AT Z Starters

Hal-Nan Shia (or Aslan Tostadas)
Mix of Shrimp, Red Bell Pepper, Onion,
Celery, Avocado and Asian Mustard on
crispy Wonton

2 for 5.00 4 for 10.00

Edamame - Steamed Soybean Pods
with Sea Salt  4.00

Crab and Cheese Wonton

Snow Crab and Cream Cheese wrapped in
crispy Wonton with Pineapple / sweet and
sour and Asian Mustard 6.00

Cool Vegetable Rolls - Mixed
Vegetables, Avocado,Rice Noodles, and
Cilantro wrapped in Rice Paper. 4.50
Add Shrimp 6.00 Grilled Salmon 8.00

Spring Rolls - Crispy rolls filed with
Pork and Vegetables or Vegetarian 4.50

Buck’s BBQ Spare Ribs - Oven

roasted, fork tender, sweet, Cantonese
style ribs 7.00

Shrimp Toast - Shrimp and Water
Chestnuts spread on top of crispy
Baguette ©6.00

Yunnan Shrimp Pancake - Crispy
Pancake with Shrimp, fresh Mango and
Jicama 7.50

2. 90U D)

HOt and S0Ur - Pork, Tofu, Bamboo
Shoots and Mushrooms in

spicy Vinaigrette Chicken broth

3.50 Cup 6.00 Bowl

Shanghal Wonton - Pork and
Vegetables Wontons with Vegetables
and Shiitake Mushrooms in clear
Chicken broth  3.50 cup 6.00 bowl

Three Delicacies - Chicken, Shrimp,
Scallops and mixed Vegetables in clear
Chicken Broth  7.00bowl

Cream of Corn Soup - Slices of
Chicken 5.50 bowl Snow Crab 6.50

= 4 Salad
Grilled Lemon Grass Chicken

Slices of Chicken marinated in Lemon Grass,

Qinger Soy sauce with Romaine Lettuce and
Vermicelli with Sweet Chili and Lime sauce
12.00

Satay from Our Grill

Marinated Meat and Vegetables on a
bamboo skewer, serve with Peanut sauce
4/ 8.50

¢ Beef

¢ Chicken

F TEXF Jiaoz
Handmade Dumplings

Steamed or pan seared, in freshly hand
rolled wrappers; made with white or Whole
Wheat Flour, and fresh Vegetable is added
for color and nutrients. 6 Per order

e Xiao-Long-Bao
Savory steamed little Soup Dumplings,
filled with Pork and Jicama 8.00

e Dumpling Sampler
Pork, Chicken Shrimp and Vegetable 10.00

e Pork - chive and Napa Cabbages 7.00
e \egetable - Napa Cabbages,
Carrots, Rice Noodles, Shiitake
Mushrooms and Smoked Tofu ©6.50
¢ Chicken -Mushroom and Basil 7.00
e Shrimp - Jicama and Ginger  7.50

¢ Beljing Xien -Binn
Two Savory pan seared Dumplings
(Crab cake size) with Pork,
Mushrooms and Daikon 6.00

<~ 25 Huton Dim-Sum

¢ Pearl Rice Dumpling Balls
Pork and Jicama meatballs, rolled in
Sweet Rice, steamed 7.50

* Nirvana - Vegetables, Tofu and Rice
Noodles in Soy Bean wrappers 6.50

* Rolling Mapa - Pork, Shrimp and
Shiitake Mushrooms wrapped in
Napa Cabbage 7.00

¢ Nightcap - Cucumber cups with
Pork and Shrimp, topped with
Shiitake Mushroom 7.00

e Pillow Talk - Tofu with Shrimp,
Ginger and Jicama. 7.00

e Spoonful of Love - Chicken and
Shiitake Mushrooms on Bok Choy
spoon 7.00

e Purple Haze - Eggplant filled with
minced Pork Tenderloin with Garlic
sauce 7.00

¢ Scallion Pancake - Thin, crispy
Wheat pancake seasoned with Salt
and Scallions 4.00

e Sweet Dream - A sweet ending!

Crispy, flaky pastry Dumpling filled
with creamy Red Bean ©6.00

From North to South, East to West

Lotus Blossom - Endive Lettuce Wrap
Minced Shrimp, Mushrooms, Water Chestnuts

and Pine Nuts, served with Endive 14.00

Grilled Salmon

Served on a sizzling hot plate with
Scallions and Ginger in a Soy Vinaidrette
sauce 14.00

Crispy Red Snapper

Fillet of Red Snapper with Onions, Shiitake
Mushrooms, Carrots and topped with Pine
Nuts in Garlic sauce. Or with Pineapple
Sweet and Sour Sauce 18.00

Crispy Soft Shell Crabs

Two Jumbo Crabs, fried to crisp, quickly
tossed in the wok with Salt and Pepper
on a bed of Lettuce 17.00

Shrimp with Honey Walnuts
Gulf Shrimp stir-fried with Five Spices

In a sweet and spicy sauce, topped with
Honey-Glazed Walnuts 15.00

Mango Shrimp

Qulf Shrimp stir-fried with fresh Mango
and Vegetables in a sweet tropical
sauce 15.00

Lion’s Head

Crispy and tender Pork with Jicama
meatballs. Kao family’s version of the
traditional dish 13.00

BIG NOODLE BOWLS
Buck’s Zha-Jiang Mian

Eag Noodles with minced pork and
Eggplant in Haishan sauce 11.00

Beef Noodle Soup
Beef Stew and Vegetables.
A rich comfort food from Asia 11.50

Seafood

Scallops, Shrimps, Crab, Chicken, Eag
Noodles and Vegetables in Chicken
Broth 13.00

Chicken Curry

Rice Noodles with Vegetables, slices of
Chicken and Lemon Grass in
Yellow Curry 1 1.50

Duck Three Ways

Roasted Duck Breast slices with Haisan
sauce, and our Chef Lin’s special Duck
Taro Cake. Duck Spring Rolls with
Vegetables wrapped in Rice Paper 21.00

Seafood Hot Pot

A hearty mix of Shrimp, Scallops and
Alaska King Crab, Tofu and Shiitake
Mushrooms and Vegetables 19.00

Dragon and Phoenix

A combination of crispy, sweet and spicy
General Kao’s Chicken and stir-fried
Shrimp with Vedetables in Garlic sauce
18.00

Scallops with Garlic and Ginger
Sauce

Sea Scallops and Vegetables in Garlic and
Ginger sauce. 17.00

Basil Chicken with Tomato

Slices of Chicken stir-fried with fresh Basil,

Broccoli, Tomatoes and Mushrooms in a
brown sauce, with a touch of sweetness
12.00

Rainbow Wild Rice Delight

Taiwanese Pork Sausage stir-fried with
mixed Vegetables, Egg and Wild Rice
11.00

Flaming Volcano - Griled Beef
Tenderloin slices flambeau on a bed of
stir-fried Vegetables 19.00

Dan-Dan Mian
Eag Noodles or Buckwheat 7.00

Noodles mixed with sauce and Seasonings

Choice of Qarlic sauce or
Sweet Chili & Lime sauce

Add Chicken or Pork or Tofu 2.00

Children’s Menu

Chicken Nugget and Rice 7.00
Noodles and Dumpling 7.00

Satay and Rice
Grilled Beef or Chicken on Skewers 7.00

: Only vegetable oll with zero trans fat is used in all cooking. :
Most entrees are stir-fried In @ wok. Our chef would be delighted to customlze

any special request for your taste and diet..

If any of your favorite dishes

are not listed In the menu, It can still be ordered.

s+ # 52 Buck’s Favorites

PAZES| Chicken

Buck’s Lettuce Wraps

Minced Chicken, Water Chestnuts and
Mushrooms on Crispy Rice Noodles,
served with Haishan sauce 12.00

z General Kao’s Chicken or

Shrimp Crispy Chicken or Gulf Shrimp
stir-fried in sweet and spicy sauce 13.00
Shrimp 16.00

Sesame Chicken
Crispy Chicken In a sweet sauce, topped
with Roasted Sesame Seeds 13.00

#f Orange Chicken or Beef

Crispy, tender Chicken or Beef stir-fried
with sundried Orange Peels in a tangy
Orange saucel3.00

#k Kung Pao Chicken

Sautéed with mixed Vegetables, Chili
Pods in a spicy Kung Pao sauce, topped
with roasted Peanuts 11.50

# Jalapeno Chicken

Slices of Chicken stir-fried with Jalapeno,
Bell Peppers and Water Chestnuts
11.50

#k Da-Chien Chicken

Slices of Chicken stir-fried with mixed
Vegetables in Sambal Garlic Chili
sauce1l1.50

Moo-Goo-Gai-Pan

Slices of Chicken stir-fried with
Mushrooms, Broccoli and Snow Peas in
white sauce 11.50

Lemon Chicken 12.00
Sweet and Sour Chicken 11.00
Almond or Cashew Chicken 13

g%+ & Meat

#k Mongolian Beef

Slices of Beef stir-fried with Scallions

on a bed of Vermicelli 13.00

## Sichuan Beef

Marinated Beef stir-fried with julienne
Carrots, Celery and Onions 12.00

Broccoli Beef 12.00

Moo Shu Pork

Sautéed with Cabbage, Eag, Bamboo
Shoots, Moo-Er Mushrooms and Onions
served with handmade Mandarin
Pancakes, and Plum sauce 12.00

#* Pork with Garlic Sauce

Sautéed with fresh Garlic and mixed
VVegetables in a spicy brown sauce 11

Bgr Seafood

#* Kung Pao Seafood Delight
Shrimp, Scallops, Chicken and
Vegetables in Kung Pao sauce 17.00

Shrimp with Black Bean
Sauce

Stir-fried with mixed Vegetables in
Sichuan Black Bean sauce 13.00

Shrimp with Lobster Sauce
Gulf Shrimp sautéed with Mushrooms,
Water Chestnuts, and Bell Pepgers in
a creamy Lobster sauce

Shrimp with Snow Peas 14

Ha Famil

ShrPrra)Y Scallopss,l Beef and Chicken
sautéed with mixed VVegetables in a
brow sauce 16.00

TllaPIa with Vegetables
Stir-fried with Ginger and Scallions
and Vegetables in Soy Vinaigrette 13

Vegetable &

Egg Fu-Young

With Vegetables 9.00

Choice of Chicken, Beef, Pork 11.00
Shrimp or Combo 13.00

Fried Rice

Fried Rice with Vegetables 8.50
Choice of Chicken, Beef, Pork 10.00
Shrimp or Combo 12.00

#% Ma-Po Tofu
Sautéed with Garlic in spicy Chili
Sauce 8.50 Add Pork. 10.00

sk Eggplant in Garlic Sauce
8.50 Add Chicken or Pork 10.00

#k Sichuan String Beans
Stir-fried with Garlic and Mushrooms
9.00 Add Chicken or Pork 11.00

Buddhist Delight

Steamed or stir-fried mix Vedgetables
and Tofu 10.00

Bok Choy with Shiitake
Stir- fried with Garlic 9.00

Stir-Fried Noodles
Choice of
¢ Flat Rice Noodles < Lo Mian

* Thin Rice Noodles ¢ Udon
Stir-fried with Cabbage, Green and White
onion, Bean Sprout and Carrot.

Vegetarian 9.00
Chicken or Beef or Pork 11.00
Shrimp or Combo 12.50




