Q Chinese Cuisine
-

Appetizers

f\ppe’rizer Sampler ........................................................ 10.00
Crab rangoons, beef feriyal(i, chicken wings and chicken fingews

Pu Pu Platter for i, 12.00

Pu Pu Platter foy* D 17.00

€gg rolls, chicken fimgers, boneless spaweribs, crab rangoons,

chicken wings, beef feriyal(i

Chicken Wings ................................................................. 7.50
Chicken TFingers i, 7.00
Crab Ray\goons ............................................................... 6.50
Beef or Chicken Tev*iyal(i ................................................. 7.50
Tried Calamari or Sl/\v*iw\p O i 8.00
BBQO or Boneless Spareribs ........................................... 7.50
Traditional Chinese 699 Rolls (2) i 4.50
Popcorn Slf\rimp U U TTTRUTRIIN . SRR | R 7.50
Slf\rimp Shumai o b e Ll L 6.50
House Dumplings ............................................................. 6.50
Scallion Pancake. oo, 5.50

égg Drop Somp ............................................................... 3.95

Wonton Soup ................................................................... 3.95

Hot & Sour Soup T ., 3.95

Sec\foocl Chowdenr (for NI 0 T 00 g 000 006 Sk RN o . o1 8.00

Entrées

General Gau's Chicken & i, 11.50

Sesame Chicken i 12.50

Sirloin Steak with Black Pepper Sauce “& i, 14.00

Mandarin Gir/\ger Shrimp R TR 0000 0 T 14.00
Lightly battered shrimp tossed with ginger, green & red pepper and onion

pekil/\g Duck oo i, 0. 'Half 16.00 Whole 29.00

Ov*cmge Duck oo om0, ... 08 B 14.00

Nepfwx\e Bas|ce e L T 15.00
Shrimp, scallops and calamari, served in a potato basket

Clams in Black Bean Sauce “® i, 13.00

Kung Pao @hicken TN ..ooviiii e T 11.00

Triple Delight Beef, chicken and shrimp vvvvvvvvviiiiiiiiiiiiii, 13.00

Peppery Fried Seafood Platter “& ..., 15.00
Jumbo shrimp, scallops and calamari in salty-peppery flavor

Crispy Aromatic Beef ST SUUTITTIITL: IR S, 13.00

Liglx\ﬂy battered and friecl beef in a spicy aromatic brown sauce

Q\/ie’rnamese Cuisine
-

Appetizers

Vietnamese Fried Spring Rolls (2)..ovviiiiiiiinin, 5.50
Sb\wimp, minced povk, carvot, taro & noodle

Tresh Summer Rolls (2) v 5.00
Lettuce, basil, vermicelli, shrimp & pov‘k, served with peanut clippiy\g sauce

Fresh Vegetarian Roll (2).cvvvviiinnn, 5.00
Lettuce, basil, avocado, vermicelli & 1ofm, served with peanut c]ipping sauce

“Nem Cuon”Summer Roll with Grilled Meat .ooovvviviiiiinin. 6.50
Gilled meat (porl(), cucumber, fresl/\ basil & crispy noodle wmpped in rice paper

Chicken Lettuce Cup..iiiiiivii, 8.00

S’riw—fried chicken and diced green bean, peanuts, mushrooms,

served with lettuce on the side

“Banh Xeo”CVepe ........................................................... 9.00
Shrimp, pork, bean sprouts and mung bean

Beef Luc Laclo 8. ... i, 8.00
Tender diced beef pan seared with onion & black pepper

Basil Garlic Mussels o 2.00

TFresh mussels cooked with basil in a white wine broth

Soups & Salads

Canh Chua Viethamese Hot & Sour Soup (foy* 2) T® ... 8.00
With shrimp or chicken

Crabmeat Asparagus Soup (fov* D) i, 10.00

Chicken or Shrimp Salad oo, 8.00
A popm|av‘ traditional salad tossed with cabbage, carrot, mint and peanuts

Vietnamese Noodle Salad “& . . i 8.00

Ground sl/\rimp and pov‘k with onion, shitake mushrooms,

bean sprouts and peanuts on rice noodle

Spicy Beef Salad T i 2.00

Medium rare sliced beef tossed with celery, carrots,

mint leaves, peanuts, scallions and onion

Tomato Egg Drop Soup (foy* 2) Choice of chicken or porki.ivviiiis. 8.00
Vermicelli
Vermicelli bowl — lettuce, mint, cucumbers, bean sprouts & peanuts
One fv‘om Dl OVttt 8.50
Two fy*om Dl O i 10.50

e Spring Rolls
e Givilled Beef

o Carilled Pork ® Cuilled Chicken @ Girilled Shrimp
o GivilledVegetables  © Tried Tofu

please ask us ](oy‘ recommendations!

\V’ Jf you don'’t see what you want,

Q\/iehf\amese Cuisine
-

Cntrées

Chicken with Lemongrass....oooviiin i, 11.00
SHV—fViecl with celery, peppers, onion and a dash of white wine

Chicken or Beef Curry “& . 11.00
YQW\, potato, onion and pepper

MaV\go Sl/\v*imp .............................................................. 14.00
Sauteed with peppers, onion and fwesl/\ mango

Ko Salmon i, 14.00
Spiced caramel sauce, served with baby bak choy

KN e vt 12.00

Girilled Pork Chops.....oooiiiiiii, 12.00

Givilled Chicken . 12.00

Cashew Pineapple Shrimp or Chicken ... 13.00/11.00

Roasted cashew nuts, pineapp'e chunks, S[’\V‘iW\P or chicken,

sauteed in refres[/\ing piheapp|e sauce

Woalnut Sl/\y*imp .............................................................. 14.00

Cv‘ispy jmmbo sl/\v*imp in creamy sauce

Pho

TFamous Viethamese noodle soup

Beef or Chicken oo Small 5.00 Large 8.50

Satay Beef 8 Small 5.00 Large 8.50

Seafoocl ........................................... Small 6.00 Large 9.50
Sl/\rimp, calamanri, sca”op, fislf\ ball

House Special ................................................................. 2.50
Beef, brisket, tripe and beef meat balls

Vege’rable Pl A% ... . . Small 5.00 Large 8.50

Mixed vege%aHes with vege%aHe broth

Create Your Own Stir-Fry

Choose a meat and one of the fo”owing vege‘rables...

or choose two vege’rc\bles..., then choose a sauce

Chicken, Beef or TPork i 11.00
Sl/\rimp, Squid onr Sca”op .............................................. 13.00
Two Choices of\/ege’rables ............................................ 10.00

Choice of Vegetables:

® Asparagus ® Tiied Tofu o Stiing Beans ® Snow Peas

® Baby Bak Choy ® Broccoli o Chinese Eggplant

Choice of Sauces:

e Light Garlic Sauce e Oysler Sauce o Szechuan Spicy Sauce <&
o Cuny Sauce <& ® Black Bean Sauce - &

o Kung Pao Sauce <& o L emongrass Sauce @ Basil Chili Sauce <&



Vege’rables

Chinese eggplan‘r-[ofm TP0t i 10.00
Mixed le\iheseVegefaHeS ............................................. 10.00
Sauteed Spicy String Beans & ., 10.00
Baby Bak C'/\oy ............................................................ 10.00
Mapo Tofu D ittt i e e 92.50
SoeehmeaneS pieyskriedsbofusi®emmmmmmmmmm———rrr .. 9.50
Curry Tofu Triangles “& [ 9.50
Noodles
Seafooc, Pan-Tried Noodles ..o 13.50

Sl/\rimp, sca”op and calamari sauteed with mixed vegefab]es

over a bed of thin ye”ow pan—fwied noodles

Chicken or Beef Pan-Tried Noodles.....ocoviviiiiiiiiiininnn. 11.50
yl\ngel Hair Singapore Style “® 2.00

Spicy curry rice noodle with chicken, s'z\v‘imp, por|<, peppers,

onion and bean sprouts

oo iy/AVA V=1 | a e DR . S AN o T 7.50
Choice of chicken, pork, beef, shrimp or vegetables

FHlouse Lo Mein i 8.50
Chicken, shrimp and pork

7V 0= 9.50

Sll\rimp, chicken and rice noodles sfir—fried with bean sprouts

and onion 1‘opped with crushed peanuts

Chow TFoon Chicken or Beef ............................................ 8.50
Rice

pineapple Fried Rice..... k... 480 ................. 000 ST 8.50
Chicken, Slf\rimp, pineapple, snow peas and onion in a curry Jfavor

Basil Fried Rice T . i 8.50
Chicken, sl'\rimp and basil in a spicy ﬂavor

Seafooc, FricthiRicoaiiimee,, . T ... L 8.50
Sll\rimp, sca”op/ crabmeat and vegefaHes

Van Chow TFried RICE wvvviiiiiiii e 8.00
Sll\rimp, chicken, vege‘rables and Chinese sausage

House Fried RiICe. i, 8.00
Chicken, shrimp and pork

Fried TRICE v iiriiii i 7.00
Choice of chicken, beef, pork, vegetable or shrimp

Steamed White TRICE i iiiiiiiiiii 1.50

Brown Ricel..... g i o e B 2.50

Reminden:” Coy\smmihg raw or undercooked meats, poery, seafood, slt\e”fis[/\ or

eggs may increase the risk of food[oow\e illness!

Lunch Appetizers

Served 11:30 AM — 4:00 PM

Tresh Summer Roll (1 pc.) ............................................... 2.50
Fresl/\\/ege’rav*ian Roll (1 pc.) ............................................ 2.50
Viethamese TFried Spv‘ing Roll (1 pc.) ............................... 3.00
Traditional Chinese égg Roll (1 pc.) ................................ 2.50
Chicken Fingev‘s ..................................................... (sm.) 4.00
Crab Rangool/\s ...................................................... (sm.) 3.50
Beef‘teriyaki .......................................................... (sm.) 3.50
Chicken Wings..ooon (sm.) 3.50
Shrimp Shumai. i, 6.50

Luncheon Specials
11:30 AM = 4:00 P]\/\

Served with white rice or fviecl rice
Add an appetizer fwom below fov an add’l $1.50
Add brown rice for $1.50

Girilled Seasoned Pork Chops ..., 7.50
Girilled Lemongrass Spiced Chicken oo, 7.50
Please choose +|/\ig’/\ or breast
Curry Chicken or Beef “®& . 7.50
Sesame Chicken..ioii 7.50
Walnut Shirimp oo 8.50
]\/\ango Sl/\v‘imp ................................................................ 8.50
Sauteed Chicken with Lemongrass .................................. 7.50
General Gau’s Chicken & i 7.50
Beef & Broccoliiiiiii i, 7.50
Kuw\g Pao Chicken & [, 7.50
Curry Tofu Triangles “& L 7.50
Mixed C]/\il/\ese\/ege’rables ............................................... 7.50
Cashew pineapple Slx\rimp .............................................. 8.50
Cashew pineapple Chicken.iiiii i, 7.50
Triple Delight i, 8.50
Pad Thai with 1 Appetizer fwom below i 8.00
Pork Fried Rice with 3 Appetizers from below................. 7.50

TPork or\/egefalole L o Mein with 3 ;Z\ppeﬁzev*s fv*om below 7.50
e Crab Rangoon e ChickenWing © Beef Teriyaki ® ChickenTeriyaki
® Boneless Spareribs ~ ® Chicken Finger  © Egg Roll

& Jndicates hot & spicy

Please tell us your preference of spiciness: mild, medium, hot or extra hot

Befove placing your order, p|ease infovm your server

if a person in your party has a foocl a”ergy.

EFMEEH AT » TRI-STAR PRINTING & MAILING SERVICES + 33 PARK STREET, SOMERVILLE, MA 02143 « 617.666.4480
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UGARCANE

Gourmet Chinese & Vietnamese Cuisine

—

Dine-TIn @ Takeout @ Full Bar ® Catering

We Now Deliver to
Peabody & Salem ALL DAY

Tel: 978-532-7800

106 Main Street
peabocly, MA 01960

WWW.SMgC\V‘CC\V\ePEC\bOdY.COW\

Hours of Operations

Sun. — Thurs.: 11:30 AM — 10:00 PM
Fri. — Sat.: 11:30 AM — 11:.00 PM

Before p|acihg your order, p|ease inform your server

if a person in your party has a )Coocl a“ergy.



