
 

 

PLUM CHICKEN STIR-FRY 
 

Our stir-fry base with tender chicken breast strips 
with a sweet plum sauce. 

Served on a bed of Jasmine rice. 

$23 

Spring Rolls     6/$18.45 
Made in-house with a blend of ground veal and ground pork, tossed with a 
medley of herbs and spices.  Served with a sweet ‘n’ spicy dipping sauce. 
 

Shrimp Scampi     $17 
8 Shrimp sautéed with garlic and lemon juice and topped with 
Alfredo sauce and Parmesan cheese.  Served with Garlic toast. 
 
 

Stir-Fry Dishes* 

Dinner sized and served with garlic toast. 
The following are standard ingredients in all our stir-fry dishes: 
Broccoli, Cauliflower, Snap Peas, Red Onions, Bok Choy, Chow Mein Noodles, 
Red and Green Peppers, Julienned Carrots and Mushrooms. 

 

*Thai Sweet & Spicy Tofu Stir-Fry          $23 

This dish features tofu, which absorbs the flavours of any ingredients it is cooked 
with.  We add tofu to our stir-fry base and blend it with Thai sweet & spicy sauce.   
Served on a bed of steamed Jasmine rice. 
 

  *Orange Chicken Stir-Fry          $23.50 

Our stir-fry base with tender chicken breast strips, garlic, chili flakes and an  
orange and ginger sauce.  Served on a bed of steamed Jasmine rice.   
So delicious!! 
 

    *Szechwan Shrimp Stir-Fry           $26 

Our stir-fry base with tiger shrimp (10) and a pungent and spicy Szechwan sauce.   
Served on a bed of steamed Jasmine rice. 
 

     *Honey Garlic Beef Stir-Fry        $26 

Our stir-fry base with tender beef strips, and honey garlic sauce.   
Served on a bed of steamed Jasmine rice. 
 

Shrimp Scampi Dinner        $31.50 

15 Shrimp sautéed with garlic, lemon juice and white wine. Topped with Alfred sauce and 
Parmesan cheese. Served with choice of side, vegetable of the evening and a dinner roll. 
Side choices: Mashed Potato, Baked Potato, French Fries, Rice, Caesar Salad, Tossed Salad or Veggie sticks. 

 
 
 
Chef’s Note:  All menu ingredients are not listed.  
Please advise your server of any allergies or diet requirement.   
Thank you. 
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