TCHICKEN

! MOCHIKO CHICKEN

CHICKEN KATSU &
SHOYU CHICKEN & =

CHICKEN ADOBO

SPICY KOREAN CHICKEN

TERIYAKI CHICKEN

LEMON CHICKEN
- CHICKEN CURRY
E

=P6RK ENTREES

PORKADOBO
SWEET & SOUR SPARERIBS

PORK GUISANTES e
PORK CHOPS B
ROAST PORK ?

SWEET & SOUR PORK
BARBEQUE PORK
KALUA PORK & CABBAGE

"TEAME]j MAHI MAHI OR
# OPAKAPAKA witH SHOYU GINGER

BROILED MAHI MAHI OR
OPAKAPAKA

4 DEEP FRIED CHINESE-STYLE
" MAHI MAHI OR OPAKAPAKA

DEEP FRIED BATTERED
MAHI MAHI OR OPAKAPAKA

TEQUILA LIME SHRIMP

GARLIC SHRIMP

SALMON PROVENCAL
L

\
BEEF ENTREES

‘TERIYAI(I BEEF
ROAST BEEF wit BROWN GRAVY
;BEEF STEW

‘BEER BRAISED SHORT RIBS
BEEF WITH BROCCOLI

NY STEAK with MUSHROOMS &
ONIONS

KALBI RIBS
BARBEQUE RIBS

~ POTATO & MACARONI SALAD

o 2@ s !

YLANG (S

EAMED WHITE RICE

FRIED RICE
GARLIC MASHED POTATOES

MASHED POTATOES
RICE PILAF

AESAR SALAD . s
CHINESE CHICKEN SALAD

’TOSSED GREEN SALAD
~ FRESH VEGETABLE PLATTER

~ KIM CHEE ~ BAKED POTATOES
FRESH FRUIT PLATTER FRENCH FRIES
SAUTEED VEGETABLES GARLIC FRIES

CORN ON THE COB

e
JNOODLES

= |
CHICKEN LONG RICE
FRIED NOODLES
FETTUCINE ALFREDO
CAJUN CHICKEN EETTUCINIZ

'CALAMARI WEDGES
POTATO SKINS WITH BACON &
CHEESE

CHICKEN WINGS
CRAB CAKES
CHICKEN TENDERS
POT STICKERS
CHIPS AND SALSA

LOMI SALMON
MOZZARELLA CHEESE STICKS

W\

b




