
52. Traditional Asian Soup Lunch  6.99
Chicken stock with coriander, with your choice of shrimp, pork, chicken or vegetables 

served with fresh bean sprouts & lime. Your choice of white rice noodles or yellow wheat noodles.

53. Pad Thai Noodle & Soup   6.99
Pick your pad thai - pick your soup.

54. Nime Chow Lovers Lunch   6.99
Choice of soup: wonton, egg drop, hot & sour, or chicken corn. 2 nime chow, soda or spring water

55. Low-Carb Lunch   6.99
Large bowl of chicken stock with chicken, pork, beef, baby shrimp, and vegetables

56. Cold Bok Choy Salad & 1 Nime Chow   6.99
Baby bok choy with crispy noodles, almonds & vinaigrette dressing.

1 Nime Chow with Lunch.....2.50 Large Soda with Lunch.....1.50
(Free Refills)

Served Monday-Friday (Except Holidays) From 11:30am - 2:30pm
Complimentary Soup- Choice of Egg Drop, Hot & Sour or Chicken Corn (soups available for dine in only)*

Choice of Rice- Fried Rice, Fragrant Jasmine White Rice or Brown Rice
Luncheons (1-51) Include Chicken Wings

Please notify your server if you have a food allergy
Indicates Hot and Spicy
(You may request your dish more or less spicy)

Plus RI Meal Tax. Prices are subject to change without notice.

ALL LUNCHEON SPECIALS............................................................................6.99

12.05.11

1. Double Cooked Pork
Black mushrooms, cabbage & green  peppers

2. Beef with Broccoli in Oyster Sauce
3. Beef with Chinese Vegetables
4. Beef with Green Peppers & Onions

in Oyster Sauce
5. Chicken with Peanuts
6. Cashew Chicken

Diced dark meat chicken with mushrooms,
green peppers & water chestnuts

7. Hunan Chicken
Broccoli, black mushrooms & baby corn

8. Moo Goo Gai Pan
Sliced chicken breast & vegetables in white sauce

9. Chicken with Broccoli
10. Sweet and Sour Chicken

Pineapple, carrots, onions & green peppers

11. Chicken Fingers, Beef Satay
& Egg Roll or Spring Roll

12. Nime Chow, Hae Kainge and Beef Satay
13. Nime Chow, Hae Kainge and Crab Rangoon
14. Rainbow Chicken
15. Szechuan Chicken

White chicken, bamboo shoots, carrots & water chestnuts
prepared Julienne style

16. Orange Chicken
17. General Tsao’s Chicken
18. Kung Pao Chicken

Dark meat chicken with celery, carrots,
peanuts & water chestnuts

19. Chicken in Garlic Sauce
20. Chicken with Lemongrass

(Contains ground peanuts in sauce)

21. Chicken Chow Mein
22. Chicken with Chinese Vegetables
23. Chicken, Pork or Beef in Black Bean Sauce
24. String Beans with Chicken, Beef or Pork

in Oyster Sauce
25. Shrimp in Black Bean Sauce

Green peppers and Spanish onions

26. Shrimp with String Beans
in Black Bean Sauce

27. Shrimp with Lemongrass (Contains ground peanuts in sauce)
Carrots, green peppers, onions & baby corn

28. Shrimp with Broccoli
29. Sweet and Sour Shrimp

Pineapple, carrots, onions & green peppers

30. Cashew Shrimp
31. Hunan Shrimp

Broccoli, black mushrooms & baby corn

32. Shrimp in Garlic Sauce
Green peppers & water chestnuts

33. Shrimp with Chinese Vegetables
34. Rainbow Shrimp

Julienne carrots, pea pods & bean sprouts

35. Szechuan Shrimp
Bamboo shoots, carrots & water chestnuts,
prepared Julienne style

36. Boston Shrimp in Lobster Sauce
(Brown sauce)

37. New York Shrimp in Lobster Sauce
(White sauce)

38. String Beans with Shrimp
in Oyster Sauce

39. Vegetables with Lemongrass
(Contains ground peanuts in sauce)

40. Vegetable Chow Mein
41. Mixed Chinese Vegetables
42. Mixed Chinese Vegetables

in Garlic Sauce
43. Broccoli in Garlic Sauce

with Woodears
44. String Beans in Garlic Sauce
45. String Beans with Lemongrass

Carrots, green peppers, baby corn & onions
(Contains ground peanuts in sauce)

46. String Beans in Black Bean Sauce
47. String Beans with Broccoli & Lemongrass

(Contains ground peanuts in sauce)

48. String Beans with Broccoli
in Black Bean Sauce

49. Bean Curd in Garlic Sauce
Green peppers & water chestnuts

50. Strange Flavor Beef
Black mushrooms, baby corn & pea pods

51. Strange Flavor Chicken
Black mushrooms, baby corn & pea pods

* Complimentary soup is available in the Dining Room ONLY and cannot be packaged “to go” (even as leftovers).
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CW1. Plain Fried Chicken Wings 
CW2. Oyster Sauce Chicken Wings
CW3. Szechuan Sauce Chicken Wings

CW4. Crispy Chicken Wings 
with Red Pepper (Thai Style) 

CW5. Lemongrass Chicken Wings 
with Peanuts (Thai Style)

A large platter featuring foods of Cambodia, Thailand, China, Malaysia & Vietnam. 
Nime Chow, Thai Fried Shrimp, Malaysian Steak Satay, Hae Kainge, Crab Rangoon,

Chinese Dumplings, Cold Sesame Noodles & Chicken Wings with Lemongrass

Lao-style jasmine white rice with jumbo shrimp, clams, mussels, scallops, Chinese sausage and white meat chicken.

1. Nime Chow Vietnamese Style ................................................................................................................................5.25
Fresh roll with shrimp, lettuce, bean sprouts served with peanut sauce made from
sugar, vinegar, water, garlic & crushed peanuts (zero oil).

2. Vegetarian Nime Chow ..............................................................................................................................................4.95
Fresh roll with lettuce & bean sprouts served with peanut sauce made from
sugar, vinegar, water, garlic & crushed peanuts (zero oil).

2a. Edamame ........................................................................................................................................................................4.75
Steamed soybeans, lightly salted. Eat them like peas - don’t eat the pod.

3. Egg Rolls (2) ..................................................................................................................................................................4.95
Hand-rolled using traditional wooden press to remove moisture from the vegetables. With ground beef.

3a. Fried Won Tons (10) ....................................................................................................................................................4.50
An old favorite.

4. Spring Rolls (2)
Thin, hand-rolled wrapper with cabbage, carrots, onions and ground pork. ........................................................................4.95

4a. Kakiage ..............................................................................................................................................................................5.25
Japanese mixed tempura finger food. Our recipe features onion, carrot, kale
and shrimp mixed to create a perfect pancake. 4 pieces per order.

4b. Sesame Noodles .......................................................................................................................................................... 4.95
Julienne cucumber and egg top this bowl of noodles tossed with toasted sesame oil and other spices. A nice share for 2 or 3.

5. Sizzling Rice Wraps ........................................................................................................................(4) 5.50 or (6) 7.50
Hand rolled deep-fried meat & vegetable rolls served over lettuce. Wrap the rolls in lettuce & dip in special sauce. 
A favorite of the Parisian Vietnamese & Cambodian community!

6. Dumplings Steamed or Fried (8) Ground pork, chicken, napa cabbage, water chestnut & oyster sauce. ............7.95
7. Fried Chive Dumplings (4) ........................................................................................................................................6.50
8. Seven Moons Lettuce Wrap Appetizer (5 pcs) Diced chicken, black mushrooms, egg, water chestnuts, peas,

carrots, wine, sesame oil, green onions, garlic, rice sticks and white pepper. Tear a piece of lettuce then spoon on
the chicken and vegetables. May be ordered with or without red pepper flakes. ................................................................5.95

9. Crab Rangoons (8) Made one at a time in our kitchen. We sell thousands every week. ............................................7.95
10. Hae Kainge Chinese & Cambodia ..........................................................................................................................6.50

Ground pork, shrimp & water chestnuts wrapped with dried bean curd steamed then deep-fried & served with garlic sauce.

11. Natang Thailand ............................................................................................................................................................6.50
Ground pork & shrimp with coconut milk in a lightly spiced sauce served with rice cakes.

11a. Chicken Fingers (12 pcs) Large portion - batter fried white meat. ............................................................................7.95
12. Malaysian Beef Satay (6 sticks) Served with homemade satay sauce. ................................................................8.50
13. Malaysian Chicken Satay (6 sticks) Served with homemade satay sauce. ..........................................................8.25
14. Thai Fried Shrimp with Red Pepper Flakes, Banana Peppers & Jalapeno ..........................................8.50

A little punch to a Rhode Island favorite. Hot & salty.

15. Thai Fried Calamari with Red Pepper Flakes, Banana Peppers & Jalapeno ......................................8.50
Thinly coated, crisp,  hot & salty.

15c. Thai Fried Calamari & Shrimp Combo ..............................................................................................................13.50
Lightly fried seafood with red pepper flakes and jalapeño. Hot and salty!

15a. General Tsao meets General Lemon ....................................................................................................................8.75
Spicy General Tsao’s Chicken and Sweet Lemon Chicken.  A large appetizer for  2 people.  Perfect for 3 or 4.

15b. Shrimp Tempura (6) ......................................................................................................................................................9.00
Very delicate Japanese batter.

16. Spareribs (6) ................................................8.95 ................................................................................Full Rack 16.00
17. Boneless Spareribs (1 lb)........................8.95
18. Summer Salad Plate for Two ..................................................................................................................................8.50

Includes bok choy salad, nime chow and Thai chicken salad in a beautiful presentation. Enough for 4 to share.

19. Side of Crunchy Noodles .............................................................................................................................................75
20. Small Thai Salad with Chicken ............4.95 Small Japanese Salad ................................3.25
21. Clams in Black Bean Sauce with Jalapeños  (8) ..............................................................................................7.99

STARTERS - APPETIZERS

CHICKEN WINGS (16 LARGE PIECES) ............................................................................9.95

7 MOONS ANTIPASTO ..............................................................................................................24.99

4 Spareribs, 2 beef satay, 2 spring rolls, 4 chicken wings, 4 chicken fingers & 4 jumbo shrimp

PU PU PLATTER                                                            17.99

7 MOONS PAELLA ............................................................................................................................24.99

12.05.11

(8 wings 5.95)
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Indicates Hot and Spicy
(You may request your dish more or less spicy)

Please notify your server if you have a food allergy

JUMBO SOUPS 6.95

SOUPS

A Meal in a Bowl Jumbo Soup includes a side dish of lime & bean sprouts

1. 7 Moon Special Wonton
Wonton broth, wontons, yellow noodles, shrimp, pork, chicken & vegetables.

2. Tom Yam Soup (Thai Style)
Chicken broth with lime juice, lemongrass, galangal & basil.
Choose from chicken, shrimp, or vegetable. A 7 Moons favorite.

3. Velvet Corn Soup with Shredded Chicken
The fancy cousin of egg drop soup.

4. 3 Delight Soup
Shrimp, chicken and pork with vegetables in chicken stock.

5. Seafood Tofu Soup
Clear chicken broth with tofu, baby shrimp, scallops, squid, peas & carrots.

6. Red Curry Chicken Soup
Chicken, curry, shrimp paste, fish sauce, potatoes, carrots, onions,
bamboo shoots, coconut milk, lemongrass and Kaffir lime leaves.

7. Cambodian Delicate Sour Soup 
Chicken broth flavored with lemongrass, round asian eggplant, tamarind
and fish sauce with your choice of beef or chicken. 

8. Vietnamese Sweet & Sour Soup
Tomato, pineapple, mint, galangal & tamarind with your choice of chicken or shrimp.

9. Chicken & Coconut Soup
Chicken, kaffir lime leaves, lemongrass, coconut milk & galangal.

10.Thai Green Curry Chicken Soup
Chicken, green beans, bamboo shoots, eggplant, coconut milk, onions,
Kaffir lime leaves & basil. A full-flavored curry soup & a top seller.

11.Thai Vegetable Soup
Shallots, lemongrass, tofu, straw mushrooms, green beans, eggplant,
coconut milk, basil & Thai green curry, chicken stock base.

Medium
32 oz
(3-1/2

8 oz servings)

Large
48 oz
(5-1/4

8 oz servings)

BEGINNER SUSHI

vEGETARIAN & FRUIT ROLLS

California ........................................................4.50
Crab stick & avocado

Ebi ....................................................................4.75
Cooked shrimp, avocado & cucumber

Philadelphia ....................................................5.50
Smoked salmon, cucumber & cream cheese 

Spider Roll (8 Pieces) ................................10.50
Inside: Deep-fried soft shell crab, cucumber & avocado. 
Outside: Avocado & sesame.

COOKEd SUSHI ROLL

Kappa  ................3.50
Cucumber

Avocado ..............3.95
Avocado

Yasai  (4 pcs) ........4.50
All our assorted vegetables

Fruit Sushi (6 pcs) ..4.95
Chef’s choice of seasonal fruit

1. Beef
2. Pork

3. Chicken
4. Shrimp

5. Vegetable
6. All Vegetable & Bean Curd 7. Combination

BOWL OF SOUP 3.25
1. Hot & Sour Contains chicken stock base 3. Egg Drop Contains chicken stock base

2. Wonton Contains chicken stock base 4. Chicken Corn Contains chicken stock base 5. Miso Contains fish stock base

BOWL OF SPECIALTY SOUP                                     4.25                                             
5a. Thai Green Curry Chicken           6. Tom Yam Soup 7. Seafood Miso

Chicken or Shrimp Clear broth base or Miso broth base

Chicken broth with white rice noodles, scallions  and dried garlic OR
Chicken broth with yellow wheat noodles, lettuce, 1 wonton, scallions and dried garlic

SPECIALTY SOUPS
7.95

7.95

7.50

7.95

7.95

7.95

7.95

7.95

7.95

7.95

7.95

7.95

11.50

11.50

10.95

11.50

11.50

11.50

11.50

11.50

11.50

11.50

11.50

11.50

12.05.11

Single Bowl ...4.25

Single Bowl ...4.25
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Please notify your server if you have a food allergy

C1A. Eggplant with Ground Chicken in Garlic Sauce
A little sweet (hoisin sauce), a little tangy (garlic)

C1. Spicy Chicken with Lemongrass (Thai Style)
Diced dark meat chicken with green peppers,
baby corn, carrots, & onions (contains ground peanuts in sauce)

C2. Spicy Chicken with Lemongrass & String Beans
Strips of chicken breast (contains ground peanuts in sauce)

C3. Chicken with Broccoli 
Sliced chicken breast in oyster sauce

C4. Chicken with Ginger 
Strips of chicken breast with onions, 
bamboo strips, green onions & mushrooms

C5. Chicken Mixed with Vegetables 
Sliced chicken breast and lots of vegetables
in oyster sauce

C6. Hunan Chicken 
Sliced chicken breast, broccoli,  
black mushrooms, & baby corn

C7. Strange Flavor Chicken 
Sliced chicken breast, mushrooms, baby corn 
& pea pods

C8. Szechuan Chicken 
Sliced chicken breast, bamboo shoots, onions 
& pea pods

C9. Spicy Chicken with Peanuts 
Diced dark meat chicken with broccoli 
& water chestnuts

C10. Cashew Chicken 
Diced dark meat chicken, mushrooms, 
water chestnuts & green peppers

C11. Spicy Chicken in Garlic Sauce
Sliced chicken breast, green peppers 
& water chestnuts

C12. Sliced Chicken with Pea Pods
Sliced chicken breast, water chestnuts & pea pods in
white sauce.

C13. Moo Goo Gai Pan 
Sliced chicken breast mixed with mushrooms, pea pods,
carrots, water chestnuts & bamboo shoots in white sauce

C14. Eight Treasure Chicken 
Diced dark meat chicken with peanuts, cashews 
& vegetables

C15. Sweet & Sour Chicken
Battered chicken breast with pineapple, carrots, 
onions & green peppers.

C16. Chicken with String Beans 
Strips of chicken breast in oyster sauce

16.B  7 Moons Lettuce Wraps
Diced chicken, black mushrooms, egg,
water chestnuts, peas, carrots, wine, sesame oil,
green onions, garlic, rice sticks and white pepper.
Tear a piece of lettuce, then spoon on the chicken
and vegetables. A large portion - excellent for 4 or 5.
May be ordered with or without red pepper flakes.

C17. Chicken in Black Bean Sauce
Sliced chicken breast with green peppers, onions

C18. Kung Pao Chicken 
Dark meat chicken with celery, carrots, peanuts
& water chestnuts in spicy red chili sauce & whole chilies.

C19. Chicken with String Beans 
in Black Bean Sauce
White meat chicken.

C20. General Tsao’s Chicken
Lightly coated, fried chunks of dark meat chicken with
steamed broccoli & whole chilies in a hot tangy sauce.

C21. Sesame Chicken
Lightly coated, fried chunks of dark meat chicken with
steamed broccoli in a hot tangy sauce with
sesame seeds.

C22. Orange Flavored Chicken
Lightly coated, fried chunks of dark meat chicken with 
steamed broccoli &  whole chilies in a hot tangy
orange sauce.

C23. Lemon Chicken
Lightly coated, fried slices of chicken breast
in lemon sauce.

C24. Loc Lac Chicken
Traditional Cambodian dish. Diced dark meat chicken
lightly coated with water chestnut powder, sauteed in a
light brown sauce. Served on a bed of fresh lettuce,
tomato, cucumber, spanish onions, garlic & lime sauce.

C25. Chicken & Asparagus in White Sauce
C26. Double Sizzling Chicken 

A large portion of white and dark cubes of chicken
snuggled up to the heat of Thai red chili peppers,
banana peppers and jalapeños with a touch of wine.
Don’t be timid...this is a good one!

Young duckling marinated and tea-smoked,
then cut into chunks and reassembled to serve.

The meat is tender and juicy with an irresistible
smokey flavor.

C28. 

B1. Beef with Lemongrass (Thai Style) 
Green peppers, baby corn, carrots, onions
(contains ground peanuts in sauce)

B2. Beef with Broccoli 
In oyster sauce

B3. Beef with Ginger 
Onions, bamboo strips, green onions & mushrooms

B4. Beef with Chinese Vegetables
Mixed vegetables in oyster sauce

B5. Hunan Beef 
Broccoli, black mushrooms & baby corn

B6. Strange Flavor Beef 
Mushrooms, baby corn & pea pods

B7. Szechuan Beef 
Bamboo shoots, onions & pea pods

B8. Spicy Beef in Garlic Sauce 
Green peppers & water chestnuts

B9. Spicy Beef with Peanuts 
Water chestnuts, peanuts & broccoli

B10. Beef with Pea Pods 
Water chestnuts & pea pods

B11. Beef with Green Peppers
Onions & green peppers

B12. Beef with String Beans 
in Oyster Sauce

B13. Kung Pao Beef 
Celery, carrots, water chestnuts, peanuts &
whole chilies in red sauce

B14. Beef in Black Bean Sauce
Onions & green peppers

B15. Beef with String Beans 
in Black Bean Sauce

B16. Orange Flavored Beef
Lightly coated, fried slices of flank steak with steamed
broccoli & whole chilies in a tangy orange sauce.

B17. Crispy Beef
Lightly coated, fried slices of flank steak sauteed in
Szechuan sauce with steamed broccoli .

B18. Loc Lac Beef
Traditional Cambodian dish. Diced flank steak lightly
coated with chestnut powder, sauteed in a light brown
sauce. Served on a bed of fresh lettuce, tomato,
cucumber, spanish onions, garlic & lime sauce.

B19. Mongolian Beef
Flank steak with bamboo shoots in oyster hoisin sauce
over white crispy noodles.

B20. Beef & Asparagus in Oyster Sauce

CHICKEN ............................................................................................................................................................10.95

BEEF ............................................................................................................................................................................10.95

12.05.11

Crispy Duck.............Half 13.50.........Whole 25.00

C27. Tea-Smoked Duck......Half 13.50.......Whole 25.00
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PORK ..........................................................................................................................................................................10.75

SEAFOOd ..........................................................................................................................................................10.95

vEGETABLE ....................................................................................................................................................8.95
V1. Broccoli in Spicy Garlic Sauce

with Woodears
V2. Pea Pods with Water Chestnuts
V3. Broccoli & Pea Pods in Oyster Sauce
V4. Vegetarian’s Delight

(Mixed Chinese Vegetables)
V5. Black Mushrooms, Pea Pods

& Bamboo Shoots
V6. Strange Flavored Vegetable

Pea pods, broccoli, baby corn, bamboo shoots,
black mushrooms & water chestnuts

V7. Stir-Fried Watercress
With garlic and ginger

V8. Spicy Vegetable with Lemongrass
Green peppers, baby corn, spanish onions & carrots
(contains ground peanuts in sauce)

SF1A. General Tsao’s Shrimp
A new twist on an old standard!

SF1. Spicy Shrimp with Lemongrass (Thai Style)
Sauteed with carrots, green peppers,
onions, baby corn (contains ground peanuts in sauce)

SF2. Squid with Lemongrass
Carrots, green peppers, onions,
baby corn (contains ground peanuts in sauce)

SF3. Shrimp with Broccoli
In oyster sauce

SF4. Shrimp with Squid & Ginger
Onions, bamboo strips, green onions & mushrooms

SF5. Shrimp & Beef with Mixed Vegetables
In oyster sauce

SF6. Shrimp in Lobster Sauce (Boston Style)
Mushrooms, water chestnuts, peas and
ground pork in oyster sauce

SF7. Shrimp in Lobster Sauce (New York Style)
White egg sauce, garlic, white pepper,
toasted sesame oil and pork

SF8. Hunan Shrimp
Broccoli, black mushrooms & baby corn

SF9. Strange Flavor Shrimp
Black mushrooms, baby corn & pea pods

SF10. Spicy Shrimp in Garlic Sauce
Water chestnuts & green peppers

SF11. Shrimp with Peanuts
Water chestnuts, peanuts and broccoli

SF12. Shrimp with Cashew Nuts
Water chestnuts, straw mushrooms & green peppers

SF13. House Special Scallops
Baby corn, black mushrooms and pea pods

SF13A.Clams in Black Bean Sauce with Jalapenos
(13)

SF14. Scallops in Garlic Sauce
Water chestnuts & green peppers

SF15. Three Delights
Shrimp, chicken, pork & mixed vegetables in a
handmade potato nest

SF16. Sweet & Sour Shrimp
Pineapple, carrots, onions and green peppers

SF17. Shrimp with String Beans
In oyster sauce

SF18. Kung Pao Shrimp
Celery, carrots, peanuts, water chestnuts & whole chilies
in a red spicy sauce 

SF19. Shrimp in Black Bean Sauce
Green peppers and spanish onions

SF20. Shrimp with String Beans
in Black Bean Sauce

SF21. Shrimp with Asparagus in White Sauce
SF22. Fillet of Cod with Vegetables (White Sauce)

Slices of cod stir-fried with Napa cabbage, asparagus,
black mushrooms & pea pods in a delicate white sauce

SF23. Fillet of Cod with Vegetables (Hunan Style)
Slices of cod stir-fried with bamboo strips, tree ears,
green & red peppers with tofu in a spicy brown sauce

SF24. Seven Moons Fish & Chips
Half-pound sushi-grade cod, Japanese-style with zucchini chips
and Asian slaw, spicy Thai mayo and traditional tartar sauce

SF25. Seven Moons Shrimp & Chips
8 Shrimp, tempura-style with zucchini chips and Asian
slaw, spicy Thai mayo and tartar sauce

SF26. Salted Shrimp
Salty, spicy and hot!

SF27- 10 oz Steamed Sushi-Grade Salmon

V9. String Beans in Oyster Sauce
V10. String Beans in Garlic Sauce
V11. Mixed Vegetables in Garlic Sauce

Pea pods, broccoli, baby corn, bamboo shoots,
straw mushrooms & water chestnuts 

V12. String Beans in Black Bean Sauce
V13. Stir-Fried String Beans in Satay Sauce
V14. Stir-Fried String Beans in Lemongrass Sauce

(contains ground peanuts in sauce)

V15. Steamed Chinese Broccoli in Oyster Sauce
V16. Asparagus in Black Bean Sauce
V17. Asparagus & Napa Cabbage in White Sauce
V18. Asparagus, Pea Pods, Black Mushrooms

& Tofu in White Sauce

P1. Spicy Pork with Lemongrass (Thai Style)
Green peppers, baby corn, carrots, onions
(contains ground peanuts in sauce)

P2. Pork with Broccoli
In oyster sauce

P3. Pork with Ginger in Scallion Sauce
Onions, bamboo strips, green onions & mushrooms

P4. Pork with Mixed Vegetables
P5. Hunan Pork

Broccoli, black mushrooms & baby corn

P6. Strange Flavor Pork
Mushrooms, baby corn and pea pods

P7. Spicy Pork in Garlic Sauce
Green peppers and water chestnuts

P8. Pork with Water Chestnuts & Pea Pods

P9. Double Cooked Pork
Mushrooms, cabbage, green peppers & whole chilies

P10. Kung Pao Pork
Celery, carrots, water chestnuts, peanuts and
whole chilies in a red sauce 

P11. Pork in Black Bean Sauce
Green peppers and onions

P12. Pork with String Beans in Oyster Sauce
P13. Pork with Peanuts

Water chestnuts, broccoli & whole chilies 

P14. Pork with String Beans in Black Bean Sauce
P15. Pork with Asparagus in Oyster Sauce
P16. Salted Spicy Pork Chop Ribs

You’ll lick your lips. Not for the timid!

12.05.11

Indicates Hot and Spicy
(You may request your dish more or less spicy)

Please notify your server if you have a food allergy
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Indicates Hot and Spicy
(You may request your dish more or less spicy)

Please notify your server if you have a food allergy

BC1. Bean Curd with Black Mushrooms
Pea pods, bamboo shoots & black mushrooms
in oyster sauce.

BC2. Szechuan Spicy Bean Curd 
with Minced Pork & Baby Shrimp

BC3. Home Style Bean Curd
Deep fried bean curd and mixed Chinese vegetables

BC4. Spicy Bean Curd in Garlic Sauce 
Deep-fried bean curd with green peppers 
& water chestnuts

BC5. Bean Curd in Oyster Sauce
Straw mushrooms, water chestnuts & pea pods

BC6. Fried Bean Curd with Mixed Vegetables
Pea pods, broccoli, baby corn, bamboo shoots,
straw mushrooms & water chestnuts

BC7. Bean Curd with Lemongrass
Baby corn, carrots, green peppers & onions 
(contains ground peanuts in sauce)

BC8. Bean Curd in Black Bean Sauce
Onions & green peppers

M1. Mooshi Beef
M2. Mooshi Pork
M3. Mooshi Chicken

M4. Mooshi Shrimp 
M5. Mooshi Vegetable
M6. Mooshi Combination

(Combination of chicken, pork and shrimp)

6 homemade pancakes, shredded cabbage & mushrooms, 
tree ears, green onions & egg in Hoisin Sauce. Mooshi may also be ordered spicy.

CN1. Crispy Fried Yellow Noodle
with Beef and Vegetables

CN2. Crispy Fried Yellow Noodle
with Pork and Vegetables

CN3. Crispy Fried Yellow Noodle
with Chicken and Vegetables

CN4. Crispy Fried Yellow Noodle
with Shrimp and Vegetables

CN5. Crispy Fried Yellow Noodle
with Combination and Vegetables
(Combination of chicken, pork and shrimp)

CN6. Crispy Fried Yellow Noodle 
with Seafood and Vegetables

CN7. Crispy Fried Yellow Noodle
with Vegetables

CA1. Beef Cantonese Noodle
CA2. Pork Cantonese Noodle
CA3. Chicken Cantonese Noodle
CA4. Shrimp Cantonese Noodle
CA5. Combination Cantonese Noodle

(Combination of chicken, pork and shrimp)

CA6. Seafood Cantonese Noodle
CA7. Vegetable Cantonese Noodle
CA8. Beef, Pork, Chicken or Shrimp 

Homestyle Cantonese Noodle
(Stir-Fried Dry)

Wide rice noodles prepared with egg, Chinese broccoli & mixed vegetables

Fine wheat noodles - crispy on the outside, softened by a delicate oyster sauce.

FR1. Beef Fried Rice
FR2. Pork Fried Rice
FR3. Chicken Fried Rice
FR4. Shrimp Fried Rice
FR5. Combination Fried Rice

(Chicken,  pork and shrimp)

FR6. Plain Fried Rice

FR7. Seven Moons White Fried Rice
Young Chow style fragrant jasmine white rice,
shrimp & ham

FR8. Sausage Fried Rice
FR9. Pineapple Fried Rice

Curried fried rice with ham & shrimp 

FR10. Vegetable Fried Rice 
with Broccoli & Pea Pods

Peas, carrots, green onions, egg & bean sprouts

DOUBLE PORTION OF ANY FRIED RICE............14.75
Fragrant Jasmine White Rice  Small..... 2.50 Large (for 3-4)..... 4.25
Brown Rice  Small..... 2.50 Large (for 3-4)..... 4.25

STIR FRIEd CANTONESE NOOdLE ....................................................................8.95

STIR FRIEd CRISPY YELLOW NOOdLE ....................................................9.25

MOOSHI SPECIALS ........................................................................................................................10.50

BEAN CURd (TOFU) ........................................................................................................................8.95

FRIEd RICE ........................................................................................................................................................8.50

12.05.11
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SN1. Singapore Noodle
Rice noodles prepared with egg, chicken,
shrimp, shredded cabbage, bean sprouts,
green onions & shredded green peppers 
with curry 

SN2. Home Style Singapore Noodle
Rice noodles prepared with egg, chicken,
shrimp, shredded cabbage, bean sprouts,
green onions & shredded green peppers

SN3. Shanghai Noodle
Wheat pan-fried round yellow noodle with shrimp,
pork, chicken & mixed vegetables on top

Lo Mein Dishes are prepared with shredded
cabbage, bean sprouts & green onion

LO1. Beef Lo Mein
LO2. Pork Lo Mein
LO3. Chicken Lo Mein
LO4. Shrimp Lo Mein
LO5. Combination Lo Mein

(Combination of chicken,  pork and shrimp)

LO6. Vegetable Lo Mein

SPECIAL NOOdLE & LO MEIN (SOFT YELLOW NOOdLE) ......9.50

CM1. Beef Chow Mein or Chop Suey
CM2. Pork Chow Mein or Chop Suey
CM3. Chicken Chow Mein or Chop Suey
CM4. Shrimp Chow Mein or Chop Suey
CM5. Seafood Chow Mein or Chop Suey
CM6. Combination Chow Mein or Chop Suey

(Combination of chicken,  pork and shrimp)

CM7. Vegetable Chow Mein or Chop Suey

Chow Mein prepared with bean sprouts, onions,
carrots, celery and crispy noodles.

Chop Suey prepared with bean sprouts,
onions, carrots, celery, water chestnuts,
broccoli and crispy noodles.

BH1. Beef Banh Hoi
BH2. Pork Banh Hoi
BH3. Chicken Banh Hoi
BH4. Shrimp Banh Hoi

BH5. Vegetable Banh Hoi
BH6. Combination Banh Hoi

(Combination of chicken,  pork and shrimp)

Special Vietnamese dish served with fresh lettuce, bean sprouts, cucumber, soft rice noodles, 
and peanut sauce made from sugar, vinegar, water, garlic & crushed peanuts. Zero Oil.  

Enjoy these dishes (Banh Hoi) by tearing a small piece of lettuce,
wrapping it with a little of everything & dipping it into the peanut sauce.

Special Vietnamese dish, fresh lettuce, 
bean sprouts, cucumber, thin soft rice noodles, 

coconut milk, spring roll & peanut sauce served warm

Special Vietnamese dish, fresh lettuce, 
bean sprouts, cucumber, thick firm rice noodles, 

coconut milk, spring roll & peanut sauce served warm

Cooked to order - No oils used in preparation

CHOW MEIN OR CHOP SUEY ..........................................................8.50

BAN HOI ............................................................................................................8.50

BEE BOONG......................................8.25 BANH SOONG...............................8.25

BB1. Beef Bee Boong
BB2. Pork Bee Boong
BB3. Chicken Bee Boong
BB4. Shrimp Bee Boong
BB5. Vegetable Bee Boong
BB6. Combination Bee Boong

(Combination of chicken,  pork and shrimp)

BS1. Beef Banh Soong
BS2. Pork Banh Soong
BS3. Chicken Banh Soong
BS4. Shrimp Banh Soong
BS5. Vegetable Banh Soong
BS6. Combination Banh Soong

(Combination of chicken,  pork and shrimp)

12.05.11

Indicates Hot and Spicy
(You may request your dish more or less spicy)

Please notify your server if you have a food allergy

PT1. Beef Pad Thai Noodle
PT2. Pork Pad Thai Noodle
PT3. Chicken Pad Thai Noodle
PT4. Shrimp Pad Thai Noodle

PT5. Seafood Pad Thai Noodle
PT6. Vegetable Pad Thai Noodle
PT7. Combination Pad Thai Noodle

(Combination of chicken,  pork and shrimp)

PAd THAI NOOdLE 9.50
A classic Thai recipe - Rice noodles, egg, shredded cabbage, bean sprouts, 

green onion, ground peanuts, garlic sauce & a slice of lime.
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1. Stir-fried Chicken with Vegetables 10.50
No sugar or cornstarch

2. Stir-fried Shrimp with Vegetables 10.95
No sugar or cornstarch

1. Steamed Chicken with Vegetables 10.50
2. Steamed Shrimp with Vegetables 10.95
3. Steamed Chicken & Shrimp 10.95

with Vegetables 
4. Steamed Vegetables 8.95

Broccoli, bok choy, carrots, black mushrooms, 
water chestnuts, peapods, onions,
green peppers and baby corn

No oils used in cooking

12.05.11

1. Chicken Salad (Nyom) (Thai Style) ..........................................................................................................7.25
Strips of chicken breast, crushed peanuts, lime juice, vinegar, sugar,
cabbage, carrots, bean sprouts, mint.

2. Shrimp Salad (Nyom) (Thai Style) ............................................................................................................7.25
Shrimp, crushed peanuts, cabbage, carrots,
bean sprouts, lime juice, vinegar, sugar and mint.

3. Bok Choy Salad (Lao Style) ......................................................................................................................6.95
Baby bok choy with crispy noodles, almonds & vinaigrette dressing. With 2 sticks of Chicken Satay: add $2.00

HEALTHY ASIAN SALAdS 

AvAILABLE IN SEASON

dESSERTS 

ASIAN LOW FAT & LOW-CARB 

Pea Pod Leaves ............................................13.50
An exceptional vegetable. Similar to spinach or
watercress, it cooks in 30 seconds in a very hot wok.
Although expensive, these delicate leaves may
become your favorite!

South Beach Friendly ..................................13.50
Stir-fried pea pod leaves, watercress and baby bok choy topped with
shrimp, chicken and beef (no sugar or cornstarch). Simply delicious!

Today’s Steamed Fish ....................Market Price
1-1/2 to 2 lbs. with ginger and scallions.

Today’s Crispy Fish ........................Market Price
1-1/2 to 2 lbs. Hunan-style (tomato-based
in an oyster sauce) with tofu, bamboo shoots,
black fungus and green peppers.

Birthday, Anniversary & Special Occasion Cakes 
by Finales of Boston

8” Chocolate Layer Cake ............................................................................25.00
Decadent chocolate cake with bittersweet fudge frosting. 7 Layers. Serves 12

8” White Rasberry Butter Cake ..................................................................25.00
Moist, yellow cake with layers of rasberry & Tahitian vanilla butter cream.
7 Layers. Serves 12

There will be a $2.00 per person plating fee if you bring your own cake.

1. Inside Scoop Ice Cream..................................................................................3.75
2. Tempura Ice Cream..........................................................................................8.95

Deep-fried ice cream with tempura batter. 4 Large scoops. Serves 4-6

Ice Cream Flavors: Chocolate, vanilla, ginger, green tea.

Unlimited Tea Service (Per Table)

(1-4 people) ..................50¢
(5 or more people)....$1.00

All tea service funds support our
school building projects in Cambodia.

If you wish, this charge will be deducted from your bill.
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In our 1st school in
Cambodia, 600 children are

being educated every day


