LUNCH PLATES

Ali dishes served with spring roll, fried or steamed rice and soup.

(Hot & Sour Soup or Egg Brop Soup)

1. Vegetarians Delight
2. Sauteed String Bean
3. Stir Fried Broccoli
4, Mandarin To Fu
5.¢ Ma PoTo Fu
6. Garlic Chicken
7. Sweet & Sour Chicken
8. ¢ Kung Pao Chicken
9.  Chicken with Broccoli
10. ¢ Chicken in Hot Ginger Sauce
1. Almond Chicken '
12.  Cashew Chicken
13.  Chicken with Snow Peas
14.  Vegetable Chicken
15.  Sweet & Sour Pork
16. ¢ Twice Cooked Pork
17. ¢, Fish Flavors Pork
18.  Green Pepper Pork
19.  Fried Rice
(Choice Trom chicken, shrimp, pork, vegetnble or beef)
1.¢ General Chicken
2. Sesame Chicken
3.¢ Hot spicy Chicken Gui Shou Style
4.¢’ Orange Chicken
5.¢’ Xiang La Chicken
6. Mongolian Beef
7. Beef with Vegetables
8.¢% Shredded Beef in 5i Chuan Sauce
9.¢’ Kung Pao Beef
10. " Beef with Broccoli
11.  Green Pepper Beef
12.  Beef with Snow Peas
13.§ Beef in Hot Ginger Sauce
14. Sweet & Sour Shrimp
15.  Shrimp in Lobster Sauce
16.  Shrimp with Vegetables
17.  Happy Family
18.  Lau Mein
{Chaice from chicken, shrimp, pork, vegetable or beef)
Imperials Lettuce Wraps

{Choice from chickan, shrimp, pork, vegetable or beaf)
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1. Hawaii Chicken 14.95

"]

. § Xiang la Hot Chicken 12.95

3. ¢ HotSpicy Chicken Gui Zhou Style 12.95

4. ¢ Spicy Beef Cheng Du Style  13.95
5. Black Pepper Beef 13.95
6.¢ ¢ Hot Boiled Beef 13.95
7. ¢ ¢ Hot Boiled Fish Fillet 14.95
8. ¢ Red Oil Fish Fillet 14.95
9. ¢ Spicy Lamb Cheng Du Style  15.95
10. Maongolian Lamb 15.95
11. Happy Family 14.95
12. Mandarin Triple Crown 15.95
13. Sea Cucumber with Shrimp ~ 22.95

14. Royal Lobster and Chicken Dish29.95

15. Peking Duck 29,95
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S ang Dynasty
CHINESE RESTAURANT

Tang Dynasty (AD 619-907), in the entire
Chinese history, was the most powerful and
prosperous dynasty. During that era the Tang
Emperors ruled over a vast territory of land. The
economy was at its peak. Precisely at that time
the culinary art of the Chinese people started
developing systematically, leading to its popu-
larity and importance in the world today.

The restaurant was named TANG DYNASTY,
because we would like to commemorate that
glorious of era of our ancestors. We also like to
introduce to the American people the guintes-
sence. Of the Chinese cuisine that has survived
the test of time. At same time, we wish to share
with our honored guests the wonderful moment
together in appreciation for this beautiful and
merry art of living. Our courtesy and will cer-
tainly make your visit the most enjoyable experi-
ence to remember.

Ty Doty

CHINESE RESTAURANT

~ Tel.: (630) 355-6688

3416 South Route 59 Suite 116
Napperville, IL 60564

OPEN HOUR:

Lunch

Mon. - Fri.: 11AM - 2:30PM
Dinner

Mon. - Thur.: 2:30PM - 9PM

Friday: 2:30PM - 10PM

ALL DAY DINNER

Saturday.: 11AM - 10PM
Sunday: T1AM - 9PM

95¢th St.
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Tel.: (630) 355-6688

1. Egg Drop Soup (1)

2. Won Ton Soup (1)

3.¢ Hot and Sour Soup (1)

4. Sizzling Rice Soup {2)

5. Seafeod Corn Soup (2)

6 Vegetable Bean Curd Soup (2)

7. Fish Fillet with Chinese Pickles Soup
8. Shrimp Ball Napa Soup
9. Seafood Tofu Hot Pot
10.  Pork Ribs with Shanghai
Bok Chia Hot Pot
11.  Seafood Hot Pot Korean Style

1. Pot Stickers
2. Steamed Bumpling
3. Fried Won Ton
4, Pork Egtﬁ Rolls
5. Vegetable Spring Rolls
6. Volcano Appetizer Rolls
7. Crabmeat Rangoon
8. Fried Shrimp
9. Fried Chicken Wing
10.  Faming Shish Kabob Chicken

5.95

5.95
4,95
2.95
4,95
9.95
5.95
9.95
6.95
6.95

1. Pork Lettuce Wraps
2. Chicken Lettuce Wraps
3. Beef Lettuce Wraps
4. Shrimp Lettuce Wraps
5." Dry Bean Curd Lettuce Wraps
6.9 Dry Spicy Shredded
~ Beef Lettuce Wraps

1.¢ Scallop with Beef
2. Shrimp with Beef and Broccoli
3 " Fish Flavored Scallops
" Snow White Shrimp
5. Snow White Fish Fillet
6. Shrimp with Lobster Sauce
7. Cashew Shrimp
8. Sweet and Sour Shrimp
9. Broccoli Shrimp
10.¢; Hot Braised Shrimp
11, Three Ingredients
12.  Fish Fillet with Pine Nuts
13.  Crispy Shrimp
14.¢; Kung Pao Shrimp
15.¢ Shrimp in Hot Ginger Sauce
16, Shrimp with Chicken and Broccol;
17.  Shrimp with Scallops
18.  Scallops with Chicken
19.  Shrimp with Snow Peas
20 Shrimp Egg Foo Young
" Fish Fillet with Spicy Bean Sauce
Pickled Red Pepper Fish Fillet
23 Asparagus Fish Fillet
24, Tomato Fish Fillet

1. Vegetable Lau Mein
2. Shrimp Lau Mein
3. House Lau Mein
4. Chicken Lau Mein
5. Beef Lau Mein
6. Pork Lau Mein
7. Shrimp Fried Rice
8. Beef Fried Rice
9. Chicken Fried Rice
10. Pork Fried Rice
1. Vegetable Fried Rice
12. Dynasty Fried Rice
13.  Wide Rice Noodle with Beef
14. Three Ingredients Angle Hair

¢ Hot & Spicy

Fried Rive

15,95

14.95
15.95
14.95
13.95
14.95
14.95
14.95
14.95
14.95
13.95
14.95
15.95
14.95
14.95
13.95
15.95
13.95
14.95
13.95
14.95
14,95
14.95
14.95
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1. Mandarin Roast Duck (Half) 14.95
2. Crispy Duck (Half) 14.95
3. Snow Peas with Chicken 9.95
4. Moo Shu Chicken 11.95
5.¢ g Chicken in Hot Garlic Sauce 9.95
* Pepper Chicken 10.95

" Kung Pao Chicken 9.95

8 Cashew Chicken 9,95
¢ Chicken with Jalapeno Pepper 9.95

10 Almond Chicken 9.45

11.  Garlic Chicken 9.95

12.  Chicken-with Broccoli 9.95
13.  Vegetable Chicken 9.95
14. Sweet and Sour Chicken 9.95
15.  Chicken Egg Foo Young 11.95
16.¢" General Chicken 11.95
17. Sesame Chicken 11.95
18.¢ Orange Chicken 11.95
Walnut Chicken 11.95

1. Moo Shu Pork 11.95
2. Capital Pork 10.95
3.¢ Twice Cooked Pork 9,95
4.¢" Fish Flavored Pork 9.95
5.7 Sweet & Sour Park 9.95
6. Black Wood Ear Pork 10.95
7. Pepper Pork 9.95
8. Pork Egg Foo Young 11.95
9. Shredded Pork w. Bamboo Tips 10.95

10.  Shredded Pork with Dry Lily Mushroom 10.95
11.  Shredded Pork with Asparagus 10.95

Pepsi Products (Free refill) 1.50
Coffee 1.50
Ice Tea 1.50
Hot Tea (Per pot) 1.50

¢ Hot & Spicy
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12.95

1. Moo Shu Beef
2.¢' Orange Beef 13.95
3. Sesame Beef 13.95
4. Beef with Snow Peas 11.95
5.¢’ Beef with Hot Garlic Sauce 11.95
6. Green Pepper Beef 11.95
7. Beef with Oyster Sauce 11.95
8. Beef with Broccoli 11.95
9.¢’ Sai-Cha Beef 11.95
10.” Mongolian Beef 11.95
11.¢’ Kung Pao Beef 11.95
12." Vegetable Beef 11.95
1.% Eggplant in Hot Garlic Sauce 9.95
2. Sauteed Green Bean 9.95
3. Happy Vegetarians 9.95
4. PeaTips with Fresh Garlic 10.95
5. Oyster Sauce Broccoli 9.95
6. Mandarin Vegetable Deluxe 9.95
7. Shanghai Bok Choy with Black Mushroom10.95
8. Chinese Broccoli Shanghai Style 10.95
9.¢' Fried Tofu with Vegetables 9.95
" Hot Tofu Si Chuan Style 9.95
" Vegetables Moo Shu 10.95
12, Vegetables Egg Foo Young 10.95
13.¢’ General Tofu 10.95
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Afl the following speciol dishes are served en o har plure.

Sizzling Tofu 12.95
Sizzling Seafood 15.95
Volcano Shrimp 15.95
Well Done Juicy Duck 15.95
Squid with Vegetables 13.95
Sizzling Chicken 12.95
Sizzling Rice Shrimp 15.95
Sizzling Fish Fillet with Onion 15.95
Sizzling Beef with Vegetable 13.95

¢ Hot & Spicy





