


UB mnes v proudly serve a 7 og. pour on all onr wines by the glass

White Wines

Sweet white and blush wines. Listed from sweetest to less sweet:
Symphony, Ironstone Vineyards, Obsession, CA
Riesling, Bonny Doon, Pacific Rim, Santa Cruz
White Zinfandel, Beringer, CA

Drry, light intensity white wines. Listed from mild to strong:

Pinot Grigio, Campanile, Della Venezie, Italy
Sauvignon Blanc, Callaway, Coastal, CA

Sauvignon Blanc, Brancott, Marlborough, New Zealand
Pinot Grigio, Maso Canali, Trentino, Italy
Chardonnay-Verdelho, Houghton, Western Australia

Dry, medinm intensity white wines. Listed from mild to strong:
Chardonnay, Robert Mondavi, CA

Chardonnay, Kendall-Jackson, Vintner’s Reserve, CA
Chardonnay, Toasted Head, Dunnigan Hills, CA
Chardonnay, Chateau Ste. Michelle, Columbia Valley, WA

Dry, full intensity white wines. Listed from mild to strong:
Chardonnay, Byron, Santa Maria Valley
Chardonnay, Sonoma-Cutrer, Russian River Ranches, Sonoma

Red Wines

Drry, light intensity red wines. Listed from mild to strong:
Chianti, Ruffino, Italy

Pinot Noir, Wild Horse, Central Coast
Merlot, Beringer, Founder’s Estate, CA
Merlot, Robert Mondavi, CA

Dry, medinm intensity red wines. Listed from mild to strong:

Zinfandel, Ravenswood, Vintner’s Blend, CA

Merlot, Red Diamond, WA

Merlot, Clos du Bois, Sonoma County

Cabernet Sauvignon, Woodbridge by Robert Mondavi, CA
Shiraz, Rosemount Estate, Diamond Label, Australia

Cabernet Sauvignon, Columbia Crest, Grand Estates, Columbia Valley

Syrah, Chateau Ste. Michelle, Columbia Valley, WA

Drry, full intensity red wines. Listed from mild to strong:

Cabernet Sauvignon, Neibaum Coppola, Black Label Claret, CA
Merlot, St. Francis, Sonoma County

Cabernet Sauvignon, Franciscan, Oakville Estate, Napa Valley

Champagne and Sparkling Wines

Listed from slightly sweet to driest:

Champagne, Moet & Chandon White Star, Epernay, France
Domaine Ste. Michelle, Cuvee Brut, Columbia Valley

Domaine Chandon, Brut Classic, California

Champagne, Veuve Clicquot, Brut Yellow Label, Reims, France

Champagne, Laurent Perrier, Brut, France

Asian Wines and Sake
Sho Chiku Bai Sake, Small Jar  (Hot)
Sho Chiku Bai Sake, Large Jar (Hot)

Suishin Sake, Glass (Cold)
Napa Sake Chilled, Bottle (Cold)
Kinsen Plum Wine, Glass (Cold)
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Specialty Drinks

Mai Tai ® A combination of Malibu Coconut Rum, triple sec and fresh fruit juices

Zombie ® Two different rums — Bacardi White and Myers Dark — with fruit juices

Bistro Margarita ® Sauza Gold Tequila, triple sec, lime juice and sweet and sour mix

Singapore Sling ® Beefeater London Dry Gin with sweet and sour mix;, a splash of grenadine and club soda
Green Tea ® Midori Melon Liguenr, Bacardi Limén Rum, pineapple juice with a splash of Sprite and sweet & sonr mix
Strawberry Dreamsicle ® Crushed strawberries, ice cream, Stolichnaya 1 odka and Amaretto

Nutty Irishmen ® A frozen blend of Irish Creanm, Frangelico and vanilla ice cream

The Hurricane ® Bacardi Limon, pineapple juice and a splash of grenadine

Blue Paradise ® Tropical biend of fresh fruit juices, bananas, Malibu Coconut Rum and Blue Curacao

Tidal Wave ® Bacardi Rum, Peach Schnapps and pineapple juice with a splash of grenadine

Bamboo Shoot ® Bacardi Rum, Sake and fruit juices

Melon Ball ® Midori Melon Liquenr, Vodka, orange and pineapple juices

The Presidential Margarita ® Sauza Gold Tequila and Grand Marnier make this the uitimate Margarita!
Longbeach Tea ® A biend of white lignors with triple sec and sweet and sonr mix; topped with cranberry juice
Mandarin Sunrise ® Absolut Mandrin, pineapple and orange juices with Peach Schnapps, Sprite and grenadine

Martinis
The Dirty Martini ® ox odka, a dash of olive juice and blue cheese stuffed olives
The Cosmopolitan ® Absolut Citron Vodka, cranberry and lime juices
The Goose ® Grey Goose Vodka chilled and served with olives
Lemon Drop ® _Absolut Citron Vodka and fresh lemonade chilled and served up with a sugared rim
Magellan Straits Blue Martini ® .4 infision of natural iris root and flower bestows this gin with its crisp
taste and beantiful blue color. Served chilled with olives.
The French Martini ® Chanbord, Stolichnaya Vodka, Creme de Cassis and pineapple juice
Sour Apple Martini ® Iox odka, Sour Apple Schnapps, Midori Melon 1iguenr and a
splash of sweet and sonr mix
The Classic Martini ® Select Tangueray Gin or Stolichnaya Russian Vodka with a dash of dry
vermonth and olives
The Chocolate Martini ® Godiva Chocolate 1iguenr, vodka, with white Créme de Cacao. Shaken over ice and
served up in a chocolate drizzled martini glass
Pear Blossom Martini ® Sw/ichnaya V'odka, Hiram Walker Pear Schnapps, shaken vigorously over ice and served in
a chilled martini glass, garnished with a lemon twist
Elit Martini ® This classic martini, made with Stolichnaya Elit Vodka , the pinnacle ultra preminm vodka available
today ... dry and sweet vermouth, stirred as to not bruise the vodka, and served in a chilled martini glass
with blen cheese stuffed olives

Coffee Drinks

Jamaican Coffee ® Tia Maria Liguenr, Myer’s Rum, Dark Créme de Cacao, coffee and whipped cream
Irish Coffee ® Jameson Irish Whiskey, coffee, and whipped cream
Bailey’s Coffee ® Bailey’s Irish Cream, coffee and whipped cream
Mzt. Ben’s Coffee ® Kabiua Ligueur, Grand Marnier, Dark Créme de Cacao, coffee and whipped cream

Beers Beverages

Imported 4 Domestic 3.5 Freshly Brewed Coffee
Heineken ¢ Amstel Ligh i o i

eineken stel Light Budweiser * Bud Light We Proudly Serve:
Corona * Bass Ale Killians Red ¢ Miller Lite

The Republic of Tea

Warsteiner Pilsner * Xingu Coors Light * Michelob Ultra Green Tea * Ginger Peach
Newcastle Brown Ale . . .
Asian Jasmine White Tea
Guinness Draught (4.8 03. can) 5 Non-Alcoholic 3
Kaliber * Warsteiner Voss Sparkling * Voss Still
Asian Coke ¢ Diet Coke * Sprit
Tsingtao * Asahi * Sapporo 4.5 Micro-Brewery 3.5 -OFe T LORe TSP
. Minute Maid Lemonade
Sapporo Oil Can (22 03.) 6.5 Sam Adams * Thomas Creek Iced Tea
Kirin Ichiban (22 ¢z.) 6.5 Sierra Nevada Pale Ale
Red Bull Energy Drink
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Starters

Chicken Lettuce Wraps
Popular Asian favorite with chicken, shiitake mushrooms, waterchestnuts, red onions, scallions
and fresh lettuce. Served with hoisin and sweet-garlic soy sauce with Chinese hot mustard

Vegetarian Lettuce Wraps
Wok-seared tofu cake with shiitake mushrooms, waterchestnuts, red onions, scallions, and
[fresh lettuce. Served with hoisin and sweet-garlic soy sauce with Chinese hot mustard

Spring Rolls
Handwrapped and filled with shredded vegetables and glass noodles (2)
Crispy Shrimp Rolls

Shrimp fried in a crisp wrapper with cilantro, ginger and chives.
Served with a sweet and hot garlic chili sauce

Crispy Crab Wontons
Our version of crab rangoon. Fresh crabmeat blended with cream cheese, green onion and ginger
Shrimp Dumplings
Pan-fried or steamed, served with ginger and garlic soy sauce
Peking Dumplings
Pan-fried or steamed delicate dumplings filled with ground pork, ginger and scallions
Served with a ginger and garlic soy sauce

*Firecracker Salmon Rolls
Spiced, fresh salmon wrapped in spinach and fried in a crispy wrapper.

Served with a sweet hot chili sauce

Seared Ahi Tuna
Shaken in Chinese five-spice powder and pan-seared. Served with Chinese spicy mustard dressing

Duck Spring Rolls

Roasted duck rolled in cilantro and fried in a crispy wrapper. Served with sweet and sour sauce

Crab Cake
Fresh, lump crabmeat lightly pan-fried and served with our special sauce

Seaweed Salad
A flavorful blend of seaweed, spices and sesame seeds

Sesame Cucumber
Cold cucumbers sliced and sprinkled with sweet soy and sesame seeds

Soups & Entrée Salads

*Hot and Sour Soup
Chicken, bean curd, bamboo shoots, eggs, and wood ear mushrooms (cup)

Egg Flower Soup
Chicken, eggs, and tomatoes in a light chicken broth (cup)

Wonton Soup
Pork-filled wontons with scallions in a light chicken broth (cup)

Sizzling Rice Soup
Shrimp, chicken, snow peas and fresh mushrooms covered with golden, sizzling rice (bowl)

Asian Chicken Salad
Grilled chicken, seasonal greens and crispy wontons tossed with onr sweet ginger vinaigrette

Warm Duck and Baby Spinach Salad
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Marinated duck, mandarin oranges and almonds served with a mandarin orange sesame ginger dressing

* Denotes Hot & Spicy

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness.




Specialities

Mongolian Beef 14/16
Tender steak cooked with scallions and garlic/ Shrinmp or Combination
*Spicy Shredded Pork 12

Fresh jalaperio peppers, red onions and garlic cooked in a hot oil base

*Beef with Scallops 15
Tender steak, fresh scallops, snow peas, carrots and waterchestnuts
cooked in a sweet, hot chili sance with a bhint of garlic

*Lieu’s Spicy Chicken 12
Lightly battered, fried and tossed in a sweet, hot chili sance

Sesame Chicken 12
Lightly battered, fried and tossed with a sweet, flavorful sauce

Curry Shrimp and Chicken 15

Thai curry, red onions and coconut nilk

Shrimp with Lobster Sauce 15
Garlic and white wine sauce with mushrooms, carrots, peas, onions, and egg whites

*Orange Peel Shrimp 15
Ginger, scallions and chili peppers with a est of orange peel

*Salt and Pepper Calamari 15
Lightly battered and tossed with Kosher salt, scallions, garlic, ginger,
cayenne, white, black, and fresh jalaperio peppers

Ginger Chicken and Broccoli 11
Tossed with fresh broceoli in a ginger brown sauce
Snow White Chicken 11

Snow peas and fresh mushrooms. Onr version of Moo Goo Gai Pan

Pineapple Duck 18
Boneless duck breast lightly battered and fried. Served with pineapple chunfks in a sweet, tangy sauce

Cantonese Crispy Duck 18
Served with fresh cucumbers and hoisin sance

*Spicy Coconut Shrimp 15
Snow peas, red onions and sweet bell peppers stir-fried in Thai dry chili and coconut milk

Mandarin Scallops or Shrimp 15
Stir-fried with garlic, chives and snow peas

Three Delicacies 15
Shrimp, scallops, and chicken with shittake mushrooms, snow peas
and broccoli in a garlic-white wine sance

Happy Family 15
Beef, chicken, shrimp and scallops with broccoli, snow peas, waterchestnuts and
shiitake mushrooms prepared in a savory brown sauce

*Chengdu Shrimp 15
Pinenuts, celery, carrots, and raisins with chili oil

Chicken with Black Bean Sauce 12
Black beans, scallions and red and green bell peppers

*Shrimp in Hot Chili Sauce 15
Minced waterchestnuts, carrots and peas

*Denotes Hot & Spicy

Liens Chinese Bistro uses only top-grade USDA choice meats. Please inform wus of any specific dietary needs or
concerns (gluten-free, food allergies, etc.). Not all ingredients are listed in the menn. We will try to accomodate your special
nutritional preferences whenever possible. Please ask_your server to assist you in your selections.




Meat

*Kung Pao Beef
Blackened chili peppers, roasted peanuts and scallions served in a spicy sauce

*Orange Peel Beef
Ginger, scallions, and chili peppers with zest of orange peel

*Sichuan Beef
Crispy, shredded beef with celery and carrots in a lightly sweet chili sance

Pepper Steak
Green and sweet red bell pepper and onions

Beef and Broccoli
Fresh broccoli and shiitake mushrooms served in a mild garlic brown sauce

Mu Shu Pork
Veegetables and eggs served with Chinese thin pancakes and hoisin sance

Sweet and Sour Pork
Lightly fried and tossed with pineapple, onions, carrots and bell peppers

mn our homemade sweet and sour sauce

Chicken

*Kung Pao Chicken
Diced chicken, blackened chili peppers, roasted peanuts and scallions served in a spicy sauce

*Peking Chicken
Lightly battered, fried and tossed with green onions in a sweet chili sauce with a hint of garlic

Mu Shu Chicken
Veegetables and eggs served with Chinese thin pancakes and hoisin sance

Sweet and Sour Chicken
Lightly fried and tossed with pineapple, onions, carrots and bell peppers in onr

homemade sweet and sour sauce

Almond Chicken
Stir-fried with bell peppers, onions and mushrooms in a garlic soy sauce
*Spicy Chicken Eggplant
Stir-fried with scallions in a sweet Sichuan chili sance

Mango Chicken
Sliced, tender chicken stir-fried with scallions and fresh mangoes

Vegetarian

Buddha’s Feast
A vegetarian delight! Steamed or stir-fried

*Spicy Garlic Tofu
Lightly fried tofu tossed with broceoli in a spicy garlic sauce

Spinach Stir-Fried with Garlic
Fresh spinach lightly tossed with garlic

*Ma Po Tofu
Silken tofu, mushrooms, waterchestnuts, peas, and carrots in a chili sauce

*Sichuan Green Beans
Green beans in a garlic fiery sance

*Stir-Fried Eggplant

Scallions in a sweet, fiery sauce

* Denotes Hot & Spicy
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Seafood

Pan-fried Chilean Sea Bass Fillet 20
Served with ginger and scallion infused oil

Steamed Fish du Jour 17
Topped with ginger, cilantro and scallions. Served in a light, sweet soy sance
on a bed of baby spinach
*Sichuan Salmon Fillet 17

Salmon pan-fried with garlic, shiitake mushrooms and pine nuts in a Sichuan chili sance

*Spicy Ginger Shrimp 15
Cooked with a sweet, hot chili-ginger sance and tossed with fresh broccoli

*Spicy Shrimp with Green Beans 15
Flash-fried in spicy, hot oil with a hint of coconut milk

*Kung Pao Shrimp or Scallops 15
Blackened chili peppers, roasted peanuts and scallions. Served in a spicy sance

*Sichuan Scallops 15
Very lightly battered scallops with celery and carrots in a Sichnan sauce

Shrimp and Scallops 15

Served with snow peas and shittake mushrooms in a white wine sance

Sweet and Sour Shrimp 13
Lightly fried and tossed with pineapple, bell peppers, onions, and carrots in

our homemade sweet and sour sauce

Noodle Dishes & Rice

*Dan Dan Noodles 9
Egg noodles topped with ground chicken in a sweet, spicy sauce

Lo Mein 9/11
Soft noodles stir-fried with vegetables and your choice of beef, chicken,
pork or shrimp | Combination

*Spicy Seafood Noodle Soup 14
Tender scallops, shrimp, calamari and vegetables prepared in a hot broth
with a chili pepper seasoning

Fried Rice 9/11
Eggs, carrots, peas and choice of beef, chicken, pork or shrimp/ Combination
Double Pan-Fried Noodles 12/14

Crispy egg noodles topped with vegetables and your choice of beef, chicken,
pork or shrimp/ Combination

Desserts

Banana Spring Rolls 6
Two, warm crispy rolls with a side of vanilla ice cream and

drizzled with Kablua-coffee syrup

New York-Style Cheesecake 6
Served with raspberry sance

The Emperor’s Chocolate Cake 6
Layers of rich chocolate cake. Served with raspberry sauce

Ice Cream 3
Vanilla, Green Tea, and Orange Sherbet

*Denotes Hot & Spicy
All entrées are served with a choice of steamed brown or white rice.
Half orders available for children younger than 10.  An 18% gratuity is added to all parties of 7 or more.




L UNc h Served Daily 11:00 an - 3:00 pm

All entrées served with a choice of brown rice or white rice and choice of egg flower,
hot and sour or wonton soup or house salad with ginger vinaigrette, ranch, or honey mustard dressing.

Almond Chicken 7.5
Stir-fried with bell peppers, onions and mushrooms in a garlic soy sauce
Beef and Broccoli 8.5
Fresh broceoli and shittake mushrooms served in a mild garlic brown sauce
Lo Mein 7/9
Soft noodles stir-fried with vegetables and a choice of beef, chicken, pork, or shrinp/ Combination
Mongolian Beef 9/11

Tender steak cooked with scallions and garlic | Combination

Pepper Steak 8.5
Bell peppers, onions, and steak

Sweet and Sour Pork 7.5
Lightly fried and tossed with pineapple, bell peppers, onions, and carrots

mn our homemade sweet and sour sauce

*Kung Pao Scallops or Shrimp 10
Blackened chili peppers, roasted peanuts and scallions. Served in a spicy sance
Sesame Chicken 8
Lightly battered and quick-fried with a sweet flavorful sauce
*Beef with Scallops 10

Tender beef and fresh scallops with snow peas, carrots and water chestnuts cooked
in a sweet, hot chili sance with a hint of garlic

* Lieu’s Spicy Chicken 8
Lightly battered, fried and tossed in a sweet, hot chili sauce
Mandarin Scallops or Shrimp 10
Stir-fried with garlic, chives, and snow peas

*Kung Pao Beef 9

Blackened chili peppers, roasted peanuts, and scallions. Served in a spicy sauce
*Kung Pao Chicken 7.5

Blackened chili peppers, roasted peanuts and scallions. Served in a spicy sance
*Spicy Ginger Shrimp 10

Cooked with a sweet, hot chili-ginger sance and tossed with fresh broccoli
*Peking Chicken 8
Lightly battered, fried and tossed with green onions in a sweet chili sance with a hint of garlic
Shrimp with Lobster Sauce 10
Garlic and white wine sance with mushrooms, carrots, peas, onions and egg whites

Snow White Chicken 7.5

Snow peas and fresh mushrooms. Onr version of Moo Goo Gai Pan

Three Delicacies 10
Shrimp, scallops, and chicken with shiitake mushrooms, snow peas and broccoli
in a garlic and white wine sauce

Sweet and Sour Chicken 7.5
Lightly fried and tossed with pineapple, bell peppers, onions and carrots in

our homemade sweet and sour sauce

Sweet and Sour Shrimp 9.5
Lightly fried and tossed with pineapple, bell peppers, onions and carrots in our
homemade sweet and sour sauce

*Denotes Hot & Spicy

Please inform us of any specific dietary needs and concerns (gluten-free, food allergies, etc.). Not all ingredients are listed
on the menu. We will try to accommodate your special nutritional preferences whenever possible. Please ask your server to
assist you in your selections.




