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Delivery Any Time
Delivery is availoble from
11:15 a.m. to 12:15 a.m.
Sunday thru Thursday and
11:15 a.m. to 1:15 a.m.
Friday and Saturday.

Timely Delivery
We will make every effort
to deliver your order in a

- timely manner. In our big

digging, traffic stopping,
weather changing world,
we osk you to please allow
plus or minus 15 minutes
from the requested/quoted
delivery time. We appreci-
ate your understanding.

Delivery Areas
Golden Temple offers free
delivery with orders of
$39.00 and over in

- Brookline, or $49.00 and

over in Newton Cenfer,
Allston and Brighton.

We will deliver to most focations
within the greater Boston area
including, Kenmore, longwood,
Scuth End, Back Bay and
Cambridge. Ask about cur rates
ond other delivery areas. Special
offers and delivery rotes are subject
to change without nofice and are
not avoiloble on some holidays.

Individually

Packaged With Care

All delivery orders receive individual

attention. Qur Delivery
Drivers take extra care in
packaging your food and
delivering your order. They
therefore, thank you in
advance for any graiuvity

" given.

Payment

Please pay with cash, The American

Express® Card, Visa, MasterCard,
Diner's Club or Discover. The
omission of personal checks is
inlentional.

Telephone

or Fax

Phone your order in to:
617.277.9722

or fax your order to:

617.277 9795,

Golden Temple and The E Room
are locoted ot 1651 Beacon St.
in Brookline ard are cpen
11:00 a.m. to 1:00 o.m. Sundoy
thae Thursday and 11:00 a.m. o
2:00 a.m. Friday ond Saturday:

Fresh Food to

&GO

617 277 . 9722

Healthy Cooking

All of our recipes that require cooking
oil are prepored with canola oil,
which contamns half the saturated fat
conient of other vegetable oils ond no
cholesterol.  Golden Teinple never
adds MSG.

Healthy Food

Chinose cooking, with its emphasis on
vegetables, protein ond starches, is
some of the heolthiest food you can
wclucle in your Giet. WE strongly
encourage you to eal Chinese cuisine

often!

Made Fresh to Order

Al dishes ore cooked to order therer
lore we con prepare any dish 1o your
specifications, If for any reason you
cannot eot certain ingredients such as
cornstarch, oil, salt or sugor, please let
is know when ordering. - Ary item not
listedd can be served ub;afw requesi.

Plecse ask when ordering.

Made Fresh to Go

Take Out, Home Delivery or
Office Delivery, its your‘ favorite
Colden Temple dishes Made Fresh
to Go. Ouwr fast efficient sorvice and
korge selection make it casy to order
Whether it's for 1 or 100, whether it's
o lunch or  Late Night Dinner
Delivery or Take Out, just caff us,
we e reody to Go.

is’ I The Rat i clever, cool, wise and blegred with ouick tntelligence, curiosity and tmagination.
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QAPPETIZERS

Barbecued Boneless Ribs ok 8.95
Barbecued Ribs (porky 895

Pork Strips 8.95

Chicken Fingers fwhie mao 8.95
Chicken Wings 6.95

Chicken Livers with Walnuts 6.95
Beef Teriyaki 895

Chicken Teriyaki (white meat) 895
Curry Beef Puffs 505

+— Scallop Skewers 9.95
fwrapped in bacon}

Fried Squid (Calemari) 745
Fried Scallops 8.95

Fried Shrimp 8.95

Crab Rangoon 745

Egg Rolls {2)
{Vegelables seasoned with pork] 4.95

= Vegetable Egg Rolls {2) peotiass) 4.95
Pot Stickers (pork) 5.95

Scallion Pancake {Meatlass) 5.45

Fried Won Tons
{With essence of pork] 5.45

#— Vegetable Tempura .95

ComBINATION
QAPPETIZERS

Golden Temple Platter

Egg Roll, Barbecued Ribs, Fried
Shrimp, Fried Won Tons, Chicken
Wings and Pork Strips

Serves wo. 21.75

Serves three. 31.75

Beef, Pork, Chicken Platter
Barbecued Boneless Ribs, Pot Stickers,
Beef Terivaki, Chicken Fingers and
Chicken Terivaki

Serves two. 2575

+— Seafood Platter

Fried Squid, Fried Scallops, Crab

Rangoon and Fried Shrimp
Serves two. 21.75

Health i5 the greatest qift, Contentednesy the besl rtches,

{PECIAL
APPETIZERS

% Spicy Ginger Clams (Seasonal)
Frash steamed littfeneck clams in a
hot, spicy ginger garlic sauce.
Small, approx. 12 clams. 1595
large, approx. 18 clams. 23.95

Litleneck Clams {Seascnail

Fresh steamed litflenack clams served
in black bean sauce.

Small, approx. 12 clams. 15.95
large, approx. 18 clams. 23.95

+— Asian Grilled Lamb Chops (3]
Asian spiced marinoted tender lamb
chops, roasted and grifled, 1075

4~ Salt & Pepper Calamari
lightly fried calomari with diced red
and green peppers seasoned with a
blend of sea salt and black pepper
8.95

Shao-Mai

Lightly steamed, openfaced dumplings,
stuffed with finely chopped shrimp,
pork, water chesinuis, scalflions and
Chinese seasonings. 6.95

Chicken Shao-Mai

Lightly steamed, openfaced dumplings,
stuffed with finely chopped shrimp,
chicken, waler chestnuts, scallions
and Chinese seasonings. 6.95

# Golden Temple Chicken Wings
Chicken wings delicately prepared in
a fangy, spicy hot sauce. 7.93

% Wrapped Shrimp {4)
large whole shimp wiapped with
bacon, wok seared and finished
with o Chinese chili sauce and
seasonmings. 13.95

Golden Temple Ribs
large, speciafly-cut pork ribs in our
own barbecve sauce. 16.95

Ribs in Black Bean Sauce
Bitesized pork ribs served in black
bean souce. 8.95

Chicken Velvet

A tender half chicken marinated in
our own special blend sauce and
poached. Served in pleces at room
temperature. A fiue Chinese delicacy
—Serves 2-4. (Please allow 25 min-

utes.] 8.75
TAKEOUT +— New dish
DELIVERY # ipicy hotl

617.277.9722

@en o loner, the Ox is fatthial and reliable ith qreat strength and determinatio



Trast the begt of relationships, Nirvane the higheyt happincss.

§OUPS

Won Ton Soup (fork} 3.95
Won Ton Soup with Chicken 3.05

Golden Temple Won Ton Soup
Finely chopped pork, water chesinuis
and spices wrapped in square

wen fon noodles in @ broth with
vegelables and noodles. 595

+— Udon Vegetable Soup
Shiitake mushrooms and udon noodles
in a light broth with vegetables. 4.95

$-= Chow Foon Vegetable Soup
Shiitake mushrooms, chow foon
noodles and Chinese vegetables in o
fight broth.  4.95

Shrimp Chow Foon Soup

Shrimp, shiiiake mushrooms and chow
foon noodles in a light broth with
vegelables. 5.95

Chicken Rice Soup 395

Chicken Yatka Mein Soup
(Noodlel 3.95

Roast Pork Yatka Mein Soup
{Noodlel 3.95

Tofu Vegetable Soup 3.95
Vegetable Soup 3.95
Egg Prop Soup 395

% Hot and Sour Soup

Tofu, pickled vegetables, pork and
egg. 3.95

s— % Shrimp Hot and Sour Soup

Shrimp with tofu, pickled vegetables,
~pork egg and chow foon noodles.
5.95

Chigese cookiqy

. yol can nckade
in yolir diet..

Fresh Food to

O

Healthy Coeking

UEGETABLES i

Made Fresh to Go

Vegetable Delight

Vegetarians Platier—our largest
ossoriment of vegefables stirfried
in a light sauce. 895

¥ Spicy Hot Green Beans
Green baans saufeed with finely
chopped pork and sfirfried in o
spicy hot sauce. 7.95

+— Chinese Broccoli in Oyster Sauce
8.95

4+~ Shanghai Bok Choy
Stitfried with garfic. 8.95

#* Szechuan Broccoli
Stirfried in a light, spicy hot sauce.
695

+— Vegetable Tempura ©.95
Moo Shi Vegetables

Stickried cobbage, mushiooms, scak
lions, lily needles, Chinese vermicelli
and eggs. Served with five Mandarin
pancakes, 8.95

Stirfried Green Beans and Garlic
6.95

Stirfried Green Beans, Onions
and Bacon 795 -

Snow Pea Pods and Garlic
(stiffried] 895

Baby Corn, Snow Pea Pods and
Straw Mushrooms [stirfried] 8.95

Aspcragus in Oyster Sauce
[scasonal, lightly stirfried) 8.95

Sauteed Spinach and Carrots
6.95

-#== Yu-toy in Oyster Sauce
Yirdoy {a green teaf Chinese veg-
atable) stirfried with ayster sauce.
728

Broccoli Soong

Diced broccoli, water chestnuts, shi-
itake mushrooms, finely chopped pork
and ginger, shirfied and served on lo
mein noodles. 1435

Golden Dome

A smooth, delicious Cantonese
custard crowned with walnuts, shiitake
mushrooms, waler chestnuts and
scaflions in a savory sauce. Perfect
as a side dish for two to four peaple.
725

- % Szechuan Eggplant
Stirfried sliced Chinese eggplant with
dicad rad peppers and scaflions in a
spicy hot sauce, 7.95

French Fried Potatoes 275
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BEEF

Beef and Asparagus
Lightly stirfried with soy sauce ond
garlic. {Seasonal) 13.95

Beef and Broccoli
Stirfried in fight oyster sauce over
broccoli. 9.95

Beef and Shiitake Mushrooms
Savieed in oyster sauce. 15.95

Beef and Mushrooms
Sauteed in oyster sauce. 10.95

Beef with Green Beans and Onions
Stirfried with green beans, onions and
garlic. 10.95

Beef in Black Bean Sauce or
Oyster Sauce (sauleed] 10.95
Served over Fried Won Tons 13.95

Beef and Snow Pea Pods
Lightly stirfried with oyster sauce and
garlic. 1095 :

-+ Beef and Chinese Broccoli
Lightly stirfried with oyster sauce and
garlic. 13.95

Beef with Peppers and Tomatoes
Stirfried in black bean sauce. 9.95

Beef and Spinach
Slices of beef in a light oysier sauce
on a bed of spinach. 13.95

% Crispy Orange Beef
Sliced fank steak expertly prepared
and specially cooked uniil crispy and
lender, served in an aromatic spicy
orange sauce. 11.95

% Beef, Spicy Hot
Slices of beef sauteed in a spic
hot sauce and served on g é)e of
peppers, onions and cabbage. 9.95

Beef Vegetable Delight

Slices ofg beef stirfried with tomatoes,
peppers, broccoli, celery, onions,
snow pea pods, straw mushrooms,
baby com, bek choy and water
chestnuts In @ light oyster sauce. 11.95

+— ¥ Szechuan Eggplant with Beef

Slices of beel and Chinese eggplant
with diced red peppers and scallions
in o spicy hot sauce. 9.95

Becdtse of their

" goldeg colos, -
) oranges are
believed fo bring
-~ qood forttne..

a5 wheat stalky gro® heavy With graip

+— Sesame Beef

Siiced flank steak expertly prepared
and cooked uniil crispy and tender,
then sauteed in a tangy, sweet sesame
savce with a hint of citrus.  13.95

Moo Shi Beef

Finely sficed beef stirfried with cobbage,
mushrooms, scaflions, lify needles,
Chinese vermicelii and eggs. Served
with five Mondarin pancakes. 9.95

¥ Mandarin Chopped Tenderloin

Very finely chopped fenderloin of beef
sfirf?'/fed with diced snow pea pods,
shiifake mushrooms, water chestuts
and red peppers in a delicious spicy
hot sauce.  Served with Mandarin
pancakes for wrapping. 10.95

Mandarin Orange Beef
Slices of beef sauteed in cur
special orange savce [prepared
with Mandarin oranges and
Chinese seasonings), 12.95

#* Kung Pao Beef

Slices of beef stirfried wﬁﬁ:jpeonu#s,
scallions, diced celery and carrofs in
a spicy sauce. 9.95

(TEAK

7= E Room Tenderloin of Beef

Marinated fenderloins of beef wok-
seared and served with sauteed onion
rounds, asparagus and fomato.

Small serves 1-2 people 23.95

large serves 2-4 pecple 45.95

Steak Kew

Tender chunks of beef tenderloin stir-
fried with shiitake mushrooms, bok
choy, snow pea pods and water
chestnuts In a fight oyster sauce. 19.95

7 Steak with Tomatoes and Peppers

Tender chunks of beef tendetloin stir
Fried with scallions, peppers ond
tomatoes in a garlic black bean
sauce. 19.95

#— % Shanghai Steak

Stirkried tender chunks of beef tender
loin topped with shiitoke mushrooms
and cﬁot’ce Chinese vegetables in.a
delicious, spicy hot sauce.  19.95

7= Beef Tenderloin and Chinese

Broccoli

Tender chunks of beefl tenderloin stir

fried in oz;sfer savce on a bed of

Chinese troccoli. 21.95
TAKEQUT
DELIVERY
617.277.9722

Eﬂe diplomalic Rabbit iy known te be gentle, bt can be guite {un agd jurprising.
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Pork and Mushrooms
Thinly sficed pork sauteed with sliced
mushrooms and oysfer sauce.  10.95

Pork with Peppers and Onions

Thinly sliced pork souteed with A
peppers and onions in o garic ’
and black bean sauce. 9.95 . clgtom
+— % Szechuan Eggplant with Pork
¥ Pork, Spicy Hot Finely choppec? pork and sices of would

Sliced pork sauteed in a spicy hot Chinese eggplant with diced red have
sauce and served on a bed of peppers ancﬁ:cal’fions in o spicy hot

peppers, onions and cabbage. 9.95 sauce. 8.95 e
Pork Vegetable Delight ~ Broccoli Soong foagt
Thinly sliced poik stirfried with Diced broccoli, water chestauts, steckling
tomatoss, peppers, broccoli, celery, shiitake mushrooms, finely chopped _
onions, snow pea pods, straw pork and ginger, stirfied and served piq
mushrooms, baby com, bok choy on lo mein noodles. 14,95 i
and water chesinuts in a light souce. . .
10.95 # Ginger Spiced Pork served

Thing/ sliced pork sauteed in an _

Char Sue Din with Almonds aromalic spicy ginger sauce. £.95 o
Reasted pork tenderloin savieed wiih ) {mportant
snow pea pods, diced mushrooms * Shonghcl Noodles ) ‘ ,
and ofher vegstables in a light squce Finely chopped pork in a spicy hot  celebrationy
and garnished with roasted almonds. sauce with peppers served on lo mein foc
1205 noodles. 995

it
Roast Pork with Green Beans
Finely sliced roast pork fenderloin stir

1

fried with green beans, onions and believed
garlic. 1295 ©
Hon Sue Pork bring
Tender pork tenderloin, lightly battered

and tfopped with mushiooms, snow an

pea pods, water chestnuts and bok

choy in a light brown souce. 10.95 ebiioronce
of
Sweet and Sour Pork L
Tender pork tenderloin lighthy baftered de gold
and topped with pineapple and toma- — and
toes in a sweet and sour sauce. Spicy Grilled Lamb
10.95 Griff}fed rem::’e}r1 famb chops ﬁ'fmsheo’ Jade.
: with a spicy hoisin pineapple sauce,
% Szechuan Pork served \feﬁhysﬁrfrfed%reef Izeans and
Finely sliced pork, Szechuan peppers, omions. 1775
carrols, onions, peppers, peas an
scallions in a hot and spicy sauce. = Asian Grilled Lamb
0.95 Asian spiced marinated fender fomb
. chops roasted and grifled, served
Moo Shi Pork with pickled vegefoil’es. 1775
Finely sliced pork stirfried with
cabbage, mushrooms, scallicns, lily :
needles, Chiness vermicelli and eggs. @ 1916
Served with five Mondarin pancakes. e 1928
Q.75 g
1990
3 1952
1964

Individually Packaged With Care

We strive fo provide you, our valued customer, 1974
with the bes! qualify and efficient service. All

delivery orders receive individual aflention. Qur 1988
delivery drivers loke extra care in packaging 2000
»— Detnr dih your food and delivering your order.  They
#* fpicy hot! therefore, thank you in advance for any gratuity 2012
giver.

Gragqons are seli-reltant, fire breathing creattres, known {or their enerqy and pride.
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CHICKED

Empress Chicken

Tender petite whale chicken (Cornish
Hen} marinated in Chinese herbs and
seasonings, crisped to o golden
brown. Served with stiffried green
beans, carrots, onions and shiitoke
mushrooms. 12,95

Chinese Stuffed Peppers

Peppers stuffed wiih finely chopped
seasoned chicken, shrimp, mushrooms,
water chesinufs and scallions, wok
fried and served with a light oyster
sauce. {Please allow 25 minuies.)
1275

Shanghai Chicken

A half chicken, lightly fried, served
sliced with siirfried Chinese vegeta-
bles and shiitake mushraoms in o
spicy hot sauce. 9.95

Chicken Velvet

A tender whole chicken marinated in
our own special blepd sauce and
poached. Served in pieces at rocom
temperature. A trve Chinese delicacy
(Fleaise allow 25 minuvtes. )

Whole 1675 Holf 875

Chardonnay Chicken

Sliced chicken breast, broccoli and
spinach in a white wine sauce with @
hint of lemon, served on Canioness
noodles. 17,95

Gingered Sesame Chicken

Siices of chicken breast stirfried with
shredded ginger, onions and peppers
in g sesame squce. 9.95

Mandarin Orange Chicken
Sticed tender chicken breast sauteed
in our special orange sauce {made
with Mandarin oranges and Chinese
seasonings). 11.95

Chicken with Yu-toy

Sliced chicken breast with yu-toy

fet green l=af Chinese vegetable),
sﬁrg[ed in o light gatlic sauce. 1095

Bor Lor Gai Pan :

Sliced tender chicken breast sauteed
with mushrooms, snow ped pods,
water chestnuts, bok choy and
pineapple in a light sauce. 10.95

Ginger
i often (ged

fo sooth
the stoemach.

pake i a philosopher, the mystic of the asirological signs, perceptive, toluilive, even psychic,

Masic and the ¢mell of qood cooking

Chicken and Broccoli
Sliced chicken breast siirfried in a
light oysler sauce over broccoli. 9.95

Chicken with Snow Pea Pods
Sliced chicken breast stirfried with
snow pea pods and fight oyster
squce. 10.95

+— Chicken and Chinese Broccoli

Sliced chicken breast stirfried with
oyster sauce and garfic. 13.95

4— Chicken with Green Beans and

Onions
Siiced chicken breast stirfried with
green beans, onions, and garlic. 10.95

Chicken and Scallions

Sliced chicken breast stirfried with
scallions and light oysfer sauce,
served on spinach. 12.95

# Chicken, Spicy Hot

Sliced chicken breast stirfried in
spicy hot sauce and served on o bed
of peppers, onions and cabbage.
@55

Meo Goe Gai Pan

Sliced chicken breast stirfried with
snow pea peds, mushrooms, waler
chestnuis and bok choy in a light
sauce. 9.95

# Chicken with Cashews

Diced white meat chicken, water
chestnuts, red peppers and celery
sauteed in a light kot sauce with

cashew nuts. 10.95

Hon Yin Gai Din

Biced white mear chicken sauteed
with snow pea pods, diced mushrooms
and ofher vegetables in a light sauce,
garmished with roasted almonds. 9.95

#* Kung Pao Chicken

Diced white meat chicken stirfried
with peanuts, scallions, diced celery
and carrots in o spicy sauce. 9.95

Moo Shi Chicken

Finely sliced chicken stirfried with
cabbage, mushrooms, scallions, lily
needles, Chinese vermicelli and aggs.
Served with five Mandarin pancakes.
Q.95

¥ General Gau’s Chicken

Tender chunks of chicken with a crispy
coaling of water chesinut flour fopped
with an aromatic spicy ginger sauce.
10.95

Curry Chicken

Tendler chunks of chicken sauteed with
brocecli, carrots and onicns in o light
vellow curry sovce. 2.95



make people stop and enyoy.

+— Lemon Chicken

Sliced tender white meat chicken
fightly battered, sauteed in a light
tangy lemon sauce, 13,95

Sesame Chicken

Sliced tender while meat chicken light
ly battered, sauteed in a tangy, sweet
sesame sauce with a hint of citus. 13.95

King Moon Gai with Almonds
Sliced tender white meat chicken
lightly battered with shredded
vegeiables and shiitake mushrooms in
a dark sauce topped with crushed
almonds. 10.95

Ho Yu Gai Poo

Sliced tender white meat chicken
lightty battered with shiitake mush-
rooms and choice Chinese vegefables
in oyster squce. 11.95

Hon Sve Gai

Sliced tender white meaf chicken
lightly battered and cooked with
mushrooms, snow pea pods, water
chestnuts and bok choy in a lightly
seasoned brown sauce. 10.95

Sweet and Sour Chicken

Sliced tender white meat chicken
lightly battered and topped with
pinecpple and fomaioas in o sweef
and sour sauce. 10.95

OUCK

Beijing Duck

Beijing’s famous Rotisserie Duckling

is marinated and grilled slowly until
the skin is goiden crisp, then carved
and classically presented with meat
sepaiated from the skin. Served with
Mandarin pancakes and hoisin
savce. [Please allow 30-45 minutes.)
34.95

Roast Duck

A tender duckiing marinaled and
seasoned with Chinese herbs and
spices for iwenty-four hours and
raasted golden brown.

Whole 2995 Half 1595

+— Dew digh
¥ Spicy hotl

fFresh Food to

O
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Seafood Wor Bar

Fresh scallops lightly battered, pieces
of iobster tail and shrimp, sauieed in
seatood sauce with straw mushrooms,
baby com and oiher vegelabies.
34.95

Gai Poo Har

Tender white meaf chicken and shrimp
lightly battered with

sﬁredded’ Chinese vegelables, shiitake
mushrooms and snow pea pods in
oyster sauce and topped with crushed
almonds. 17.95

Gai Kew with Shrimp

Tender chunks of chicken and shrimp
sauteed with shiltake mushrooms,
snow pea pods and Chinese vegeta-
bles in a light oyster sauce. 1795

Golden Temple Din

White meat chicken, shrimp, baby
corn, straw mushrooms and diced
vegelables in a light sauce with slices
of roast pork cmdg gainished with

roasted almonds. 1795

Meat Wor Bar

Tender chunks of chicken, juicy beef
and roast A:;ork, experfly mixed with
straw mushrooms, baby corn and
Chinese vegetables in oyster sauce.
17.95

Golden Temple Fantasy

Jender chunks of chicken, lobster taif,
peef and shrimp, prepared with
shiitake mushrooms, snow pea pods,
waler chesinuls and bok choy,
sauteed in oyster sauce. 29.95

Golden Temple Special

Sliced white meat chicken lightly
batered and topped with soviced
shrimp, juicy beef, snow pea pods
and choice vegetables in cyster
sauce. 18.95

Beef Shrimp Gai

Tender chunks of chicken with beef
and shrimp savieed in black beon
sauce on a bed of bean sprouts.
1865

TAKEQUT
DELIVERY
617.277.9722
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The Horse {g impulsive and bighly volatile, but also intelliqent and practical, taking life at a qallop.
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Al fish delivered fresh daify.

Fillet of Sole Kew

Fiflet of sole fightly battered, topped
with snow pea pods, mushrooms,
waler chesinuts, bok choy and pep
pers in a light sauce. 14.95

+#— Steamed Fillet of Sole with Ginger

e Fillet of sole steamed with fresh
Soldes inger, soy, scallions and Shanghai
) gok choy. 16.95
Temple
«, 7 ¥Fillet of Sole, Hunan Style
Fillet of sole lightly battered and
elate topped with vegetables in a spicy hot
Sack ginger garlic souce. 14.95
o an SWGEt Gnd SOUI' SOIe
_ Fillet of sole lightly batiered and
anctent topped with pineapple and tomaioes
arf of in a sweet and sour squce. 14.95
fish % Suchow Sole
sint Lightly battered fillet of sole topped
patating: with shredded peppers and vegelables
{Dorking in a light hot spicy sauce. 14.95

with = ¥ Tuna Steak with Chinese Chili
Tuna steak wolkseared, finished with

food;

Chinese chili garlic sauce and served
often with pickled vegetables. 15.95
aged

+— E Room Tuna Steak

0 Specially marinated hngr sleak
wok-seared and served with sauteed
onion rounds, asparagus and tomalo.
16.95

Chinege

cooking,

weve 3 C(JfFiSh, Hunan Sty|e
Catfish fillets fightly batiered and

devcloped yopped with vegetables in a spicy fot

a jerieg ginger gailic sauce. 12.95

of Catfish Din with Almonds

olit Catfish fillets stirfried with snow pea
pods and diced vegetabies, gamished

omy with roasted almonds. 12,95

fishr-fike Catfish and Broceoli

chatacters. Catfish fillsts stirfried with fresh broc-

coli and garlic. 12.95

+— Steamed Salmon with Ginger
Salmon fillet steamed with fresh ginger,
lemon, broccoli ond scolfions. 16.95

Norwegian Salmon and

Snow Pea Pods

Salmon fiflet wokseared and
served with sfirfried snow pea pods,

1919 scallions, onions and garlic. 15.95
1931+ Ginger Chilean Sea Bass
) Chilean Sea Bass fillet steamed with
19 ginger, garlic, scallions and finished
1955 wilh @ sizzling ginger soy sauce. 19.95
196z #— Chilean Sea Bass with Black Bean
Chilean Seq Bass fillst steamed with
1979 biock beans, scallions and garlic. 19.93

3

1991 5— % Chilean Sea Bass, Hunan Style
2003 Chilean Sea Bass filets lightly battered
and topped with vegetables in a
spicy hot ginger gariic sauce. 19.95

]
s

i

S
s

Governing o larqe country iy like frying a ¢mall figh.

LOBSTER

2lb Lobster, Cantonese Style
Siirfried in the shell with finef
chopped pork in a Iobsfer—r'n}:;sed,
garﬁc black bean sauce. 34.75

Lobster Tails, Cantonese Style
(Without shelll Stirfried with finely
chopped pork in a lobsterinfused,
gorﬁc black bean sauce. 3775

2lb. Lobster with Shrimp,
Cantonese Style

Stirfried in the shell with shrimp, finely
chopped pork in a lobsterinfused,
garlic black beon sauce. 4275

2lb Ginger Scallion Lobster
Stirtried in the shell with ginger, scaliions
and Chinese seasonings. 34.75

Lobster Kew '
Chunks of lobster kail stirfried with
shiitake mushrooms, bok choy, snow
peo pods and water chestnuts in a
fight sauce. 37.75

Hon Sue Lobster

Chunks of lobster tail lightly fried in
batter and mixed with mushrooms,
snow pea pods, water chestuts and
bok cﬁoy in a lightly seasoned Grown
sauce. 3775

Lobster Sauce -
Finely chopped pork in a lobster
infused, garlic black bean sauce. 7.95

{CALLOPS

Scallops with Snow Pea Pods
Fresh scallops stirfried with snow pea
pods, scallions, onions and garlic.
16.95

Scallop Kew

Fresh scallops sauteed with shiftake
mushrooms, bok choy, snow pea
pods and water chestnuts in a fight
sauce. 16.95

Hon Sue Scallops

Fresh scallops lightly battered and
mixed with mushrooms, snow pea pods,
warter chestnuts and bok choy in a
lightly.seasoned brown sauce.  16.93

Sweet and Sour Scallops

Fresh scallops lightly battered and
topped with pineapple and tomaioes
in a sweet and sour sauce. 16.95

Please note: fish, lobster and scallops
availobility and prices are subject to
market fluctuations. '

é |The fheep ty timid, but can be a charmer ay long as they are not burried.



You ypoil it with toe much poking.

HRIMP

All shrimp dishes are prepared with prime
whole shrimp.

Shrimp and Broceoli
Shrimp sfirfried in a light sauce served
over frash broccali. 14.95

Shrimp in Black Bean Sauce or
Oyster Sauce fsavteed] 19.95

Shrimp with Shiitake Mushrooms

Sauteed in oyster sauce 2595

Shrimp with Mushrooms
Sauteed in oyster sauce 19.95

Shrimp and Asparagus
tightly siirfried with soy sauce and
garh'c. {Seasonal] 15.95

Shrimp in Lobster Sauce

Shrimp sauteed in finely chopped
pork in a lobster-infused, garfic black
bean sauce. 14.95

Curry Shrimp

Shrimp sauteed wilh broceofi,
carrols and onions in a fight yellow
curry sauce. 14.95

% Shrimp, Spicy Hot
Shrimp sauteed in a spicy hot sauce
and served on a bed of peppers,
onions and cabbage. 14.95

Subgum Shrimp Kew

Shrimp sfirfried with mushrooms, foma-
toes, peppers and Chinase
vegetables in a light sauce. 14.95

¥ Szechuan Shrimp
Shrimp stirfried with Szechvan
peppers, carrols, onions, peppers,
peas and scallions in a hot an
spicy sauce. 14.95

Tow Goo Har Kew

Shrimp sauteed with baby com, straw
mushrooms and Chinese

vegelables in oyster sauce. 14.95

King Moon Shrimp with Almonds
Shrimp lightly battered with shredded
vegetables and shiilake mushrooms in
@ dark sauce and topped with
crushed almends. 1595

Woo Dip Har

Shiimp lightly battered and mixed
with musfrcoms, snow pea pods,
water chestnuts and bok choy.in a

fightly seascrned brown sauce. 1595

+— [Ne@ dish
#* picy hotl

The Mogkey i5 a bright, witty, chatter box that can be puite crafty in certatp sttzations.

Fresh Food fo

GO

Healthy Cooking
Healthy Food

Made Fresh to Order
Made Fresh to Go

$— Ginger Scallion Shrimp
Shrimp stirfried with ginger, scaflions,
and Chinase herbs 19.95

Sweet and Sour Shrimp

Shrimp lightly bafiered and topped
with pineapple and tomatoes in a
sweef and sour sauce. 15.95

Hon Yin Har Din

Shrimp sauteed with snow pea pods,
diced mushrooms and other vegela-

bles in a light sauce, garnished with
roasted almonds.  14.95

- % Szechuan Eggplant with Shrimp
Shrimp and slices of Chinese
eggplant with diced red peppers and

scailions in a spicy hot sauce. 14.95

Moo Shi Shrimp

Shrimp sfirfried with cabbage, mush-

rooms, scaliions, lily needles, Chinese
vermicelli and eggs. Served with five
Mandarin pancakes. 14.95

+— ¥ Tomato Sake Shrimp
Shrimp sauteed in @ Sake wine
infused with fomatoes, chili peppers,
garic lightly stirfried with fresh toma-
toes, scalfions, and peppers on a bed
of soft lo Mein noodles. 24.95

4= Shrimp with Shan?hai Bok Choy
i

Shrimp stirfried in a light garlic sauce

over Shanghai bok choy. 14.95

Y0010
(Calamary)

Squid in Black Bean Sauce
Stirfried squid with scallions in black
bean sauce served on bean sprouts.
1595

# Squid and Scallions
Stirfied squid and diced red peppers
in a spicy, hot ginger sauce, serve
on soft Cantonese noodles. 16.95 -
1920
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TOFU

Tofu Vegetable Delight
Toty sfidried with assoried vegeiables
in a light sauce. 2.95

* Mar Po Tofu
Tofu and finaly chopped pork in a
spicy hot sauce. 8.95

% Spicy Hot Tofu
Tofu stirfried with boby com, scalfions,
red peppers and siraw mushrooms in
a spicy hof sauvce. 7.95

Tofu in Black Bean Sauce or
Oyster Sauce (stirfried] 7.95

Beef and Tofu
Sliced beef stirfried with cubes of tofu
and oyster sauce. 9.95

Shrimp and Tofu
Shrimp stirfried with cubes of lofu and
oyster sauce. 14.95

Roast Pork and Tofu

Sliced, roasted pork tenderioin
stirfried with cubes of tofu and oyster
sauce. 12.95

v CHOP (UEY

Prepared with bean sprouts, coarsely
sliced cefery and onions in a light sauce.

Vegetable Chop Suey
imeatless) 8.65

Beef Chop Suey ¢.65
Pork Chop Suey ¢635
Chicken Chop Suey 9.65
Shrimp Chop Suey 14.65

Chicago Style

Prepared with bean sprouts, mushrooms,
coarsely sficed celery and onions in o
dark sauce.

Chicago Beef Chop Suey 1065
Chicago Pork Chop Suey 10.45
Chicago Chicken Chop Suey 10.65

Subgum Style

Prepared with bean sprouts, red and
green peppers, diced celery and onicns
in a light sauce.

Subgum Pork Chop Suey 9.45
Subgum Chicken Chop Suey 9.45
Subgum Shrimp Chop Suey 14.65

Trtie goodpegs ty like water,

« CHOW (DEWD

Prepared with bean sprouts, finely shredded
celery and onions in a light sauce. Served
with dry crispy noodles.

Vegek:lb'e Chow Mein fmeatless) 8.95
Beef Chow Mein ¢.05

Pork Chow Mein 295

Chicken Chow Mein ¢.05

Shrimp Chow Mein i4.95

Chicago Style

Prepared with beon sprouts, mushrooms, finely
shredded celery and onions in o very dark
sauce,

Chicago Beef Chow Mein 10.95
Chicago Pork Chow Mein 10,95
Chicago Chicken Chow Mein 10,95

Subgum Style
Prepared with red and green peppers, diced
celery and onions in a light sauce.

Subgum Beef Chow Mein 9.5
Subgum Pork Chow Mein ¢.95
Subgum Chicken Chow Mein 995
Subgum Shrimp Chow Mein 14.95

Dry Crispy Noodles
{Only farge orders available]  1.95

& Available W ymall orders—
bhali reqular price plig 75¢

4= New dish
X Spicy hotl

TAKEOUT
DELIVERY
617.277.9722

%ﬁ‘ Rooster {5 lamboyani yet dignified and knows how 1o speak up When necegiary.,



tg that it pourighes all thingy Withoot trying.
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CANTONESE
[OODLES

Thin, round egg noodles pan fried on
both sides forming a nest. Snow pea
pods, water chestuts, bean sprouts,
shredded onions, celery and bok choy
are sfirfried and placed en top.

Golden Temple Cantonese
Noodles _
Chicken, shrimp and shiedded
vegetables on Canfonese noodies,
topped with slices of roasted pork.
18.95

Vegetable Cantonese Noodles
10.95

Beef Cantonese Nocdles 1195

Roast Pork Cantonese Noodles
11.95

Chicken Cantonese Noodles 11.95
Shrimp Cantonese Noodles 1595

Plain Pan Fried Cantonese
Noodles 395

GOUDED
CLooo
[)OODLUES

A crisp light cloud of lo Mein and
Cantonese Noodles, stirfried with slivered
carrots, scaflions and shiifake mushrooms.

Golden Cloud Vegetable 1095
Golden Cloud Beef 1295
Golden Cloud Chicken 1295
Golden Cloud Shrimp 1595

CHINESE
UERMICELLT

Soft, very fine ranslucent noodles stirfried
with snow peapods, shiitoke mushrooms,
waler chestnuts and eggs.

Vegetable Chinese Vermicelli s.05
Chinese Vermicelli with Pork ¢.¢5

Chinese Vermicelli with Shrimp

Fresh Food- to

&GO

Healthy Cooking
Healthy Food

Made Fresh to Order
Made Fresh to Go

Joon
DOODLLES

Thick round nocdles made of hard
wheat flour stirfied with sliced green
peppers, shredded carrots, bean sprouts
and scaflions in a spicy hot sweet sauce.

+— ¥ Vegetable Udon Noodles ¢.95
- % Beef Udon Nocdles 10.95

s— % Chicken Udon Noodles 095
+— % Shrimp Udon Noodles 14.95

CHow Foon

Wide, flat, thick rice nocdles stirfried with
scalflions, snow pea pods, bean sprouts
and carrols.

Vegetable Chow Foon ¢.¢5
Beel Chow Foon 10.95
Chicken Chow Foon 10.95

Shrimp Chow Foon 14.95

Lo (Dewn

Chinese feffuccini, a soft white noodle
stirfried with snow peapods, bean sprouts,
shredded celery, onions, bok choy and
mushrooms.

Vegetable Lo Mein 2.5

Beef Lo Mein 1095

Roast Pork Lo Mein 710.95
Chicken Lo Mein i0.95
Shrimp Lo Mein 1495

Plain Pan Fried Lo Mein 3.95

% Shanghai Noodles
Finely chopped pork in a spicy hoi
squce with peppers served on lo mein
noodies. 9.95

Gai Poo Lo Mein

Sliced white meat chicken lighthy
battered, with beef and shrimp
saufeed in oyster sauce with
vegetables, served over lo mein and
topped with ciushed almonds. 24,95

Beef Shrimp over Lo Mein or
Won Tons

Tender beef and shrimp in black bean
sauce on fried won tons or on o bed
of lo mein. 18.95
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honest, direct and always ready o help othess. L]

The ever loyal Dog ity cheeclal,



R1CE

{TEAMED RICE

#— Ploin Steamed Brown Rice

fsmall] 145
Plain Steamed White Rice
fsmalll 125

* FRIED BROWN
R1CE

Natural brown rice stirfried with sliced
carrots, scollions, green peas and onions.

= Fried Brown Rice with Vegetables
{meatless) 8.45

+— Fried Brown Rice with Beef 895
+— Fried Brown Rice with Chicken 5.95
+— Fried Brown Rice with Shrimp 11.95

« Fpieo (DHITE
R1CE

long grain white rice stifried with
onions and scallions.

Golden Temple Fried Rice
forepared dark or white)

Finely sliced roast pork, shrimps, green
peas, orions, scolfions, mushrooms
ond bean sproufs. 10.95

Vegetable Fried Rice (meailess) 7.45
Beef Fried Rice 7.95
Roast Pork Fried Rice 795

Roast Pork Fried Rice with Bean
Sprouts §.45

Chicken Fried Rice 7.05
1925  Shrimp Fried Rice 17.45

1935 Subgum Shrimp Fried Rice
Traditional fried rice with shrimp,
peppers and mushrooms. 11.95

1959 Subgum Chicken Fried Rice
1971 Tradiitional fried rice with chicken,
peppers and mushrooms. 8.45

199 Subgum Roast Pork Fried Rice
i Tradiificnal fried rice with roost poik,
2007 peppers and mushicoms. 8.45

1947

1987

fFresh food to

GO

Healthy Ceaking
Healthy Food

Made Fresh to Ordey
Made Fresh to Go

EGG FOO
YonaG

This Chinesestyle omeleffe can be
prepared with seafood, chicken or roast Kitchen
pork with bean sprouts, onions and
seasonings, fightly fried 1o a golden
brown and topped with Cantonese gravy. i
Thiee omefetles are in each oider.

The
God

the

Shrimp Egg Foo Yong 1495

1uler

Chicken Egg Foo Yong 9.95 of

Roast Pork Egg Foo Yong 9.95 Chinese
hotiseheolds.

Subgum Roast Pork Egg Foo Yong
Traditional egg foo yong with finely Hits
diced roast pork, peppers and mush-

rooms, 9.95 ot
- Mushroom Vegetable Egg feaportact
Foo Yong (meatiess) ¢ 95 ‘ saale
Egg Foo Yong, Cantonese Style is
Lightly wok fried omelette with finely ot

sliced roast pork, snow pea pods,
onicns, bean sprouts, water chestnufs
ond seasonings, served with a side of wogte
Canfonese gravy. 10.95

to

any
Golden Temsple Egg Foe Yong, _
Cantfonese Style e
lightly wok fried omeletie with finely acd
shiced roast pork, shrimps, snow pea -
spilling

pods, onfons, bean sprouis, water
chesinuts and seasonings, served with fice

a side of Cantonese gravy. 14,95 _
is

constdered
veny

" . bad
& Availoble in small orderg—

hal reqular price plig 75¢ luck.
+— DNew dish
¥ {picy hot

Due fo the unpredictable
environment we live in, all
prices are subject to change
without notice.

TAKEOUT
DELIVERY
617.277.9722

v | The Pig (vith an excellent senie of hamor, Teves to make jokes, but is also orqanized and patient.



