< CHEF’S SPECIAL)

T OB W%
Peking Duck

Half with 4 pancakes.................

Whole with 8 pancakes
A young seasoned duckling slowly grilled
over an open fire until the skin is crisp
and golden brown.

A 2 &

Dynasty Whole Fish......... Seasonal price
Whole fish deep-fried until crispy, with
shreds of carrots, onions and celery in
sweet and sour sauce.

Howm A &
) Crispy Whole Fish

Hunan Style................. Seasonal price
HOT! Whole fish deep-fried until crispy,
then coated with spicy brown sauce.

»ooo& A

Fish Filet with Vegetables ............ 15.75
Deep-fried slices of fish with snow peas,
fresh mushrooms and bamboo shoots in
rich brown sauce.

T R & M
) Fish Filet Szechuan Style............... 15.75

HOT! Fish filet deep-fried with ginger in
hot chili sauce.

Hod & m
) Fish Filet with Hunan Sauce......... 15.75
HOT! Fish filet deep-fried in a hot Hunan
sauce.
=3 /]‘ufl. .?'?‘
Sesame Fish......ccooovviiiiiiiiiieennns 15.75

Deep-fried to golden brown in special
sweet and sour sesame sauce.

A% pil3 &

) Fish with Walnuts......................... 16.25
HOT! Sliced fish deep-fried to golden with
walnuts cooked in special slightly spicy

sauce.
L d N &
Y Two Flavored Fish......cococveveveve.... 18.25

Deep-fried sesame fish and fish in chef’s
special slightly spicy sauce.

BROA O+ M

) Orange Beef........cocovvvveeeeennn. 16.50
HOT! Chunks of top-choice steak
deep-fried to golden brown then sautéed
with orange flavored sauce.

E A

Sesame Beef........cccceviiiiiiiinnnn, 16.50
Large chunks of beef steak deep-fried
then sautéed in special sweet and sour
sesame sauce.

F oA 4

Crispy Beef .......oovviiiiiiiiiieiiiee 16.25
HOT! Shredded beef deep-fried to crispy
with carrots and celery in special sweet
and sour brown sauce.

20 Mmoo
Sizzling Beef ......ccceeeiiiie 16.50

Strip of bef with fresh green peppers,
carrots and onions in black papper sauce.

= #% B e
Sizzling Triple Delight ................. 16.50
Slices beef, breast of chicken and shrimp
sautéed, then simmered with snow peas,
fresh mushrooms, water chestnuts and
bamboo shoots in a rich broth.

-

2 2 B 4

Sizzling Scallops and Beef............ 17.50
Beef and scallops sautéed with
mushroom, onion and scallions in a
special brown sauce.

2 2 B OB

Sizzling Scallops and Shrimp ....... 18.50
Shrimp and scallops sautéed with
scallions, onion and mushroom in a
special brown sauce.

3 it 24

Sesame Shrimp........ccccoovviiieeneenn. 17.75

Velvet Chicken with Shrimp
and Scallops ........oooevvveieieieniins 18.75
Velvetized chicken meat stir-cooked with
jumbo shrimp and scallops in a light
sauce with sliced mushrooms, carrots and
broccoli.

[ - G-
) Prawns with Walnuts................... 18.25
HOT! Prawns deep-fried then with
walnuts cooked in special lightly spicy
sauce.

OB = i
Sweet and Sour Delight ............... 14.95
Chunks of chicken, pork and jumbo
shrimp deep-fried in batter, with
vegetables in Chef’s special sweet and
sour sauce.

CEEE S
) Scallops and Shrimp
Kung Pao Style .........cocceveiinenn. 19.25
HOT! Scallops and jumbo shrimp sautéed
in rich brown sauce with red peppers and
peanuts.

L S
Shrimp of Two Kinds.................... 19.75
Jumbo shrimp sautéed with carrots, baby
corn, sliced mushroom, snow peas and
fresh asparagus in delicated light sauce
on one side of the plate and sautéed with
red hot spicy sauce on the other side.

E R E ®
) General Tso’s Shrimp.....ccccceeeene 17.75

HOT! Prawns deep-fried then sautéed in
chef’s special sauce.

% M
) Chicken with Walnuts.................. 14.95
HOT! Chunks of chicken deep-fried then
with walnuts cooked in special lightly
spicy sauce.

£ A

Sizzling Chicken and Bean Curd .. 14.25
Sliced chicken & fried sliced bean curd
sautéed with snow peas, water chestnuts,
bamboo shoots, carrots and fresh
mushroom in brown sauce.

B K e
) Orange Chicken........ccocovvvvenn.. 14.25

HOT! Deep-fried chicken chunks in
chef’s special rich brown sauce with red
peppers and orange peels.

Z A

Sesame Chicken...........ccccevvinnne. 14.25
Chunks of boneless chicken deep-fried to
golden brown then sautéed in sweet and
sour sesame sauce, served with broccoli.

E R R ¥
) General Tso’s Chicken ................. 14.25
HOT! Chunks of boneless chicken
deep-fried then sautéed in Chef’s special
sauce.

& B R
) Crystal Chicken...........ccocvevun.n. 14.25
HOT! Chunks of boneless chicken
deep-fried to golden brown then sautéed
in garlic sauce, served with fresh
broccoli.

% F %
) Two Flavored Chicken ................. 15.75

HOT! Crystal chicken & rainbow
chicken.

& K 4 ¥
) Scallops and Shrimp in
Garlic Sauce.......cccceeeeeeeeeeeennnnn. 18.75
HOT! Scallops and shrimp sautéed with

water chestnuts and black fungus in hot
and spicy garlic sauce.

N od % K
) scallops and Shrimp
Hunan Style.........cccoovvivieneennnnns 18.75
Scallops and jumbo shrimp sautéed with

broccoli, bamboo shoots and fresh
mushroom in chef’s spicy hot pepper

sauce.
% % T A
) Scallops of Two Kinds.................. 19.75

Scallops, sautéed with sliced mushrooms,
baby corn, fresh asparagus, carrots and
snow peas in light sauce on one side of
the plate and sautéed with red hot spicy
sauce on the other side.

F 9 %K ¥
) Soft-shell Crab Szechuan

Style (Seasonal only).............ccc..... 19.95
Deep-fried juicy soft-shell crab in chef’s
red hot spicy sauce.

B R KR E
Soft-shell Crab Peking

Style (Seasonal only)............c......... 19.95
Soft-shell crab deep-fried then sautéed in

special plum sauce with shredded fresh

scallion.

ER A
Sesame Soft-shell Crab................. 19.95
(Seasonal only)

AR B AE
) General Tso’s Soft-shell Crab........ 19.95
(Seasonal only)

B O X g

Seafood Feast..............cceeeeeee. 19.95
Fish filet, shrimp, scallop and vegetables
stir-cooked in a light sauce.
A seafood lover’s treat.

Any Entree Add Any Kind of
Meat or Shrimp Minimum $2.00

) Hot, delightful and appetizing

DINNER
CARRYOUT MENU

[louse

SIT

.
& B
(HAYFIELD SHOPPING CENTER)
7550 Telegraph Road, Alexandria, VA 22315

Catering Service Available
ﬁ
(703) 922-5210
022-5211

MEAL SERVED TIMES
Mon. ~ Thurs. 11:00 am ~ 10:00 pm
Friday 11:00 am ~ 10:30 pm
Saturday 11:30 am ~ 10:30 pm
Sunday 11:30 am ~ 9:30 pm
Holiday 11:30 am ~ 10:00 pm

No personal checks accepted

We accept major credit cards ® minium purchase $12.00
Prices subject to change without prior notice

10/2011
C APPETIZERS >

= x £ £ %o+ A %

Vegetable Spring Roll (1) ............... 1.70 Steak Teriyaki on Stick (4).............. 5.50
Lt B A5 B oo 4=

Spring Roll (1).....coovvvviiiiieeiciiee, 1.70 Crispy Walnut Delight ................... 5.75
W K £ & 3 a3

Fried Wontons (6) ........cccccevveenncene 4.50 Vegetable Tempura..........ccccceeeuenne 4.25

Deep-fried string beans, carrots and fresh
Y TR mushrooms.
Vegetable Dumpling (6) ................. 5.95 * % %

Fried or Steamed.

5 Ak R A K

Meat Dumpling (6)..........cccoveernunenn. 5.95
Fried or Steamed.
% B F
B-B-Q Spareribs (4).......ccccoeveeenns 7.50
S
Fried Chicken Wings (6)................. 4.95
S N
Shrimp Tempura (4) ......cceveeeieiinnnes 7.50
w8 %
) Hot! Sweet and Sour Cabbage ....... 3.95
Pu Pu Platter (for 2) .......ccccceeeenn. 11.25

Served with B-B-Q spareribs, spring rolls,
steak teriyaki on sticks, fried wontons,
chicken wings and shrimp tempura.

Lettuce Wrapped Vegetable (for 2)..5.25
Celery, carrots, water chestnuts, black
fungus and winter bamboo shoots
wrapped in the fresh lettuce.

Lettuce Wrapped Chicken (for 2).....5.75
Minced chicken sautéed with bamboo
shoots, celery, black fungus and carrots
wrapped in the fresh lettuces.

2 % ®m K

Lettuce Wrapped Shrimp (for 2) ...... 6.75
Minced shrimp sautéed with bamboo
shoots, celery, black fungus and carrots
wrapped in the fresh lettuce.

El3 El3 48
Dan Dan Mein ..........cccoeeeeeeeeeeeeenn. 3.95

Cold noodle with peanut butter and
sesame sauce.

Each Extra Lettuce $1.00

SOUPS >

O

) Hot and Sour SOUP........ovevveeeeenn.. 2.25
HOT! Rich, spicy chicken broth with
pork, bean curd, mushrooms, black
fungus, egg drop and bamboo shoots.

I
WoNnton SOUP......cevveeiviiciiiieciees 2.25

BEEKH
Minced Chicken and Corn Soup.....2.25

- N
EQg Drop SOUp ....evveveeeiiiiieeeen 2.25
Vegetable Soup (for 2) .......ccceeeee 4.25

LK
Minced Chicken & Asparagus
SOUP (FOF 2) e 4.75

BRKE &5
Asparagus Crabmeat Soup (for 2) ....5.95
= & il
Triple Delight Soup (for 2)............... 4.95

Rich broth with chicken, baby shrimp, beef,
snow peas, carrots and bamboo shoots.

B %
Seafood Combination
SOUP (FOF 2) .o 7.50

Extra Noodles Large ¢85 Small ¢60



< DIET SPECIAL >

ALL steamed, served without M.S.G., Oil, Salt, Sugar
and Corn Starch. (Served with White or Brown Rice)
Steamed Mixed Vegetables..............
Steamed Chicken with Mixed Vegetables
Steamed Shrimp with Mixed Vegetables

Steamed Scallops with Mixed Vegetables
Add Bean Curd Extra Charge

................................................ 8.75

-

Plain Fried Rice instead of Steamed Rice - Extra $2.00
Extra White or Brown Rice 160z $2.00 260z $2.50
Plain Fried Rice 160z $4.00 260z $6.00

# OB

Shrimp with Mixed Vegetables .... 15.75
Shrimp sautéed with fresh broccoli, snow
peas, carrots, baby corn, fresh mushroom,
water chestnuts and bamboo shoots in
brown sauce.

@ W

) Shrimp Hunan Style.................... 15.25
A A B
Moo Shu Shrimp (No Rice) ............ 13.75

Served with 4 pancakes and plum sauce.
75¢for each extra pancake

@ & .

) Shrimp in Garlic Sauce ................ 15.25
T K =

Y Hot Spicy Shrimp......coccovveeenn. 15.25
*> WO’
Shrimp with Broccoli................... 15.25
O A
Shrimp with Lobster Sauce .......... 15.25
IOF O =®

Y Peking ShriMP......cooveveeereinnen, 15.25
on o 4
Curry Shrimp .....coeevvviieiieee, 15.25
o ¥ 4

) Young Eggplant and Shrimp......... 15.95
A A = K
Moo Shu Delight (No Rice)............ 13.75

Served with 4 pancakes and plum sauce.
75¢for each extra pancake.

SHRIMP )
® T

2 % T A

Scallops with Mixed Vegetables... 16.50
Scallops sautéed with snow peas,
broccoli, carrots, baby corn, fresh
mushroom, water chestnuts and bamboo
shoots in brown sauce.

g
) Kung Pao Two Kinds .................... 15.25
# R 4
) Shrimp in Black Bean Sauce......... 15.25
(I S -
Lemon Shrimp.......cccocoveeviineenne 15.25
Shrimp with Snow Peas................ 15.75
Ll i 24
Sweet and Sour Shrimp................ 15.25
¥ = #
Triple Delight.........ccocovviiiiiinnns 15.75
i3 R B
Shrimp with Cashew Nuts............ 16.25
-4 S ¥
) Kung Pao Shrimp .......ccocoveveeen.. 16.25
IS
Sautéed Shrimp.........ccoceevevieeenn. 16.25
% ok K W
Rainbow Shrimp ..........cccceeveeeis 15.75
Asparagus Shrimp ..........cccceevvenen. 15.75
(Seasonal only)
W F 3 W
) shrimp with String Beans
Szechuan Style ..........ccovveeeen. 15.95
) N L
) House Shrimp .....coovvveveeeern, 15.25
HOT! Shrimp w/carrots, celery in hot sauce.
SCALLOPS >
F o F A
) Hot Spicy Scallops ..........cccoevee.... 16.00
> W T R
Scallops Broccoli .......cccceeeeeeennes 16.00
& & T R
) Scallops in Garlic Sauce............... 16.00

% W F A

) Scallops in Black Bean Sauce....... 16.00

% & F R

) Kung Pao Scallops...........ccco....... 17.25

PORK >

F A 4 A
Scallops and Beef...........cccvvveeenn. 16.50
#% & F A
Rainbow Scallops...........cccccovveeen. 16.50
# @ T A
Scallops Hunan Style ................... 16.00
# %2 A K

Pork with Mixed Vegetables ........ 11.75
Sliced pork sautéed with broccoli, carrots,
snow peas, baby corn, fresh mushroom,
water chestnuts and bamboo shoots in
brown sauce.

#Hom A AR
) Pork Hunan Style..........ccco......... 11.25
) Pork Szechuan Style..................... 11.25
X A A &
Moo Shu Pork (No Rice) .........c...... 11.25

Served with 4 pancakes and plum sauce.
75¢for each extra pancake.

OB A M
Sweet and Sour Pork.................... 11.25

& F A &

) Shredded Pork in Garlic Sauce.....11.25

¥ A K
Sha-Cha PorK ........ccccceeeeieiiieinnnnn, 11.25

Cooked in Chinese B.B.Q. sauce.

#® MW B A

) Pork in Black Bean Sauce............. 11.25

w4 A K

) Twice Cooked POrK......ccooveveveee., 11.25

OB A &

Shredded Pork Peking Style.......... 11.25

K & A A

Asparagus Pork ...........cccceceeeennns 11.75
(Seasonal only)

VARIETY >

+ s # s
Dynasty Lo Mein (soft noodles)......... 8.95
Noodle with shrimp, chicken and beef.
IR
Vegetable Lo Mein (soft noodles)...... 8.75
w4 4
Shrimp Lo Mein (soft noodles) .......... 9.95
% W 4
Chow Mein (crispy noodles).............. 8.75

Crispy noodle with shrimp, chicken &
beef.

noy %
Shrimp Chow Mein (crispy noodles) . 9.75
M+ 4 ¥ R

Dynasty Fried Rice............ccceuvvve... 8.25
24 X R
Shrimp Fried Rice ..........ccccvvvveneenn. 9.50
R Y R
Vegetable Fried Rice..........ccoeee.... 7.95

A% K B

Rainbow Thin Rice Noodles......... 10.95
Very thin rice noodle sautéed with baby
shrimp, snow peas, carrots, shredded
chicken and bean sprouts.

2 M K

Singapore Rice Noodles............... 10.95
Very thin rice noodle with shrimp,
shredded chicken, snow peas, carrots,
bean sprouts in curry flavored.

o €

£ X K B

Vegetable Thin Rice Noodles....... 10.50
B E R @R

Vegetable Pan Fried Noodles....... 12.75

W A o@ R

Pan Fried Noodles........................ 14.75
Sautéed sliced beef, chicken and shrimp
with vegetable over pan-fried brown
noodles in tasty brown sauce.

& R B R

Seafood Pan Fried Noodles........... 17.75
Sautéed sliced fish, shrimp, & scallops
with vegetable over pan-fried brown
noodles in light sauce.

Extra Pan Fried Noodles $6.00

POULTRY >

Chicken with Mixed Vegetables...11.75
Slices of chicken sautéed with snow peas,
broccoli, carrots, baby corn, fresh
mushrooms, water chestnuts and bamboo
shoots in brown sauce.

B oh A
) Chicken Hunan Style ..o 11.25

& & # %
) shredded Chicken in

Garlic Sauce.......cccceeeeeeeeeeeennnnen. 11.25
B OB K
Moo Goo Gai Pan..........ccccueen..... 11.25
w8 #
Chicken with String Beans

Szechuan Style .........cccccovviiens 11.95

Shredded chicken with fresh string beans
and preserved vegetable sautéed in chef’s
hot garlic sauce.

-

v KR #®& T
) Kung Pao Chicken.........ccccco....... 11.75
(White Meat) .......cccoovveviiieennnen. 13.75
T k% ¥ 4%
) Chicken Szechuan Style................ 11.25
om vZ K
Curry Chicken.......cccccceeeviiineennnnn. 11.25
H W % R
Chicken with Green Pepper ......... 11.25
;oM B K
) Chicken in Black Bean Sauce....... 11.25

Chicken with Broccali.................. 11.25
X 8 E:
Moo Shu Chicken (No Rice)........... 11.25

Served with 4 pancakes and plum sauce.
75¢for each extra pancake.

R BT

Chicken with Cashew Nuts........... 11.75
(White Meat) .....cccceeeevvivivienenn. 13.75

= e #

Peking Chicken .........ccccccceevuineen.. 11.25

OB Ay

Sweet and Sour Chicken .............. 11.25

AN S

Sha-Cha Chicken........ccccvvvvvvvennnes 11.25

Cooked in Chinese BBQ sauce.

E

) Young Eggplant and Chicken........ 11.95

& E #

Beef with Mixed Vegetables......... 12.95
Sliced beef sautéed with broccoli, carrots,
snow peas, baby corns, fresh mushroom,
water chestnuts and bamboo shoots in
brown sauce.

I I
) Beef Hunan Style ........cccccoveeaene. 12.50

& & F

) Shredded Beef in Garlic Sauce..... 12.50
L s

) Beef Szechuan Style...................... 12.50
24 H +

) Beef in Black Bean Sauce.............. 12.50
5 S +

) Kung Pao Beef..........cccccovvvuennnnn, 14.50
g% F
Sha-Cha Be€f.........ccooeeeeeieeviiiinnnnn, 12.50

Cooked in Chinese B.B.Q. sauce.

AR F

) Shan Fun Beef .........cc.cccvvevenenne. 14.50
HOT! Chunks of beef in Chef’s special
hot spicy sauce, served with broccoli.

% & B KR
Rainbow Chicken...............ccoveene. 11.75
Chicken with Snow Peas............... 11.25
E 8 # K
Asparagus Chicken..............c....... 11.75
(I S
Lemon Chicken ........cccoeeeeeeeeinnnnn. 12.95
ook
Yu Ling DUCK .......ccoveiiiiiiiiiienenn, 15.25
BEEF :>
A F M
Dynasty Beef.........cooevviieeinnnnnnn 14.50

Chunks of beef with fresh mushroom and
carrots in brown sauce, served with

broccoli.
Z N
Beef with Broccoli...........cc.c.eeeeee.. 12.50
oM F
Beef with Green Pepper............... 12.50
FN 8 +
Moo Shu Beef (No Rice).........cc...... 12.50

Served with 4 pancakes and plum sauce.
75¢for each extra pancake.

v v e
Curry Beef....covvveieiiiiiiiieee e, 12.50
u % 4
Beef with Onions ............c.ccueee. 12.50
With spring onions and onions.
Beef with Snow Peas.................... 12.50
1 § F
Asparagus Beef...........cccceeiiinnnnn. 12.95

(Seasonal only)

< VEGETABLES >

B M4 4 & & X K
Dynasty Mixed Vegetable .............. 8.75 ) sautéed Broccoli in Garlic Sauce ...8.75
F o mwmE 3 X B F %
) String Beans Szechuan Style........... 8.75 Moo-Shu Vegetables (No Rice)......... 8.95
_ . Served with 4 pancakes and plum sauce.
¥ = K 75¢for each extra pancake.
Vegetable Delight .........cccccceeiiie 8.95
Asparagus, baby corn and mushroom.
# OB oW B
Sweet and Sour Vegetable TEMPUIA........cveveiiiiieiniiieeiee e 8.95
Deep-fried string beans, carrots, fresh mushroom and young eggplant.
< BABY EGGPLAN'D

& & m T ® OB w7

) Eggplant in Garlic Sauce................. 8.95
HOT! Chunks eggplant with shredded

Eggplant Peking Style .................... 8.95
Chunks eggplant sautéed with special
plum sauce with fresh scallions.

BEAN CURD>

bamboo shoots, water chestnuts in chef’s
4

hot spicy sauce.

Bean Curd with Mixed Vegetables .8.95
Fresh bean curd deep-fried sautéed with fresh
broccoli, snow peas, bamboo shoots, baby
corn, fresh mushroom, carrots and water
chestnuts in brown sauce.

) Bean Curd Szechuan Style ... 8.50

HOT! Bean curd withchef’s hot garlic sauce.

& & =z B
) Bean Curd with Garlic Sauce.......... 8.50
HOT! Diced bean curd deep-fried with

shredded bamboo shoots, water chestnuts, and
black fungus in garlic sauce.

2 X 2 B

Bean Curd........ccccvvvvvvvvvevevenininnnnnn, 8.95
Choice of General Tso’s, Seasame and Orange
Flavored.

Hot! Deep fried in batter then sauteed in chef’s
special sauce served with fresh broccoli.

Hnod 2 R

) Bean Curd Hunan Style......oooenee. 8.50

HOT! Fresh bean curd sauteed with
carrots, celery in black bean hot spicy
sauce.

# % =2 B
Bean Curd with Fresh Mushrooms .8.50
w4~ & B
Bean Curd with Shrimp................. 9.95
x ¥ 2 R
Bean Curd Peking Style................... 8.50
v R 2 B

) Kung Pao Bean Curd ...................... 8.50

HOT! Diced bean curd deep-fried then
sautéed in rich brown sauce with red
pepper and peanuts.

) Hot, delightful and appetizing



