Noodles

Lo MEIN 7.50

Srmjw

Lunch

Hot anD Sour Sour . 3.25/pt 5.95/Qt

Stir-fried egg noodles with either: Cthkﬂl; bfef Monday through Saturday, 11:30 am to 3:00 pre (Excluding Helidays) L
pork shnmp or vegetables Served with choice of Chicken Wings or Vegetable Spring Roll and WONTON SOUP 3.25/pt 595/Qt
PaN FRIED NOODLE 9.95 Vegetable Fried Rice or Boiled White Rice Ece Drop Soup 2.50/Pt 4.50/Qt
Pan fried angel hair egg noodles topped with cither: A1l SWEET AND SOUR CHICKEN 6.75 SPINACH WITH BEAN CURD Soup 6.50
chicken, beef, pork, shrimp or vegetables A 2. CHICKEN WITH CASHEW NUTS 7.25 CHICKEN wiTH CReamy CORN CHOWDER 8.50
SHquHAldPANt}!-'mm rgoom[s ek l1<0 95 « sh A3 Moo Goo Gal Pan 6.75 WesT LakE Beer Soup 8.50
opped wi a combinaton ol chucken, pork, shrim;
and ssorted vegetables P P A 4. SzEcHuan Spicy CHicken . 6.75 © CHINESE SEAFOOD CHOWDER 9.95
© SEAF00D 0N NOODLE BED 11.50 A 5.  GENERAL GAU's CHICKEN .  7.25 .
Soft white noodles topped with varieties of seafood A6 SAUTEED CHICKEN WITH VEGETABLES 6.75 \Z}} ﬁlef: 1£)
c in a brown sauce A 7. SAUTEED BEEF WITH VEGETABLES 7.25
How FooN 8.50 A 8.  BeeF IN GARLIC SaucE . 7.25
Wid ’
ide rice noodles with eithet: chicken, beef, potk, A9 BEEF WITH BROCCOL) 7.25 © SHAD-MaI (6) 4.50

shrimp or vegetables Six steamed raviolis stuffed with pork, shrimp

SEAFOOD NOODLE Sot,al-? mfﬂ %ﬁ s A10.  BEEF witH PEPPERS AND ONIONS 7.25 and vegetables
Chow M 8/507 5 : ﬁ\ A11.  SAUTEED CALAMARI WITH VEGETABLES  7.75 CRaB RANGOON (10) 7.95
Stir-fried shredded vegetable with either: chicken, beef, A12 SAUTEED SHRIMP WITH VEGETABLES .  8.75 Eight deep fried raviolis stuffed with crabmeat
pork imp or \Eggab[es, s\, d with d odles \ Al3. SHRIMP IN LOBSTER SAUCE 8.75 and cream cheese
DRy Nool s, ,f,, ! 7},‘7’?' A14.  SZECHUAN SPICY SHRuwp & 8.75 VEGETABLE SPRING ROLLS (2) 3.50
& " ; A15.  BEAN CURD WITH SHRIMP 8.25 © Bean Curp MusHrooms RotL 6.50
\‘ﬁé 7%?‘: ;Efj“’ g}i A16.  Famiy STYLE BEAN Curp ik 6.50 FrIED CHicKEN WINGS (8) 5.50
A17.  VEGETARIAN’S DELIGHT 6.25 THE RESTAURANT MINCED CHICKEN WITH PINE NuTS 8.95
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Our Chinese traditional banquet
suits every occasion and taste.
Minimum of 10 guests ar
$35.00 per person. You may
select your own menu or our
manager will be happy to assist
you in creating a banquet to
meet yout needs.

Please Visit Our Other Restaurants

LoTus BLossowm

394 Boston Pest Read on Route 20 West SUDBURY
LoTus FLOWER

341 Cochituate Road

between Routes 30 and 8 FRAMINGHAM

WATER LiLy

309 Boston Post Road  WAYLAND

Petfect for low-caloric and low-fat diet.
A18.  STEamep CHICKEN WITH MIXED VEGETABLES  6.75
A19.  STEAMED SHRIMP WITH MIXED VEGETABLES  8.75

Comso #1 7.5
Spring Roll, Boneiess Spareribs, Chicken Fingers

Comso #2 8.75
Crab Rangoon, Teriyaki Beef, Fried Shrimp

No substitution please.
B ;ﬂez‘

Cone To CHANGSHO FoR Luwcu Burrey
Monday chrough Friday, 11:30 am to
2:00 pm (Fxcluding Holidays;
Indude Soup, Apprtizce, Entece,
Fresh Feait and Dessert

SunDAY BRUNCH
11:30 ain to 3:00 pm. Inciudes Suup,
Appenizers, Dim Sum, Sushi, Entrees,
Fresh Fruit and Nessert

CHANGSHO

® ee

617-547-6565 @
FAX 617.868.8669
1712 Massachusetts Avenue Cambridge MA
Sunday through Thursday 11:30 am {0 9:45 pm, Friday & Saturday 11:30 am te 10:45 pm
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CHANGSHE SaMPL REEOR TWOI% 14, '5:{ =a

Served with hoisin sauce and leaves of letruce
for wrapping

MINCED SHRIMP WITH PINE NUTS 9.95

BONEL%PARERIBS 5.9 3

PekinG-RavioLl (6) 4.9?5% AN

STEAMED VEGETARIAN Ravioul (6) 4.95 N

SCALLKp'PANCAKE  3.50 4 Y
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FriED SHRMP (4) J.50
TERIVAKI BEEF (4) 6.50
FRIED KEN F

Fer

Vegetable spring rolls, fried shrimp, crab rangoon,
is,,tmyakx beef any 1cken win, g
=
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7,;} er addmo'}ﬁpservmg) f._} g%i%
CoLD NOODLES IN HOT SESAME SAUCE & 750
CHILLER SZECHUAN SpICY CAB _%gs & 3.9

g

© CHANGSHO signature dishes.
b
&, Tems are Hot & Spicy. Ask for mild, medium or extra spicy.
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BeeF MusHrRoOM CHOW YOKE 9.95
With pea pods, mushrooms and

water chestnuts in an oyster sauce

BEEF WITH PEPPERS AND ONION 9.95
Beer witH Broccoul 9.95
SAUTEED BEEF WITH VEGETABLES 9.95

© CRrispy BEEF wiTH Sesame . 12.50
With pieces of orange peel in a hot pepper sauce
BEEF IN GARLIC Sauct & 9.95
SZECHUAN STYLE Beeril.  9.95
With celery and carrots in hot peking sauce

HunaN SpicY Beeri.  9.95
With broccoli, straw mushrooms,
water chestnuts and baby corn

© YUEN-YanG Spicy Beerik. . 11.50

In 2 hot pepper sauce, served with string beans

Happy FamiLy 11.50
Beef, chicken and shrimp with fresh greens
in a brown sauce

Pork

PekiNG STYLE PORK TENDERLOIN 8.50
SALTED & PEpPERY CRISPY PORK TENDERLOIN  8.50

CHunG-KING Pork . 8.50
With napa, peppers and black mushrooms

PoRK IN GaRLIC Sauce . 8.50

SHREDDED Pork IN HoisiN SAUCE 8.50
With bamboo shoots and hearrs of scallions

Lamb

© MONGOLIAN SPICY Lawaih. 13,50
With hearts of scallions in a spicy sauce

SzECHUAN Sicy Lavei.  13.50
With bamboo shoots and peanuts in hot chili sauce

MANDARIN Lams 13.50

With scallions and onions in hoisin sance

© CHANGSHO signature dishes.

Q
. Tiems are Hot & Spicy. Ask for mild, medium or extra spicy.

Smfaw/

SHRIMP WITH CasHEw NuTs 12.95

SHRIMP WITH GREEN PEAS 12.95

SHRIMP 1N LOBSTER SAUCE 13.95

SAUTEED SHRIMP WITH VEGETABLES 13.95
SHRIMP IN BLACK BEAN SAUCE 13.95
SALTED AND PEPPERY CRISPY SHRIMP - 13.95

MANGO SHRIMP 14.50
With mango slices, peppers and dash of wine

© PINEAPPLE SHRIMP 14.50
Coated lightly with flour in a fruity sauce

SHRIMP (N GARLIC SAUCE &,  13.95
SZECHUAN SPICY SHRMP . 13.95
HunaN CRisPY SHRIMPAR.  14.50 -
In a delicate sweet & spicy sauce ga%md with fresh 5
© SHRIMP WITH MACADAMIA NUTS AND'ASPARAGUS  15.
CRYSTAL SCALLOPS 12.95

With fresh greens in a clear sauc?ﬁg é@

SCALLOPS N GARLIC SAUCE i, e

©ImpERIAL CoupLEd.  15.50
Shrimp and scallops in szechuan p_ggh’ezcom saucesd #
served with broccoli T

SALTED AND PEPPERY CRISPY CALAMAR] 11.50
SZECHUAN SPICY CALAMARIR. 115

With celery and peanuts in spicy %ﬁ
SAUTEED CALAMARI WITH VEGETABL s 11.50

© Pan FRIED CHILEAN SEABASS
In a ginger and scallions sauce ﬁ 'f%

GREEN MUSSELS IN BLaCK BEAN SauCE 12.95
GREEN MUSSELS WITH GINGER AND SCALLIONS 12.95

Mos-Shi

Moo-$hi is a classic Mandarin
dish. These dishes contain meat,
mushrooms, cabbage, wood ears,
dried lily flower, scallions and
scrambled egps. Served with four.

f}’)fm[h;y

SWEET AND SOUR CHICKEN 9.50

CHICKEN WiTH CaSHEW NuTs 9.50
CHICKEN WITH Broccoul 9.50

Moo Goo Gal Pan 9.50

SAUTEED CHICKEN WITH VEGETABLES 9.50

LEMON CHICKEN 9.95
Battered fried, lemon sauce on the side

GENERAL GaU’s CHicken . 10.50

© EmpRess CHICKEN &, 10.50
With shredded peppers and black mushrooms

CHICKEN WITH CHINESE EGGPLANTIR.  10.50

&?E-HCKEN IN G;m: Sauce i, 9.50
ECHUAN SPICTCHICKEN &, 9.50

With celery and peanuts in a hot chili sauce

CurrY CchggFinﬂ ONIONS 9,50
CHICKEN 1N BEAN SAUCE 9.50
DousLe DING 12.50
ched chi & shrlmp in a brown sauce
BOO CHi
With winter bamboo shoots and black mushrooms
NGO CHICKEN, 10.50
With m mi%ces, pepper and dash of wine
}%HICKEN wiTh ASPARAGUS 10.50
gPLUM FLAvORED BONELESS Duck 16.50
.?{ANGHAl BorEGEss DUCKLINGS 14.50

W
- With peaptd, lack mushrooms and bamboo shoots
in a brown sauce

NAN SPICY, BONELESS DUCKLINGS . 14.50
3§ With bro eppers, pea pods and baby corn

PEKING Duck HaLF 18,50 WhoLe 33.95
Tender duck marinated in a special sauce and expertdly
roasted. The duck is then deboned and the meat is
served separately from the skin. Accompanied with
pancakes, scallions, cucumber and hoisin sauce.

On The .l,gﬁz‘er Side

Perfect for low-calorie and low-fat diet.
STEAMED CHICKEN WITH MIXED VEGETABLES ~ 9.50
STEAMED SHRIMP WITH MIXED VEGETABLES  13.95
BUDDHA’S. DELIGHT 8.50
SEAFOOD MEDLEY 16.95

V%mé le

VEGETARIAN’S DELIGHT 8.50
Sauteed mixed vegetables

Four TREASURE VEGETABLES 8.95
Pea]l:’ ods, water chestnuts, straw mushrooms
and aby corn

DRY COOKED STRING BEans . 8.50
Sauteed with ground pickle in a spicy sauce

SAUTEED BROCCOLI 8.50

SAUTEED SEASONAL GREENS 9.50
Choice of Pea Pod, Shanghai Green,
Chinese Spinach or Asparagus

BroccoLl IN GARLIC SAUCEZR.  8.50
CHINESE EGGPLANT IN GARLIC SAUCEA.  10.50
CHINESE EGGPLANT IN BROWN SAUCE 10.50

Bean Cnrd

BeAN CURD wiTH CHINESE EGGPLANT 10,50
BEaN CURD WITH BLACK MUSHROOMS ~ 11.95

Famity STYLE BEaN CURDL.  8.95
Deep fried bean curd with vegetables in a brown sauce

Szeciuan STYiE Bean Curodl  8.50
Diced bean curd in szechuan peppercorn sauce

BEaN CURD WITH SHRIMP 11.95
© STEAMED BEaN CURD WITH EXOTIC MUSHROOMS 10.95
© STeamep Bean CURD WITH SCALLOPS 11.95

Rice

S izz/i% Platters

pancakes and hoisin saucc.

Moo- St 8.50
Choice of Chicken, Beef, Pork,
Shrimp or Vegetable, Spicy
version is avallable.

Each additional pancake .50

© S1zzLING FILET MIGNON IN MUSHROOM SAUCE  17.95
SIZZLING BEEF WITH SCALLOPS 12.50
SIZZLING SEAFOOD DELIGHT 16.95

617-547-6565

Friep Rice 6.95
With either: chicken, beef, potk, shrimp or vegerables

© CHINESE SPINACH FRIED Rice 8.50
With fresh mushrooms, onions, and eggs

House SpeciaL FriEp RicE 8.95
With shrimp, chicken and roasted pork

Boiep WriTE RICE OR BROwN RiCE/Pnr  1.00



