the ordinances of the City of St. Charles or the Illinois Liquor Control Act, a City Retail Liquor Dealer License for the sale of 
alcoholic liquor at the address hereinbefore shown. IM/e further understand that any misrepresentation or failure to notify the Mayor of 
any fact requested in this application or omission of any fact pertinent to this application shall constitute good cause for the Mayor to 
deny this application and/or revoke any license issued pursuant to this applicat1/Z ' L 

-z~'t:kllJ~~--L.~~z----; ''~' &~-

_ .....;..._.__ _ ________ ~ a Notary Public, in and for said County and State, do hereby certify that 

_,,,_c~->'""'-.....-'-'-....._."""-' ......... ""'-:i'rl-'" ........ +-'"'t--personally known to me to be the same applicant(s), appeared before me this day in 

he/she/they signed the foregoing application as his/her/their free and voluntary act for the use and 

purposes therein set forth. 

Given under my hand and notarial seal this day of 

~~ 
Notary Public 

ROBERT LIPKIN 

Official Seal 

Notary Public- State of llllnoll 

My Commission Expires Dec 31, 2019 



Police Department 

Memo 
Date: 101312016 

To: The Honorable Ray Rogina, Mayor - Liquor Commissioner 

From: James Keegan, Chief of Police 

Re: Background Investigation - Lin's Garden-2400 E. Main Street (B-1) 

ST. CHARLES 
S!Nc F. 1 s ·34 

The purpose of this memorandum is to document and forward to your attention the results 
of the background investigation conducted by members of the St. Charles Police 
Department concerning the above mentioned establishment. 

As you 're aware, this site has operated as a longstanding St. Charles restaurant that for 
many years also possessed a liquor license. Recently, the ownership changed hands and 
as a result, a 20+ year employee is now the owner ofrecord. That owner, Mr. Jorge 
Amezquita-Mendez, would like to once again offer alcohol. 

The site location/floor plans and the corresponding application materials were reviewed 
by my staff. We found nothing of a derogatory nature that would preclude either the site 
location or the applicant from moving forward with an on-site consumption license, 
subject to City Council approval. 

Thank you in advance for your consideration in this matter. 
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June 9, 2016 

To whomever it may concern, 

Lin' s Garden located at 2400 E Main Street in St Charles, IL 60174 would like to 
propose two ideas that we think will help increase business and customer satisfaction. We would 
like to bring back the option of selling alcoholic beverages to customers if and only if they meet 
the legal requirements. We would like to sell beer, wine and other liquor. This would not affect 
the quality of our food or the main concept of a Chinese restaurant. Our second proposal is to 
add televisions around the restaurant playing sports or news channels. We believe that this will 
increase the satisfaction of our customers and will benefit St. Charles financially. 

Jorge Amezquita 

Owner of Lin's Garden 



' 
Lunch Menu l l 

All entrees served with Egg Roll and Fried Rice, 
,,. \ (Soup Not lncludea for Carry Out) , c: 

~1~- !'~1°'~-\~ Monday-Friday:. 11 :00 a.m .. - 2:30 p.m • . ,_--'~ .~_ 
fj; ~<:> Saturday. 11.30 a.m. - 2.30 p.m. @ . ... 

.. • HOT APPETIZERS · . 
JO I. EGG ROLLS (2) .... .................................. 3.00 
102. B.B.QSPARERIBS (4) .. ..... .. ......... .. .......... 5 .25 
103. POT STICKERS (6) ....... .. ..... ... ........... ...... 4.95 
104. STEAMED DUMPLINGS (6) ......... .............. 4.95 
505. CRAB RAN GOONS (2) ............................. 1.60 
106. BEEF KABOBS (4) . .. ..... ............ . ...... ........ 5.25 
107. CHICKEN KABOBS (4) .... .......... ... ... ... ...... 4.95 

·PORK· 
( 5I I . PORK WITH GARLIC SAUCE .... ... .... .. ...... . 5 .95 

5 I 2. B.B.Q. PORK WITH VEGETABLES ....... ...... 5.95 
( 513. KUNG BAO PORK .................. ... ........ ...... 5 .95 

514. SWEET AND SOUR PORK ........... .... ......... 5.95 

• BEEF· 
( 521. HUNAN BEEF .......................................... 6 .95 

522. BEEF WITH BROCCOLI .. .... ...... ............... 6 .95 
523. TOMATO AND GREEN PEPPER BEEF .... ... 6 .95 

( 524. MONGOLIAN BEEF .. .................. ..... .. .... .. 6.95 
525. BEEF WITH VEGETABLES .. .. .............. ...... 6.95 
526. BEEF CHOP SUEY OR CHOW MEIN .. ... ..... 6.95 

( 527. SZECHWAN BEEF ............ ... .. ... ........ ........ 6.95 

·CHICKEN· 
531. CHICKEN WITH VEGETABLES ................. 6.25 

( 532. CHICKEN WITH GARLIC SAUCE .. .. .... . ... ... 6.25 
( 533. CRISPY SESAME CHICKEN ... .......... .. ...... . 6.25 
( 534. EMPRESS CtIICKEN .... .... ... ..... ..... .. .... .. ... 6.25 

535. CHICKEN WITH CASHEW NUTS ... ...... ..... . 6 .25 
( 536. KUNG BAO CHICKEN ................ ... ..... ... ... 6.25 

537. SWEET AND SOUR CHICKEN ........... .... .... 6.25 
538. CHICKEN CHOP SUEY OR CHOW MEIN .. .. 6.25 
539. CHICKEN WITH BROCCOLI .............. ....... 6.25 

( 540. MONGOLIAN CHICKEN .. ........ .... ..... ........ 6.25 

• SttRJMP • 
541. SHRIMP WITH CASHEW NUTS ... .. .... .. .. ... .. 7.25 

( 542. SHRIMP WITH GARLIC SAUCE .. ....... ...... .. 7 .25 
543. SHRIMP WITH VEGETABLE ... .... .... .. ....... .. 7 .25 

( 544. KUNG BAO SHRIMP ....... .. .. .... ....... .. ........ 7 .25 
545. SHRIMP WITH LOBSTER SAUCE ............. .. 7 .25 

( 546. KUNG BAO CHICKEN & SHRIMP ... .. ....... .. 7 .25 
54 7. SHRIMP CHOP SUEY OR CHOW MEIN ... ... 7 .25 

( 5 48. EMPRESS SHRIMP .......... ............ ... ... .... .. . 7 .25 
549. SWEET & SOUR SHRIMP ...... ................... 7 .25 

( 550. CURRY SHRIMP ......... ... ........ .... ...... .. . .. .... 7.25 

• DIET FLAVOR • 
(Served with steamed rice & our special low-calorie sauce on the side) 

551. STEAMED MIX WITH VEGETABLES .. .... .. ... 5.65 
552. STEAMED CHICKEN WITH VEGETABLES .. 6.25 
553. STEAMED SHRIMP WITH VEGETABLES .. ... 7 .25 

• HOUSE SPECIAL • 
561. HAPPY FAMILY . .................. .. .. ... .. ....... .... . 7 .75 
562. TRIPLE DELIGHTS ... .. . .................. .. ..... .... 7 . 75 

( 563. KUNG BAO FOURSOME ...... ........ ...... ....... 7.75 g 
!: 

• OLD FASHIONED SPECIALTIES • ~ 
~ 57 l. COMBINATION FRIED RICE .... ....... ...... .... 6.25 -

572. COMBINATION LO MEIN .. ...... .. ... .. ..... ..... 6.50 ~ 

i 

' ·- ... \ ; ·- ' \ - ... ~ t. . ' 

We Deliver Now 
Minimum order of $15.00 

Delivery charge $2.00 & up 

Visit our website: 
www.linsgarden.com 

Tel: (630) 513-6060 
Tel: (630) 513-6061 

Mon-Thurs 
Friday 
Saturday 
Sunday 

Hours: 
11 :00 a.m. - 9:00 p.m. 
11:00 a.m. - 10:00 p.m. 
11 :30 a.m. - 10:00 p.m. 
4:00 p.m. - 9:00 p.m. 

2400 E. Main Street 
St. Charles, IL 60174 
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Ir Appetizers 

I 0 J. EGG ROLLS (2) ..................................... 3.00 
I 02. B.B.Q SPARERJBS (4 ) ....................... ...... 5 .25 
I 03. POT STICKERS (6) .................................. 4.95 
I 04. STEAMED DUMPLINGS (6) ................ .. ..... 4.95 
105. CRAB RANGOONS (4) ............................. 3.60 
I 06. BEEF KABOBS (4) ................................... 5.25 
107. CHICKEN KABOBS (4 ) ................... ...... .... 4.95 
I 08. B.B.Q. PORK ......................................... 5.50 
109. ASSORTED HOT APPETIZERS (FOR 2) .... 10.75 
110. CORAL CRJSPY SHRJMP .......................... 6.50 

I[ Soups l l 
Sm Lg 

( 12 1. HOT AND SOUR SOUP ................ 2.50 4.55 
122. WON TON SOUP .......................... 2.50 3.95 
123. VELVET CORN SOUP ................... 2 .25 3.25 
124. VEGETABLE BEAN CURD SOUP .. .. 2.25 3.50 
125. SIZZLING RJCE SOUP (FOR 2 ) ................. 5.75 

( 126. SEAFOOD HOT & SOUR SOUP (FOR 2) .... 6.50 

381. 

( 382. 

383. 

384. 

385. 

( 386. 

I[ Beef l l 
Sm 

BEEF WITH VEGETABLES ............. 7.35 
Tender slices of beef sauteed wl Chinese vegetables 
in brown sauce. 
MONGOLIAN BEEF .. ...... : ............ 7.35 
Sliced beef stir-fried with onions and scallions in 
light wine sauce, seasoned wHh ginger and soy sauce. 
TOMATO AND GREEN PEPPER BEEF .. 7 .35 
Sliced steak sauteed with fresh green peppers, onions, 
tomatoes, minced gingers, and spices. 
BEEF WITH PEA PODS .. .. ............ 7.35 
Tender slices of beef sauteed with pea pods & 
water chestnuts in brown sauce. 
BEEF WITH BROCCOLI ............... 7 .35 
Tender beef stir-fried with broccoli and water chestnuts 
seasoned with brown sauce. 
HUNAN BEEF .............. .......... ..... . 7.35 
Thinly sliced beef sauteed with baby com, water chestnut, 
broccoli, carrot and spicy hot black bean sauce. 

Lg 
9.95 

9.95 

9.95 

9.95 

9.95 

9.95 

(( 387. KUNG BAO BEEF .. ..... .................. 7.35 9.95 
Sliced beef stir-fried with peanuts, green peppers, zucchini, 
celery, & bamboo shoots in a brown spicy sauce. 

388. EMPEROR'S DELIGHT .............. ..... .. .... . 11.95 
Crab meat and egg while sauce over lender slices 
of beef wlvegetab/es. 

( 389. WILLOW BEEF ....................... .. .. .... ...... 13 .25 
Beef tenderloin sauteed wl assorted fresh vegetables 
in special Szechwan sauce. 

( 390. BEEF WITH CANDIED ROSE .................. 12 .95 
Cubed beef tenderloin sauteed with ca"ot, water chestnuts 
mushrooms and zucchini in a light, spicy brown sauce. 

( 39 l. SESAME BEEF .. ................. ..... .. ...... ... .. 12.95 
Lightly breaded sliced beef sauteed with spicy sesame sauce. 

( 392. SIZZLING TENDERLOIN STEAK W/ 
GARLIC SAUCE .................................... 13.95 
Beef tenderloin steak sauteed with celery, water chestnuts and 
green pepper with spicy garlic sauce. 

( 394. SATAY BEEF ................................ 7.35 9.95 
Thinly sliced beef sauteed with water chestnuts, pea pods, 
baby corn and broccoli in a delicious satay sauce. 

f [ Seafood . f 

Sm ] 0.L.9_ 5 32 1. SHRIMP IN VELVET SAUCE ......... . 7. 75 7 
Marinated shrimp sauteed with vegetables, water chestnuts, 
broccoli, peapods, napa, and carrot in egg-white sauce. 

322. SHRJMP WITH LOBSTER SAUCE ... 7.75 10.75 
A real Cantonese taste combined with shrimp, water chestnuts, 
baby com and carrot in a thick egg sauce 

323. SWEET AND SOUR SHRJMP ......... 7.75 10.75 
Deep-fried shrimp green pepper. onions, cherries and pineapple 
chunks in sweet and sour sauce. 

( 324. EMPRESS SHRIMP ........ .. ............. 7.75 10.75 
Batter-dipped fried shrimp sauteed with broccoli, baby com, 
onions, ca"ot and water chestnut in a sweet sauce glazed with hot oil. 

325. SHRIMP WITH CASHEW NUTS ...... 7.75 10.75 
Shrimp Stir-fried with cashew nuts and diced vegelables 
in a brown sauce. 

(( 326. KUNG BAO SHRIMP .... ...... .... ..... . 7.75 10.75 
Shrimp stir-fried with peanuts, diced celery, zucchini, bamboos, 
and green pepper. 

( 327. SHRIMP WITH GARLIC SAUCE ...... 7 .75 10.75 
Shrimp in garlic sauce with black mushrooms, be# pepper. 
water chestnuts, carrot and celery. 

( 328. GENERAL TSO'S SHRJMP ...... ........ ..... .. 12.95 
Jumbo shrimp lightly breaded stir-fried in chefs special sauce 
with a tight touch of hot oil. 

( 329. SZECHWAN PRAWNS .............. ....... ....... 13.50 
Large shrimps sauteed with onion in hot red tomato based sauce. 

( 330. TREASURES OF THE SEA ........ .... ... ...... 13.50 
Tender sea scallops and shrimp sauteed with assorted vegetable 
in a garlic and ginger sauce with a touch of hot oil. 

331. CRYSTAL SCALLOP .............................. 14.95 
Sea scallops sauteed with broccoli and baby com 
in chefs favorite sauce. 

332. SIZZLING THREE DELIGHT ................... 12.95 
Combination of shrimp, while meal chicken and beef 
with assorted vegetables in brown sauce 

( 333. CRISPY FRIED FISH ..... ..................... .. .. 14.95 
Deep-fried, batter-dipped orange roughly sauteed 
in spicy brown ginger sauce. 

334. LOBSTER MEAT W!Ttl VEGETABLES ..... 15.95 
Lobster meat stir-fried with fresh assorted vegetables 
in a light sauce. 

( 335. SESAME SHRIMP ..... .. .......................... 13.25 
Jumbo shrimp lightly breaded and fried untfl crispy then sauteed 
with special sesame sauce wffh touch of hot oil. 

( 336. SATAY SHRIMP .............. .. .... ... .. ... 7 .75 10.75 
Shrimp sauteed with water chestnuts, pea pods, 
broccoli, and baby com in satay sauce. 

( 337. CURRY SHRIMP ....... ..... ............ .... 7.75 10.75 
Shrimp sauteed with onions and ca"ots in spicy curry sauce 

3.38. SHRJMP SUBGUM ............... .. ....... 7 .75 10.75 
Shrimp sauteed with diced zucchini, celery, water chestnuts 
and pea pods in a special light sauce. 

339. SHRIMP WITH VEGETABLES ..... ... 7.75 10.75 
Shrimp sauteed wl fresh assorted vegetables in delicate light sauce. 

.340. SHRJMP WITH PEA PODS .... .. ... .... 7.75 11.25 
Shrimp sauteed w/ pea pods and water chestnuts in a light sauce. 

I[ Duck ll 
371. CRISPY DUCK ... .. ..... .. .............. ............ 11.50 

Haff a duck bone-in marinated in spices, steamed then fried. 
372. PEKING DUCK .............. .. ... .......... .... .... 28.95 

One of the most famous Mandarin banquet dishes. 
Tender slices of roast duck wrapped in Mandarin pancakes 
wffh green onions and plum sauce. 

.373. ROAST DUCK MANDARIN STYLE ........... 12.95 
Marinated duck breast steamed then fried, covered wffh fresh mushrooms and 
vegetables in chefs special sauce. 

( Indicates Hot & Spicy 



Chicken 
Sm Lg 

( 351. EMPRESS ClilCKEN .. .......... ........ 6.95 9.25 
BaHer-{Jipped, fried chicken sauteed with broccoli, onions, 
carrot, water chestnut. and baby com in a sweet sauce glazed with hot oil. 

352. SWEET AND SOUR CHICKEN ....... 6.95 9.25 
Batter-{Jipped, fried chicken sauteed green peppers, pineapple, 
cherry and onions in sweet and sour sauce. 

353. CHICKEN WITH VEGETABLES 
(MOO GOO GAJ PAN) .............. . .... 6.95 9.25 
Chicken stir-fried with assorted vegetables. 

354. CHICKEN WITH CASHEW NUTS ... 6.95 9.25 
Diced chicken sauteed with cashew nuts, green pepper, 
celery and zucchini in light brown sauce. 

(( 355. KUNG BAO CHICKEN .... .. .... .. .. .... 6.95 9.25 
Diced chicken stir-fried with peanuts, celery, and green 
peppers. 

( 356. CHICKEN W/ GARLIC SAUCE ....... 6.95 9 .25 
Chicken in garlic sauce with Chinese mushrooms, 
water chestnuts, celery and carrot. 

( 357. DA-CHENG CHICKEN .................... ... ...... 9 .50 
Boneless, sliced chicken sauteed in hot sauce with broccoli 
and baby com, water chestnuts, mushroom and peapod. 

( 358. ORANGE CHICKEN ..... ... . ..... .... .. .. ....... . 10.25 
Chunks of breaded chicken sauteed in a tangy orange sauce. 

( 359. CRISPY SESAME CHICKEN .... .... .. .. . ...... 10.25 
Boneless chicken cubes breaded very lightly, fried unut crispy, 
then sauteed with sesame sauce. 

360. CHICKEN SIZZLING RICE ....................... 9.50 
Mildly flavored chicken sauteed wfth vegetables served wfth 
golden rice cakes. 

(( 361. KUNG BAO CHICKEN AND SHRIMP ....... 10.50 
Hot! Chicken and shrimp sauteed with peanuts, celery 
and green peppers and carrots 

362. LEMON CHICKEN ... . ...... .............. 6.95 9.50 
Breaded chicken with golden lemon sauce on the side. 

( 363. SATAY CHICKEN .......... . ............... 6.95 9.50 
Tender slices of chicken breast sauteed with water chestnuts, 
broccoli, pea pods, and baby com in satay sauce. 

( 364. CURRY CHlCKEN ... . .. ............. . .... 6.95 9.50 
Boneless sliced chicken sauteed with onion and carrots 
in a spicy curry sauce. 

365 . CHICKEN ALMOND DING ............ 6.95 9.25 
Sliced whfte meat chicken blended wfth diced fresh vegetables 
and blanched almonds. 

( 368. GENERAL TSO'S CHICKEN ................... 10.25 
Lightly breaded chunks of chicken stir-fried in a light spicy, 
honey garlic sauce. 

I[ Vegetables ll 
421. VEGETABLE DELUXE ............ .... ......... ... . 8.50 

Fresh seasonal Oriental vegetables stir-fried in a fight delicate sauce. 

422. BROCCOLI IN OYSTER SAUCE ........... .. ... 8.50 
Tender Broccoli stir-fried with oyster sauce. 

423. PEA PODS ........... . .. .. ......... . ........ .... ..... .. 9.25 
Lightly stir-fried pea pods and water chestnuts. 

( 424. SESAME TOFU ....................................... 8 .75 
Fried cubes tofu sauteed wfth sesame sauce. 

( 425. SZECHWAN STRING BEANS ..................... 9.25 
Fresh String beans stir-fried with Szechwan preserved vegetables. 

( 426. BEAN CURD COUNTRY STYLE ................. 8.75 
Chunks of bean curd pre-fried and sauteed with celery, napa, 
peapod, mushroom and carrot. 

( 428. MA PO TOFU ............................ .... . ........ 8.00 
Cubes of tofu stir-fried in a ginger and garlic sauce wl a touch of hot oil. 

I[ Chef's Specialities l l 
( 30 I. KUO FAN CHICKEN ..................... ... ........ 9.95 

Lightly breaded chunks of chicken sauteed in spicy sauce 
w! pea pods, baby com, carrot, and water chestnuts. 

( 302. BANANA CttICKEN .. .. .................. ..... ...... 9.95 
BaHer-{Jipped fried chicken sauteed wfth banana in sweet sauce 
glazed with hot oil. 

( 303. ORANGE BEEF .. .... ............ ....... ........... 12.95 
Sliced beef sauteed in sweet hot sauce wfth orange flavoring. 

304. SWEET AND SOUR GROUP .. .. ........ ........ 10.95 
Sweet & sour shrimp, sweet & sour chicken, and sweet & sour pork. 

305. RAINBOW STEAK .... ............... .. ......... ... 13.25 
Sliced beef tenderloin sauteed wl pea pods, carrot, water chestnuts 
and baby com. 

306. FRUITS OF THE SEA IN A NEST ............ 13.50 
Tender sea scallops and prawns wl carrot, pea pods, 
baby corn and water chestnuts in chefs favorite sauce 

( 307. HUNAN THREE DELIGHTS ........ ...... ...... 12.95 
Shrimp, chicken and beef sauteed in Hunan spicy sauce wl broccoli, 
baby com, carrot and water chestnuts. 

308. HAPPY FAMILY ..................................... 13.50 
Shrimp, scallops, beef, chicken, B.B. Q. pork & vegetabtes 
in Mandarin sauce. 

309. SEA FOOD SIZZLING RICE .. .. .......... .. ... 13.50 
Mildly flavored shrimp, scallop, imftation crab meat served 
with golden rice cakes. 

310. FORMOSA'S STYLE FISH ...................... 14.50 
Big pieces of orange roughly sauteed wl pea pods, 
water chestnuts and baby com in light ginger wine sauce. 

31 1. SEAFOOD DELIGHT ......................... .. .. 14.95 
Scallops, shrimp, crabmeat and lobster meat sauteed wl assorted 
vegetables in a delicate light sauce. 

312. STEAMED FLAMER SHAPED PRAWNS ... . 13.95 
Jumbo shrimps with broccoli and carrot in our chef's own white sauce. 

( 313. DRAGON AND PHOENIX .. ..... .......... ...... 19.95 
A two in one dish: Lobster meat sauteed wl vegetables (the dragon) 
General Tso's Chicken (the phoenix); breaded large chunks of chicken, 
sauteed in spicy honey garlic sauce. 

314. GOLDEN SEA TREASURES .................... 14.95 

401. 

402. 

( 403. 

(( 404. 

405. 

Breaded shrimp and scallops lightly fried until golden; 
sprinkled with scallions, then seasoned with sah and peppel 

I[ Pork ]I 
I I 

Sm 1 Lg · 
SWEET AND SOUR PORK ......... )~ fl. 7~ 8.?~ 
Pork dipped in batter & deep fried, then sauteed w/ gree,,n /5el!f!!'rs. t; ' ~ 
pineapple chunks & onions in sweet & sour sauce. • .~ ' °': ' \ ~- t 
B.B.Q. PORK W/ VEGETABLE ...... >6 .-75' · 8.7r5 

...... ,,. \ I , 

Sliced B.B. Q. pork sauteed with assorted fresh ~eyeta1>/es. . . "'~ · ; 
PORK W/ GARLIC SAUCI;: ........ : . : ~ . 6 .7.;3> 8.7p 
Shredded pork stir fried with cete)y, bamj ' shoots, and mushrooms , \ \ 
in a brown spicy garlic sauc;;;::·"\ ~ ·~ . l.. ,. \ ; 

KUNG BAO roRK" ... -......... T:"""""' ?· 7"5 8 ._75 
Shredded pork stir-fnertf/,ff(iie.~, c~'t{'~boo ~oots\ /' i ,. / ' ~ 
and blackened red pepper. ~..-; - ,;:._ ...;.__ .\ \ _· : • \ · 

B.B.Q. PORK'WlTH ~ROS,:COLl: .. ~.'0;7sj 8}5 
Sliced B.B. Q. pork sautee~ with ~h bfoccoli and • l ' 
water chestnuts in brown sauc~. ' .1 • " • ·; .. 

: .. _ ! 

·,,:. ' i-'. 
' ·, 

I! 



(( KUNG BAO CHICKEN 
I t 

/BEEF KABOBS 

I[ Noodles l l 
341. COMBINATION PAN FRIED NOODLES ...... 9.95 

Egg noodles fried on both sides to make a crispy base then 
covered wfth shrimp, chicken, beef, B.B. 0 pork and vegetables. 

342. COMBINATION LO MEIN ....................... . 8.25 
Soft noodles with shrimp, chicken, beef. B.B.Q. pork and vegetables. 

343. SHRIMP LO MEIN ... ........ ... ........ ..... . ..... . . 8.25 
344. BEEF, CHICKEN, B.B.Q. PORK 

OR VEGETABLE LO MEIN ........ ............. .. 7.75 
( 345. SINGAPORE NOODLES .... .. ...... .. ............ 9. 75 

Rice noodle sauteed with shrimp, chicl<en, beef. B. B. 0 pork, 
onions and bean sprouts in curry navor. 

I[ Fried Rice l l 
Sm 

441 . COMBINATION FRIED RICE ......... 5.95 
442. SHRIMP FRIED RICE ......... . .......... 5.95 
443. BEEF, CHICKEN OR 

B.B.Q . PORK FRIED RICE ........ .... 5.25 
444. VEGETABLE FRIED RICE ... . ... . ... .. 5 .00 

I[ Mu-Shu Deluxe l l 
Stir-fried shredded meat and cabbage, served with 

Mandarin pancake wraps and plum sauce. 
Sm 

41 I. MU-SHU PORK ...... . .... ...... ... ........ 6 .50 
4l2. MU-SHU CHICKEN ...... .. ........... . ... 6.45 
4f3. MIJ-SH.U BEEF .. ..... . ........ .............. 6.95 

r 
414. MU-SHU SHRIMP ........ . .... .. . .......... 7 .50 
4 j s , M~-SH0 ~EGETABLES .... .... ....... ... 6.50 

~ ' I ' -
' 
. I[ )~. 

.; ,_ . Thai l l 

Lg 
7 .75 
7.75 

7.00 
6.25 

Lg 
8.50 
8.75 
8.95 
9.50 
8.25 

• I 
805 'CHICKf1N PAD THAI .. ~: .;.:.: .-... .......... . .. .... . . 9.50 

; . Thin lice ~optJle stir-fried wi6' i!Yg, eaflbfi6e, carrots, scallions, onion in a sweet 
;. / 'f_nq sf,Jr tiµnarind sau~ ~ / .£:_.;;:_ ;p.. .. 

~Q6 ~~ !:JPOI)'~ ... : , ~~o.~~ .. .................. .. 12.95 
' TIJ.in nc, noOdle stir-rrled rflth shrimp, beef. chici<en, onion, cabbage, ca/TO/ in a 

t' ' ' s~y~~s~;-· .. ·· --.~· -...._ 

· 1807 rAD·sEE .. EIW c m c KEN ::; ........................ 9.50 
'lsp8 --~{\6'SEE EIW BEEF . >. ~~ ...... :: ................. 10.50 
· 80Q . RAD SEE'EIW SHRIMP ... ............ . ....... ... . l 2.50 

! ' • -Wi~e rice ~J:Odrt'Stir-fried with bean sprouts, onion, peapods and carrot in brown 
f • saU!i!! · r .. · 
t ,.- ·-:. ,· "'\ -· ,• . ...;~:.: _ .•. ... 

BEEF WITH BROCCOU LEMON CHICKEN 

I[ Chop Suey or Chow Mein JI 
(\•\llTH RICE) (WIT H CRISPY NOODLES) 

Sm Lg 

431 . COMBINATION CHOP SUEY 

OR CHOW MEIN ......................... 6.95 8.95 

432. SHRIMP CHOP SUEY 

OR CHOW MEIN ........... .. ... .. ... . ... . 6.95 8.95 

433. CHICKEN, BEEF OR B.B.Q. PORK 

CHOP SUEY OR CHOW MEIN .. : .... 5.95 7.75 

I[ Egg Foo Young l l 
Sm Lg 

451. COMBINATION EGG FOO YOUNG . 6.95 8 .65 
452. SHRIMP EGG FOO YOUNG .......... 6.95 8.65 

453. BEEF, CHICKEN OR B.B.Q . PORK 

EGG FOO YOUNG ................... .... 6.50 8.00 

454. VEGETABLE EGG FOO YOUNG .... 5 .50 7 .25 

I[ Diet Flavor ]I 
(Prepared in a steamer, served with special low-calorie sauce on the side) 

461. STEAMED CHICKEN W / VEGETABLES ... . .. 9. 75 

462. STEAMED SHRIMP W/ VEGETABLES .. .. .. I 0.25 

463. STEAMED SCALLOPS W / VEGETABLES .. 13.95 
464. STEAMED MIX W/ VEGETABLES .............. 7.75 

( MA PO TOFU VEGETABLES DELUXE 

( GENERAL TSO'S CHICKEN HONG SUE SHRJMP 


