Asio bas one private dining room that can bost ap to 24 people.
Reservations sre recommended Reservations for more than 1% people,
special oceasions or private dining rooms,

Coll 702-967-48559.

Hours of Operstion
Dinner is served from 6:00pm-11:00pm.
Closed on Wednesday's & Therrsdays

Sesting Copacity
98ppl.

ALl Menus & Pricing ave Subject to Change
All Prices Subject to 775% State Sales Tax & 21% Service Charde



‘Menu 1

Pamily Style Appetizers & Soup

Rosst Pork
Slices of Tender Pork Loin marinated in Home $auce, Roasted & ¢lazed with Honey
Crispy Vegetable Spring Roll
Presh Cabbage Bamboo Shoots wrapped in o Pancake & fried to perfection
Spicy Hot & Sour Soup
Shredded Tofu, Chicken Broth, Bambeoo Shoots, Black Fungus, Sliced Mushroom & Edg

Pamily Style Entrée

Stir Pried Tender Beef & Broceoli
Presh Broceoli & Tender Sliced Beef with Oyster Sauce
Sweet & Sour Chicken
Crispy Pried Chicken Prepared with Tangy Pinespple Bell Peppers
in 2 Sweet & Sour Souce
Kung, Pro Shrimp
Jumbo Shrimp, Bell Peppers, Jicama, Mushrooms, Pesnuts, in 9 Hot & Spicy Sauce
Crispy Steloin Stegk
Lightly Bresded Sirloin Stesk with Ginder & Wine $auce
Pan Pried Seasoned Greens
Chefs Selection
Yang, Chow Pried Rice
Prepared with Shrimp, Bossted Pork, Pess, Chopped Scallions & Egg

Choice of Dessert

Sesame Banang Beignet
Honey $auce with Litchi Sorbet

Coconut Tapiocs Pudding
Served with Litchi & Exotic Prait Chutney

$36.00 per person

ALl Menus & Pricing ave Subject to Change
All Prices Subject to 775% State Sales Tax & 21% Service Charde



‘Menu 2

Pamily Style Appetizers & Soup

Golden Pried Prawns
Jumbo Shrimp dipped in light batter & delicately fried
Hong, Kong, Wonton Soup
A clear broth with Chopped Shrimp & Pork with Wonton 8kin
Minced Chicken in Crystal Lettuce Cup

Pamily Style Entrée

Tender Chicken with Black Bean Sauce
Diced Chicken, Bell Peppers, Celery, Mushrooms with Toasted Cashew Nuts
Mongolian Beef with Snow White Noodles
Slice Tenderloin of Beef Sauteed with Scallions in o Hot & Spicy Sauce
Hong, Kong, Style Sweet & Sour Pork
Crispy Pried Pork Prepared with Tangy Pineapple, Onion, Bell Peppers in 9 Sweet & Sour Souce
Yang, Chow Pried Rice
Prepared with Shrimp, Bossted Pork, Pess, Chopped Scallions & Egg
Black Mushroom with Mixed Vegetables
with Oyster Souce
Peking Duck

Long, Island Duckling Prepared in an Authentic Peking manner, carved tableside

Choice of Dessert

Sesame Banang Beignet
Honey $auce with Litchi Sorbet

Exotic Prutt Soup
Coconut Sorbet

$29.50 per person

ALl Menus & Pricing ave Subject to Change
All Prices Subject to 775% State Sales Tax & 21% Service Charde



‘Menu 3

Pamily Style Appetizers & Soup

Golden Pried Prawns
Jumbo Shrimp dipped in light batter & delicately fried
Honey Glazed BBQ Pork Sporeribs
Marinated & slow cooked, then rossted, Honey ¢lazed & brushed with BBQ souce
West Loke Beef Soup
Chopped Beef & Spinach, Mushroom, Egg, & Chicken Broth

Pamily Style Entrée

Peking, Duck
Long Island Duckling prepared in an Authentic Peking Manner, corved tableside
Tender Beef with Asparagus in Black Pepper Sauce
Slices of Prime Sirloin marinated in our special spices finished in 2 Black Pepper Sauce
General T2o's Chicken
Crispy Pried Chicken prepared in 2 famous Hot & Spicy Sauce
Stir Pried Presh Lobster with Ginger Scallion
Live Maine Lobster cut with the Shell Oyster $auce
Stir Pried Shrimp & Scallop with Jade Bok Choy
with Ginger White Wine Sauce
Yang, Chow Pried Rice
Prepared with Shrimp, Boasted Pork, Pess, Chopped $callions & Egg

Choice of Dessert

Sesame Banang Belgnet
Honey $auce with Litchi Sorbet

Exotic Fruit Soup
Coconut Sorbet

$60.50 per person

ALl Menus & Pricing ave Subject to Change
All Prices Subject to 775% State Sales Tax & 21% Service Charde
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