


STARTERS

SOUPS & SALADS

Crispy Green Beans w/ponzu sauce 6.00
Lettuce Wraps (Chicken or Veggie) 7.00
Calamari 8.00
Steamed Shrimp Dumplings (6) 6.00
Pan Fried Veggie Dumpling (6) 5.00

Original DumplingS(sgSamed or pan fried)

Shrimp Tempura (4) 7.00

Veggie Tempura 5.00
Edamame 3.50

Crab Rangoons (6) 5.00

Onion Cake (2) 4.00
Egg Rolls or Spring Rolls (2) 3.00
She’s Signature Wings (8) 6.00

Mandarin Ribs (2) 5.00

Appetizer Sampler 13.00

2 egg rolls, 2 fried shrimp, 2 potstickers, 4
crab Rangoon, 2 wings & 2 beef sticks

Seaweed Salad 4.00
Avocado & Crab Salad 5.00
Cucumber Salad 4.00
Green Salad (ginger or ranch) 2.00

Bowl of SouE (wonton, egg drop, miso or
ot & sour) 2.00

Soups for Two (sizzling rice, chicken corn,
triple happiness, phoenix and dragon,
seafood hot & sour) 6.00
Seafood Noodle Soup (entrée sized) 10.00

House Special Nocéd(l)% Soup (entrée sized)

SHE'S SIGNATURES

Basil Chicken Pot

Chicken lightly breaded, soy sauce braised
with a sweet and tangy ginger garlic

sauce, fresh Thai basil served in a clay pot.

11.00
Jade Mountain Scallops

Marinated sea scallops Iightl?/ breaded

and fried to have a crunchy golden brown

exterior and succulent juicy center. Served
with stealrgeodobroccoli.

Shrimpers Delight

AV AH]VYZ PU VUL KPZO
peas & shrimp igsaosopicy garlic sauce.

Crispy Duck

Juicy and moist half duck over a bed of
lettuce.
14.00

Crispy Chicken

Juicy and moist half chicken over a bed of
lettuce.
11.00

Triple Crown

Shrimp, scallops and lobster sautéed
in white wine sauce with baby corn,
mushrooms, snow peas & carrots.
20.00

Seafood Pan Fried Noodles

Crispy bed of egg noodles smothered with
vegetables, shrng,o%callops and squid.

Salt & Pepper Calamari or Shrimp

Lightly battered with She’s special recipe.
Stir fried with minced pepper, onions and
carrots.

13.00

Fresh From The Sea

Red Snapper, Flounder or Sea Bass
steamed or prepared by our chef with a
traditional Chinese preparation.
Market Price

HIBACHI

NOODLES & RICE

All hibachi entrees include soup, salad, grilled
veggies & hibachi fried rice.
Substitute brown rice for 1.00.

Single
Chicken 14.00

NY Steak 18.00
Filet Mignon 19.00
Vegetables 13.00

Shrimp 18.00

Scallops 18.00

OYPTW ~P[O NY L3$almon 17.00

Combos
Chicken & Shrimp 17.00

Chicken & Steak 17.00
Shrimp & Steak 18.00
Shrimp & Scallops 19.00
Filet Mignon & Chicken 19.00
Filet Mignon & Shrimp 20.00
Filet Mignon & Lobster 25.00

Deluxe
Steak, Chicken & Shrimp 24.00

Salmon, Shrimp & Scallops 25.00
Filet Mignon, Chicken & Shrimp 26.00

Filet Mignon, Lobster, Shrimp & Scallops
35.00

To make any noodle or rice dish Shrimp or a
Combo add 2.00

5.00
Hibachi Fried Rice (with sauces)

8.00
Lo Mein
Fried Rice
Chow Mein
Egg Foo Young

9.00
Singapore Rice Noodles
Ho-Fan Stir-Fried Noodles
Pad Thai Noodles

10.00
Pan Fried Noodles

SEAFOOD PORK BEEF CHICKEN

VEGGIE

9.00
Sweet & Sour Chicken
Sesame Chicken
General Tsos Chicken
Orange Chicken
Almond Fried Chicken

The Lighter Side
Moo Goo Gai Pan
Kung Pao Chicken
Spicy Garlic Chicken
Chicken with Broccoli
Chicken with Cashew Nuts
Chicken with Snow Peas

Chicken with Veggies (steamed or sautéed)

10.00
Mongolian Beef
Hot Braised Beef Strips
Tangerine Beef
Kung Pao Beef
Oyster Flavored Beef
Beef with Scallops on a Sizzling Plate
Singapore Beef with Sateh Sauce
Sichuan Braised Beef

The Lighter Side
Beef with Broccoli
Beef with Veggies (steamed or sautéed)
Beef with Snow Peas
Green Pepper Steak

9.00
Sweet & Sour Pork
Moo Shu Pork (4 crepes)
Pork with Plum Sauce
Twice Cooked Pork
Pork with Bean Curd
Spicy Garlic Pork Strigs
Pork with Chinese Pickled Cabbage

11.00

Sweet & Sour Shrimp

Shrimp or Scallops

(with choice of Asparagus, Snow Peas,
Broccoli or Assorted Vegetables)
Kung Pao Shrimp
Spicy Garlic Shrimp
Shrimp with Lobster Sauce

Shrimp with Cashews

12.00
Happy FamiIK
Glazed Walnut Shrimp
Gai Sho Shrimp

9.00
Home Style Tofu
Ma Poa Tofu
Spicy Basil Tofu with Veggies-

Spicy Chinese Eggplant
Hot Braised String Beans
Buddha’s Delight Veggies
Chinese Seasonal Greens



