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Menu 1

Pamily Style fAppetizers

GOLDEN TRIANGLES
Crisply Bried Wonton Skins Filled with Lump Crabmest,
Cream Cheese, ad Scallions Served with Peach Chili Plum Sauce

BQ BULGOGI PORK. RIBS

Barbecued Pork Ribs Served with 2 Sesame Glaze

Soup

AH-SIN WAR WONTON $OUP
A Traditional Asian Classic Soup Served with Boast Pork,
Shreimp, Scallops and Wontons in 2 Chicken Broth

Pamily Style Entrées

HYOGO SWEET and SOUR PORK. TENDERLOIN

Pork Tenderloin Served with 2 Sweet and Sour Sauce

GENERAL T8O’$ CHICKEN
Chicken $tir-Fried with Onions and Peppers in 2 Spicy Sweet and Sour Sauce

BEEE and BROCCOLI

Tender Julienne Steips of Beef Served with Chinese Broccoli
with 2 Hint of Sesame and Ginger

Dessert

TROPICAL SORBET

An Enchanting Assortment of Mango, Passion Fruit, Coconut,
Raspberry and Chocolate Sorbets

All Entrees Served with Steamed White Rice
and 2 Choice of Tea or Coffee

$22.00 per person
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Menu 2

Eamily Style Appetizers

MAINE LOBSTER, and VEGETABLE $PRING ROLL
Spring Boll Filled with Lobster and Oriental Vegetables Served with 9 Peach Chili Plum $auce

CHIANG MAL LETTOCE WRADPS
Minced Chicken Breast and Oriental Vegetables Served with
Chili-Oil Vinsigrette and leeberd Lettuce Cups

Soup

SZECHWAN HOT AND $OUR, $OUP
An Asian Classic Soup with Pork, Bean Curd,
Bamboo Shoots, and Mushrooms in 2
Spicy Chicken Broth Accented with 2 Touch of Vinedar

Pamily Style Entrées

TANGERINE $PICED BEEE
Sliced Beef which is Encrusted with Dried Tangerine Peel and
Stie-Pried in 2 Tangerine Liquor

THAL CHICKEN

Chicken $tir-Fried with Chili Peppers and Cashews in Spicy Sauce

BLACK BEAN JUMBO PRAWN
Wok Eried Jumbo Prawn with Mixed Bell Pepper, Onion in 2 Black Bean Sauce

AH-SIN ERIED RICE
The House Specialty Fried Rice with Shrimp, Beef, Chicken, and HAssorted Vegetables

All Entrees Are Served with Steamed Rice
and 2 Cholce of Tea or Coffee

Dessert

TROPICAL SORBET
An Enchanting Assortment of Mango, Passion Pruit, Coconut,
Raspberry and Chocolate Sorbets

$53.00 per person
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Eamily Style Appetizers

AH-SIN SIGNATORE COMBINATION
An Assortment of Sashimi, Nigiri, and nside-Out Boll
from our Sushi Bar

CHICKEN and BEEP SATAY
Marinated Chicken and Beef Satay Served
with Peanut Sauce and Salad

Soup

TOM KHA SEATOOD $OUD
Shrimp, Scallops, Clams, and Mussels in Coconut Milk Broth
Accented with Galangal Ginger and Chili Peppers

Pamily Style Entrées

MONGOLIAN BEEF
A Staple from Ulan Bator to Burystia
Prime Whole Marinated Steak with Lo Mein Noodles

THAT CHICKEN
Chicken Stir-Fried with Chili Peppers
and Cashews in Spicy Sauce

JUMBO PRAWN GRAND MABNIER STYLE
Jumbo Prawns Fried and Tossed with A Delicate Orange Souce
Served with Honey Glozed Spiced Walnuts

STIR-ERIED ORIENTAL VEGETABLE with NOODLES
Julienned Oriental Vegetables Stir-Fried
with Lo Mein Noodles

All Entrees Are Served with Steamed Rice and
9 Choice of Te2 or Coffee

Dessert

BANANA COCONUT CREAM PIE

Served Strawberries, Iee Cream, Bum Creme Anglaise
$60.00 per person



