
MAIN MENU
ANDY & YU'S

APPETIZERS
ASSORTED APPETIZER 10.00
FRIED PRAWN, CREAM CHEESE RANGOON, EGG ROLL, AND PORK
POTSTICKER (ONE OF EACH)

SOUPS

      PAN FRIED BABY LOBSTER (4 PCS.) M.P.
BABY LOBSTER TAIL, PAN-FRIED WITH SALT, PEPPER, AND
JALAPEÑOS.

     BRAISED CALAMARI 22.00
SPICY HONEY AND GINGER GLAZED CALAMARI WITH CILANTRO.

POTSTICKERS (4 PCS.) 10.00

FRIED PRAWNS (4 PCS.) 12.00

EGG ROLLS (2 PCS.) 6.00

CREAM CHEESE RANGOONS (6 PCS.) 10.50

AVAILABLE IN PORK OR VEGETABLE

VEGETABLE

FRIED WONTONS WITH PORK FILLING (10 PCS.) 12.00
FRIED WONTON STRIPS 11.00
BBQ PORK 12.00

HONEY BARBECUED SPARE RIBS (4 PCS.) 14.00

WARM GOAT CHEESE WONTONS (4 PCS.) 8.50
CRISPY EGGPLANT 16.00
CRISPY EGGPLANT WITH HOISIN GINGER GLAZE

CUP 5.50
WONTON SOUP

     SIZZLING RICE SOUP

      CHICKEN CORN SOUP

      SPINACH AND TOFU SOUP

EGG FLOWER SOUP

WOR WONTON SOUP

      WEST LAKE BEEF SOUP

SEAFOOD SOUP  

HOT AND SOUR SOUP

PORK WONTONS, CHICKEN,
BBQ PORK, SHRIMP,
SPINACH, CARROTS, SNOW
PEAS. ADD $1

PORK WONTONS, BBQ
PORK, SPINACH, CARROTS. 

SHRIMP, BEEF, CHICKEN,
SNOW PEAS, CARROTS
TOPPED WITH CRISPY RICE.
ADD $1

AVAILABLE IN PORK,
CHICKEN, OR VEGETABLE.
NOODLE SOUP (BOWL)16.50
AVAILABLE IN CHICKEN, BEEF,
PORK, OR VEGETABLE.
SHRIMP OR COMBO ADD $2.

SALADS

CRISPY CHICKEN SERVED ON ICEBERG LETTUCE,
CARROTS, PEANUTS AND SESAME SEEDS. (SERVED
WITH HOUSE DRESSING)

CHICKEN SALAD 15.50

     GODFATHER SALAD 13.50
BABY SPINACH, AVOCADO, AND ORANGE SLICES.
SERVED WITH A GINGER SESAME VINAGRETTE. 
HONEY WALNUT PRAWN SALAD 17.00
OUR FAMOUS HONEY WALNUT PRAWNS (6 PCS.) SERVED OVER
MIXED GREENS AND CUCUMBERS WITH HOUSE DRESSING.
BABY GREEN SALAD 13.00
MIXED GREENS WITH CARAMELIZED APPES, CUCUMBER,
WALNUTS, FRESH FRUIT, AND HOUSE DRESSING.
RED CABBAGE SALAD 14.00
RED CABBAGE, FENNEL, GREEN APPLE, ORANGE, AND WALNUTS
OVER SPRING MIX WITH HONEY CITRUS DRESSING.

NOODLES
 CHOW MEIN 16.00
AVAILABLE IN BBQ PORK, CHICKEN, BEEF OR VEGETABLE.
SHRIMP OR COMBO(CHICKEN, BEEF, SHRIMP) ADD $2.00

TOPPED WITH SESAME SEEDS.

TOPPED WITH SESAME SEEDS.

TOMATO BEEF CHOW MEIN 18.00

THICK RICE NOODLES, STIR-FRIED WITH BEAN SPROUTS AND
ONIONS. AVAILABLE IN BBQ PORK, CHICKEN, BEEF OR
VEGETABLE. SHRIMP OR COMBO (CHICKEN, BEEF, SHRIMP)
ADD $2.00

     CHOW FUN 18.00

SINGAPORE NOODLES 18.00
ANGEL HAIR RICE NOODLES, STIR-FRIED WITH SHRIMP, BBQ
PORK, EGG, AND VEGETABLES WITH CURRY FLAVOR. 
ALSO AVAILABLE IN VEGETABLE.
SHRIMP PAD THAI 18.00
STIR-FRIED RICE NOODLES WITH SHRIMP, TOFU, EGG, AND BEAN
SPROUTS, TOPPED WITH PEANUTS.
GARLIC NOODLES 15.00
STIR-FRIED EGG NOODLES WITH GARLIC, BUTTER AND GREEN
ONIONS.
HONG KONG STYLE NOODLES 18.50
THIN EGG NOODLES, PAN-FRIED UNTIL CRISPY WITH BABY BOK
CHOY, CARROT, BROCCOLI, MUSHROOM, AND SNOW PEAS IN A
SPECIAL BROWN SAUCE. AVAILABLE IN BBQ PORK, CHICKEN,
BEEF, OR VEGETABLE. SHRIMP (WHITE SAUCE) OR COMBO
(BROWN SAUCE) ADD $2.00

RICE
     FRIED RICE 16.00
WOK-FRIED RICE BLENDED WITH EGG, SOY SAUCE, GREEN
ONIONS, PEAS, AND CARROTS. AVAILABLE IN BBQ PORK,
CHICKEN, BEEF, OR VEGETABLE. SHRIMP OR COMBO (BBQ PORK,
CHICKEN, AND SHRIMP) ADD $2.00
     STEAMED RICE 2.50
     BROWN RICE 2.50

VEGETABLES
      DELUXE VEGETABLES 16.00
MIXED VEGETABLES AND FRIED TOFU, STIR-FRIED IN A LIGHT
SAUCE.

SEASONAL VEGETABLES IN A LIGHT OYSTER SAUCE.
FOUR SEASONS VEGETABLES 16.00

    YU SHANG EGGPLANT 16.00
EGGPLANT SAUTEÉD WITH SPICY GARLIC SAUCE.
          SAUTEED STRING BEANS 16.00
          HOMESTYLE TOFU 16.00
FRIED TOFU AND VEGETABLES BRAISED IN A SPICY BROWN
SAUCE.
SWEET AND SOUR TOFU 16.00
CRISPY TOFU TOSSED IN OUR SWEET AND SOUR SAUCE WITH
BELL PEPPERS, PINEAPPLES, AND ONIONS.

SEAFOOD

     PRAWNS WITH SNOW PEAS 19.50

SWEET AND SOUR PRAWNS 19.50
BREADED PRAWNS WITH ONIONS, BELL PEPPERS, AND
PINEAPPLE IN SWEET AND SOUR SAUCE.

PRAWNS WITH BLACK BEAN SAUCE 19.50

     SZECHUAN PRAWNS 19.50

     SPICY CRISPY CHEF'S PRAWNS 19.50

      SCALLOPS SAUTEED WITH VEGETABLES M.P.

      GARLIC SCALLOPS M.P.

PRAWNS BRAISED IN A SPICY TOMATO WINE SAUCE WITH
ONIONS.

STIR-FRIED SCALLOPS WITH SEASONAL VEGETABLES IN A
LIGHT SAUCE.

STIR-FRIED PRAWNS WITH SNOW PEAS AND CARROTS IN A
LIGHT SAUCE.

STIR-FRIED PRAWNS WITH ONIONS AND BELL PEPPERS IN A
BLACK BEAN SAUCE.
          GARLIC PRAWNS 19.50
STIR-FRIED PRAWNS WITH GARLIC, SHIITAKE MUSHROOMS,
BROCCOLI, PEAS, CARROTS, AND ONIONS IN A SPICY LIGHT SAUCE.

GOLDEN CURNCHY PRAWNS GLAZED WITH CHEF'S SPECIAL
SAUCE.

STIR-FRIED SCALLOPS WITH GARLIC, SHIITAKE MUSHROOMS,
BROCCOLI, PEAS, CARROTS, AND ONIONS IN A SPICY LIGHT SAUCE.

          SALT AND PEPPER PRAWNS 20.50

ADD $1



     ORANGE CHICKEN 17.50

     CHICKEN WITH SNOW PEAS 17.50
          KUNG PAO CHICKEN 17.50

     YU SHANG CHICKEN 17.50

     CRISPY CHICKEN 17.50

          PEKING CHICKEN 18.50

     GENERAL TSOU'S CHICKEN 18.50

PRAWNS AND CHICKEN STIR-FRIED WITH VEGETABLES IN A
LIGHT SAUCE.
     ORANGE BEEF 21.00

PRAWNS, BEEF, CHICKEN, AND VEGETABLES STIR-FRIED IN A
BROWN SAUCE.
          KUNG PAO THREE COMBO 26.00

     SALT AND PEPPER CALAMARI 22.00

LIGHTLY FRIED PRAWNS SAUTEÉD IN A SWEET AND SPICY
AROMATIC SAUCE.

          PEKING PRAWNS 20.50

          PEKING SCALLOPS M.P.

AVAILABLE IN BLACK BEAN SAUCE, GINGER AND GREEN
ONIONS, OR       SALT AND PEPPER.

AVAILABLE IN      MONGOLIAN, CURRY SAUCE, OR      SZECHUAN.

SOFT TOFU STIR-FRIED WITH SHREDDED PORK IN A SPICY
SEASONED SAUCE.

     MAPO TOFU 17.50

FRIED BABY RIBS AND LEAN PORK GLAZED WITH A SWEET
AROMATIC SAUCE.

TWICE COOKED PORK 17.50
     PEPPER SALTED SPARERIBS 19.00

BBQ PORK SLICES SAUTEÉD WITH CABBAGE AND BELL PEPPER
IN A SPICY SEASONED SAUCE.
     YU SHANG PORK 17.50

     MONGOLIAN BEEF 19.00

          SZECHUAN BEEF 19.00

FAMILY DINNER

     GENERAL TSOU'S CHICKEN
     CRISPY CHICKEN
PEKING SPARERIBS
     HONEY WALNUT PRAWNS
SWEET AND SOUR PORK  
     PRAWNS WITH SNOW PEAS

     BEEF WITH BROCCOLI
     DELUXE VEGETABLES
     ORANGE BEEF
     MANDARIN TRIPLE CROWN
          KUNG PAO 3 COMBO

      REPRESENTS SPICY (CAN BE MODIFIED TO YOUR TASTE)
WE DO NOT USE MSG IN ANY OF OUR DISHES
ALL DISHES ARE COOKED WITH VEGETABLE OIL.
SOME DISHES MAY CONTAIN TRACES OF NUTS
      REPRESENTS DISHES THAT CAN BE MADE GLUTEN FREE
TEA CHARGE $2.00 PER PERSON
CAKE/DESSERT CHARGE $2.00 PER PERSON
CORKAGE FEE $20 PER BOTTLE. MAX 3 BOTTLES ALLOWED
PARTIES OF 5 OR MORE SUBJECT TO 20% SERVICE CHARGE
PRICES ARE SUBJECT TO CHANGE
NO SEPARATE CHECKS. MAXIMUM OF 4 CARDS.

ANDY & YU'S

POULTRY

HOUSE SPECIALTIES

CHICKEN STIR-FRIED WITH ZUCCHINI, MUSHROOM, PEAS AND
CARROTS IN BROWN SAUCE. CHOICE OF CASHEWS OR ALMONDS.

      ALMOND OR CASHEW CHICKEN 17.50
CRISPY ORANGE CHICKEN TOPPED WITH SESAME SEEDS.

CRISPY CHICKEN NUGGETS TOSSED WITH PINEAPPLES, BELL
PEPPERS, AND ONIONS IN SWEET AND SOUR SAUCE.

SWEET AND SOUR CHICKEN 17.50

 CHICKEN STIR-FRIED WITH VEGETABLES IN A LIGHT SAUCE.
     CHICKEN WITH MIXED VEGETABLES 17.50

CHICKEN WITH SNAP PEAS, ZUCCHINI, CHILI PEPPERS, AND
PEANUTS IN CHEF'S SPECIAL SAUCE.

SLICED CHICKEN STIR-FRIED WITH ZUCCHINI AND
MUSHROOMS IN A SPICY GARLIC SAUCE.

FRIED CHICKEN NUGGETS GLAZED WITH SPICY TANGY SAUCE.

LIGHTLY BATTERED CHICKEN TOSSED IN A SWEET & SPICY SAUCE.

AVAILABLE IN PORK, CHICKEN, BEEF, SHRIMP, OR VEGETABLE.
SERVED WITH 4 PANCAKES AND HOISIN SAUCE.

MU SHU 17.50

MARINATED HALF DUCK SMOKED WITH TEA LEAVES.
SERVED WITH 4 PANCAKES AND HOISIN SAUCE.

TEA SMOKED DUCK 23.50

STIR-FRIED CHICKEN IN A SPICY GARLIC SAUCE WITH
STEAMED BROCCOLI.
     DRAGON AND PHOENIX 20.00

CRISPY BEEF WITH ORANGE PEEL IN A SPICY SAUCE. TOPPED
WITH SESAME SEEDS.
     MANDARIN TRIPLE CROWN 22.00

SLICED BEEF, SCALLOPS, PRAWNS, AND VEGETABLES, AND
PEANUTS WITH CHEF'S SPICY SAUCE.

CRISPY CALAMARI TOSSED WITH JALAPEÑOS, BELL PEPPERS,
SALT, AND PEPPER.

CRISPY PRAWNS SAUTEÉD IN A WHITE CREAM SAUCE WITH
HONEY-GLAZED WALNUTS.

     HONEY WALNUT PRAWNS 20.50

LIGHTLY FRIED SCALLOPS SAUTEÉD IN A SWEET AND SPICY
AROMATIC SAUCE.

SCALLOPS AND PRAWNS SAUTEÉD WITH MIXED VEGETABLES
IN A LIGHT SAUCE.

     SEAFOOD DUO 26.00

AVAILABLE IN BLACK BEAN SAUCE, SWEET AND SOUR, BRAISED
TOMATO SAUCE,      CRISPY BROWN SAUCE, OR     STEAMED.

FISH FILET (ORANGE ROUGHY) 22.00

BABY LOBSTER TAIL (4 PIECES) M.P.

LAMB 22.00

CRISPY WHOLE PEKING DUCK SERVED WITH SCALLIONS,
CILANTRO, CUCUMBERS, PLUM SAUCE AND 8 PANCAKES.
(BUNS AVAILABLE UPON REQUEST)

WHOLE PEKING DUCK 60.00

CRISPY HALF PEKING DUCK SERVED WITH SCALLIONS,
CILANTRO, CUCUMBERS, PLUM SAUCE AND 4 PANCAKES.
(BUNS AVAILABLE UPON REQUEST)

HALF PEKING DUCK 30.00

SEABASS MARINATED WITH MISO SAUCE AND SERVED WITH
SEASONAL VEGETABLES.

BBQ CHILEAN SEA BASS M.P.

PORK
SWEET AND SOUR PORK 17.50

PEKING SPARE RIBS 19.00

SHREDDED PORK STIR-FRIED WITH ZUCCHINI AND
MUSHROOMS IN A SPICY GARLIC SAUCE.

BEEF
      BEEF WITH BROCCOLI 19.00

TENDER SLICES OF BEEF STIR-FRIED WITH BLACK MUSHROOMS,
SNAP PEAS, CARROTS AND ZUCCHINI.

      BLACK MUSHROOM BEEF 19.00

TENDER BEEF STIR-FRIED WITH ASPARAGUS IN A BLACK BEAN
SAUCE.

BEEF WITH ASPARAGUS 20.00

      BEEF WITH SNOW PEAS 19.00

SLICES OF BEEF SAUTEÉD WITH YELLOW AND GREEN ONIONS IN
A SPICY MONGOLIAN SAUCE.

TENDER BEEF STIR-FRIED WITH ZUCCHINI IN A SPICY GARLIC
SAUCE.

APPETIZERS
MINIMUM OF 2 OF MORE PERSONS. 36.00 PER PERSON

SOUP
POTSTICKER
CREAM CHEESE RANGOON
EGG ROLL

WONTON SOUP
OR
HOT AND SOUR SOUP

ENTREES (CHOOSE 1 PER PERSON)

SERVED WITH PORK FRIED RICE

MINCED CHICKEN STIR FRIED WITH JICAMA, CARROTS, AND
CELERY. SERVED WITH 4 LETTUCE CUPS AND TOPPED WITH
PEANUTS, SESAME SEEDS, AND FRIED VERMICELLI.

     RAINBOW CHICKEN 18.00

     LEMON CHICKEN  17.50
BATTERED CHICKEN TOPPED WITH TANGY LEMON SAUCE


