Appetizers

SUGET WONETON . Joriiotieiv e sraiiinte siatainioeic sin:drals
ERIRE WO TOM . s o aia s iaerain e ity o i, o0
Palace Egg Rolls (2) (Pork & shrimp) ........
Vegetarian EggRolls (2).........covvun....
POUSUCREIG): < oo oo s e s et i St
Crab. RangooNnI(B) - .ic o vins sraieiine mivis srarste s
Fried Shrimp, Cantonese Style (9)...........
Fried Chicken Wings Cantonese Style . ......
BaTDOCUGE RIBS ... . 5 S Gt s e e e
Pung Pung Chicken Wings (Spicy) ..........
BarbeCued PorK:.i:.. i o e s by Tl
s TR 1 e e e R N T g
CantoneselLazySusan....................
**May contain traces of nuts**
Soups
Won Ton Soup (Barbecued Pork) ...... 9.00
Yetcamein (Barbecued Pork) .......... 9.00
EQE DIOPSOUP. i oraiadii vn oo diildresio 9.00
Mixed Vegetable Soup. ............... 9.00
Chicken NoodleSoup................ 9.00
ChiCke'RICOSOUPD .. . . [ viv wiiivssrasio’s o 9.00
Chicken Vegetable Soup.............. 9.00
CROP'SUeY SoUp:. .. iciii cistians o 9.00
JOTWSOUR e i s s D S 11.50
SEEWeRd BOUP . . i Ju e daae vy 12.00
Hotand SourSoup ................. 12.00
Three StarMeln . ... e ol de on o i 18.00
SizzlingRiceSoup...........co.... 18.00
YoungJowWarMein................ 18.00
Chicken, pork, shrimp, waterchestnuts and pea pods
Fried Rice
S17 s MR ERD Y SRS 24 13 T AR 10.50
VOGQUUEDI® . . ... 0 5 cvedisisioueismmin bty S 10.50
MIUSTIFOOND il 8 5 wh e wivte & 5 e tsara s 10.50
PO, (i3 o i'id Sibtinde nsodh s v oibiotalsbniara s 10.50
HAM. .o & o i Bte o Vs Ao P TR et R 10.50
Chicken............ A1 2 e Ry e 10.50
BOOT. . . i e e i ds o S e S e 12.00
ONTIMID o550 5 itaie 535 ove) ST cta s ia s w0 ora 12.00
Palace Fried Rice (Pork, chicken & Shrimp) 12.00
Beef, Shrimp & Chicken ............. 12.00
JUMDO SHEIMP o oo o oo BER% S i avios s 16.50
Egg Foo Young ,
7 PR SR T S S R L 10.50
Vegetable ....... N e KPR A ISP S 10.50
MUSHIFOOM o . (o sivaiers o s bihiase b w eidiols 10.50
(g PR R S ) B SR A ST S P o ey 10.50
BB G it e o s s 4 S s 10.50
CHICKEME, Sk om iR O evateioorstoin s 10.50
BOOT v o o e AR R v i i 4 e e 12.00
SOEMP 2 otbacats i its i e s vaie, o AT 12.00
Palace Egg Foo Young (Pork, chicken & Shimp) 12.00
Beef, Shrimp & Chicken ............. 12.00
JUMbBO ShEMP.. o i an vabndsivsing 16.50

cw =Hot & Spicy

Small

8.50
8.50
8.50
8.50
8.50
8.50
9.50
9.50
9.50
9.50
12.00

Small

8.50
8.50
8.50
8.50
8.50
8.50
9.50
9.50
9.50
9.50
12.00

Large
Hong Sue ShampP: .o i geiaielnd e diineny 19.00
Breaded jumbo shrimp stir-fried with chunks of
vegetables in a garfic sauce.
Sweet and Sour Shrimp ............. 19.00
Shrimp Szechwanow, . . .. G o u e s s e 19.00

Shrimp & diced vegelables cooked In a spicy Kung Pao
& peanuts.

ShAMP.KOW'. « .o o T X PE i s 19.00
Jumbo shrimp & chunks of Cantonese vegetable

stir-fried In a light garlic sauce

Shrimp Almond Ding................ 19.00
Jumbo shrimp sauteed with diced vegotables &
gamished with toasted almonds.
ShrimpMandarin................... 19.00

Jumbo shrimp, tomatoes, with onion in a tasty garfic
& light tomato sauce

ShrimpCashews . ......c.ccv0vven.. 19.00
Jumbo shrimp stir-fried with diced vegetables in a
garlic sauce & garnished with cashews

SHAMP TIKL: . . Al o o 19.00
Fresh quif shrimp with lean thin strips of pork loin
deficately infused with spices Sauteed in succulent
lobster style sauce, then gently wok stirred with
delectable Cantonese white noodles

Shrimp Hunan (Not Spicy) . .......... 19.00
Fresh jumbo shnimp marinated in a delicate chef's sauce
prepared in Hunan stylo. Sauteed w/carrots, & green peppers

Ly T R R S 19.00
Frosh gulf shrimps, sauteed with ripe tomatoes, sliced

Bermuda onions and bell peppers In black bean & light
garic sauce
Eight Delicious Shrimp ‘= . .......... 19.00

Diced bok choy, celery, pea pods, mushrooms,
water chestnuts, red bell pappers in a splcy garlic sauce

MooShuShrimp ......ccvveveevnnns 19.50
Shrimp sauteed with Chinese vegetlables, served
wrapped in thin Mandarin pancakes with plum sauce

Curry Shrimp (Spicy) ~ ...... ..., 20.00
SHrIMP Peapods ... .iuc viaviv s arsinvare s 20.00
Shrimp Mushroom. ................. 20.00

Fresh gulf shiimp and mushroom, seasoned with
our chef's $auce, sauteed

Shrimp in Black Bean Garlic Sauce. .. .20.00

Shrimp in Lobster Sauce (w/pork)..... 20.00
Yu Shin Shrimp (Spicy) > ........... 20.00
Mongolian Shrimp.................. 20.00
Jumbo shrimp sauteed with green onions in a tertyaki
like sauce & gamished with crispy vermicelll noodles
ShIIMP Broceoll: .. . i.viyvommi i wsenioss 20.00
FIsh:Cantonese . .. . voimintisintiis e 21.00

Fresh fish fillet, steamed with black beans, herbs, and pinch
of ginger added, Served wilh celestial hot oil

Shrimp with Black Mushroom &
Bamboo Shoot................... 22.00

Yu Shin Scallops (Spicy) ~ . ......... 24.00

A mixture of red peppers, peapods, broceoll, baby
com & mushrooms.

Scallops Cantonese (w/pork)......... 24.00
Deep sea scallops tossed, wok fried and smoothly
sauteed wilth succulent lobstor style sauce

Seafood Combo Curry «~, . .......... 24.00
Shrimp & scallops stir fried in a tasty,
exolic curry with while onions.

Seafood A La Canton ..... D NP S 24.00

Gulf shrimp, deep sea scallops, and
squid, cooked with Chinese vegetables

SeafoodWhorBar.................. 24.00
Jumbo shrimp and scallops combined with assorled
vegetables over a sizzling bed of toasted rice

*Please alert us to any food allergies you may have*
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12.00

12.00

12.00

12.00

12.00

12.00

12.50
12.50
12.00

12.50
12.50
12.50
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Beef

Large Small
Beef Szechwan (Hot Spggx‘) O, s s 19.00 12.00
Sliced of tender beel, celery, pea , waterchestnuts,
mushrooms, & peanuts in a Kung Pao sauce 00
i ] e
e o et oo st vith v s bioce, tuminly blandos
Beef Hunan (Not Spicy). ............. 19.00 12.00
Select cul of tender beef, marinated in house special sauce,
prepared in Malasian style, sauteed with bell peppers and carrol
Beof Poapods: .:iiisiu i 10, Sk 55 19.00 12.00
Beef GreenPepper ................. 19.00 12.00
Beef Tomato, & Green Pepper ........ 19.00 12.00
Beet.BokiChoy.:. .. ... & LG Ailaans 19.00 12.00
BOOF WOW: T o8 s n Ui, i e, 19.00 12.00
Tonder slices of lank steak stir-fried in a dark garlic sauce
with chunks of Cantonese vegetablos
Beef AlmondDing.................. 19.00 12.00
Sliced of tender beef stir-fried with diced vegetables & toasted almonds
Ginger Beef (Breadeggﬁ .............. 19.00 12.00
Choice sliced beef, sauteed young tender ginger roots
Ora‘gge Beef (Breaded).............. 19.00 12.00
Si of beef tenderioin sauteed with carrots, broceoll, and
orange peel in sweet sauce, served with rice
Yu Shin Beef (Spicy) . ............ .19.00 12.00
Slices of beef mixed w/vegetables in a spicy sweet garfic sauce. Tasty
Sesame Beef (Breaded) ........... ..19.00 12.00
Stir-fried with b fi, carrots, and peapods topped with sesama seeds.
Beal Shanghal: . ... b S ieniic T 19.00 12.00
Choice slices of beel, sauteed with beaten egg, and a touch
of garlic in black bean sauce.
Beef Oriental C(Chow Tender Beef)..... 19.00 12.00
Tender beef with Cantonese oyster flavored sauce, onions,
mushrooms and a pitch of garlic sauce.
ngf Ding Ho WO oo LR Lones 19.00 12.00
s pagas oo e ssany o
delectable Cantonese nhoodle in hot spice.
R%EHo’tB'eefW.............., ..... 19.00 12.00
oot o § s 2 W
BeefBOBO. .. ... ..o (oo 1900 -
fried wugnms - swmryw S
MOO ShUBeOL. ... civiviviv o oo an i 19.50 -

Shredded boe! sautesd with Chinese =Srgetn
sorved wrapped in thin Mandarin pancakes with plum sauce

Beef ChowHawFoon............... 20.00 .
Wide rice noodias stir-fried w/bean sprouts, white onions.
green onions, & tender strips of beef that's coated with a
very tasly sauce. Also comes in chicken.

T Liseri s faaea e S RO
wide rice noodie mouth watering good.

BOMTCAITY: 55 oo iu Viduiiidm aninie siiatiis 20,00 12.00

Beef with Black Mushroom &

BRMDOOISNOOL . . o vivhisnins oo vutints .20.50 -
Beef in Black Bean Garlic Sauce...... 20.50 12.50
MongolianBeef . ........... SRy, 21.00 13.00

Sfices of choice beef sauteed with green onion and

gamished with fried rice sticks.

BUSTOIRVY. o3 it e i v i%istars omiviarainie 21.00 13.00
Satay Beef .......... §n% Vw5 M Al R TR 21.00 .
Vegetarian Specialties
Large Small
Vegetable Szechwan................ 16.50 10.00
VO OIRDI® KOW =, ¢« $iiids o s 400 v oiiteis 16.50 10.00
Vegetable Black Bean Garlic ......... 16.50 10.00
Vegetable Curty........vccvvnunans ,16.50 10.00
Broccoli GarlicSauce............... 16.50 10.00
Vegetable Chow Foon...... ot o A R 16.50 10.00
Yu Shin Vegetables ~. . ............. 16.50 10.00
Vegetable Chow MeiFun ............ 16.50 -
Moo Shu Vegetables ., .............. 17.00 -

Add Tofu $6.00 Add Fried Tofu $6.00

AT % et e e W, 8wl A,y .

Smal
Moo Goo Gal Pan..... b e ety e i 17.50 11.00
Mushrooms with chicken and Chinese vegetables
Hong Sue Chicken (Breaded)......... 17.50 11.00
Bredded chicken tendera with mizxed Cantonese
vegetables in a light garlic sauce
Chicken AlmondDing............... 1750 11.00
White meat chicken chunks stir-fried with diced bok choy,
peapods, waler chestruts, 8 mushroom in a whilo gariic sauce
Gamished with {oasted aimonds.
ChickenKow .......... P TP 17.50 11.00
Cubes of white meat chicken stir-fried wichunks of Cantonesa vegstables
Chicken ChowWonTon ............. 1750 11.00
Fine cut chicken white meat sauteed with fresh Cantonese
vegetables, surrounded by Cantoness crispy won lon
Sweet & Sour Pineapple Chicken ..... 1750 11.00
S LT P A L S R 17.50 11.00
Choica chicken meat chunks, sauteed with green peppers.
tomatoes, and onions. Seasoned with black baan and gariic
S3uca to make this dish succulent and satistying
Lemon Chicken (Breaded) ........... 17.50 11.00
Garlic Chicken (Breaded)............ 17.50 11.00
Tender morsels of chicken breast. deep fried in delicately
seasoned batter, then acconed with garfic
Chicken Hunan (Not Spicy) .......... 17.50 11.00
Slices of chicken breast, green peppers, 8 canots. sautesd
in light gariic phumn sauce
Chicken Szechwan (Hot Spicy) <« .. ... 17.50 11.00
Whits meat chicken, celery, peapods, waterchestnuts.
mushrooms, & peanuts in a Kung Pao sauce,
Ei?ht Delicious Chicken ™. .......... 1750 11.00
ender chickon breas? cul in cubes, ssuteed with pepper. peapods
celery, mushrooms, water chestnuts, bok choy & canots,
OAHCKONY ROWRLE. oo i ians Smisiisinins saes 17.50 11.00
Boneless chickon marinated in our savory sauce. stir fried
with peapods, carrols and straw mushrooms.
Yu Shin Chicken (Spicy) ™~ .......... 1750 11.00
\meehlcke:feces ed in our special sweet and
SpiCy sauca & mixed vegelables.
Lk, Rt L) N e 17.50 11.00
White moat chicken slices sauteed In a light gariic sauce &
mixed w/ Cantonese diced vegetables and toasied cashew nuts
Sesame Chicken (Breaded).......... 1750 11.00
Stir-fried chicken with broccoli, camots, and peapods topped
with sesame seeds
General Tso's Chicke::osareaded) W ok 2502 51100
Breaded meat with green and peppers, spicy sweet ginger gariic sauce.
Orange Chicken (Breaded)........... 1750 11.00
of chucken sau with ots. broceoil. and
orange peel in a sweet sauce.
Chicken Aku sBreaded) .............. 17.50 11.00
Thin batter bonsless chicken breast, braised with
mushrooms, and peapods in Palace specinl sauce.
Chicken Empress Noodles.......... L 17.50 -
fine Can noodies, pan fned to golden brown,
blended with chicken and vegetables.
Chicken Portugel. ... it vavanie s 17.50 -
White moat of chicken breast with Bermuda onions sauteed
with coconul sauce. Sprinkled with toasted almonds. A
westamn favorite with an Orientat touch
Moo Shu Chicmlle& aesessesity s 18.00 -
sorved wrapped in thin Mandarin pamakmb::m Sauce.
Chicken.Paapods. . ... «.onci s inianiess 18.00 11.00
Ghicken Broceoll: & . audE o imr s wan 18.00 11.00
Chicken Mushroom................. 18.00 11.00
Sauteed boneless whits chicken meat chunks. with mushrooms.
Chicken, Black Mushroom & Bamboo Shoots 18.50 -
ChickenCurty v, . ... oo, 18.50 11.00
Ghicken:Mongollan. . . ......c0caioen 18.50 11.50
Chicken in Black Bean Garlic Sauce...18.50 11.50
T L L A e R S 19.00 -

Spiced boneless duck cooked with fine cut fresh Cantonese
vegetables, shredded pork and a pinch of garlic

Almond PressedDuck .............. 19.00
Seasoned boneless pressed duck on a bed of stir-fried
Cantonese vegetables.

Sweetand SourDuck ............... 19.00
Seasoned boneless pressed duck cooked with our pungent
sweet and sour sauce thal's mixed with green peppers,
tomatoes & pincapples.

Roast Duck Cantonese.............. 25.00




P Ol'k Large Smal|
Pmrggmn ...... o aad S et e, 1750  11.00
onions, loma‘.ocablerdedmthbleck and garfic sauco.
Hogg‘ nsngoehl"wong vr‘ge‘ged ..... soes 3.0;\';’(‘,17.5() 11.00

with fresh Cantonese vegetables

Pork Kow also available in BBQ Pork) 17.50 11.00
pork lenderiom, wokam fned with peapod

weler dmstnuts and
Bar-B-Q Pork Almond 31+ e R 17.50 11.00
Palace Chgg F ocn!.é”;ﬂ.s ......... FRRee 17.50 11.00
sprouts, gently wgf nth wohde noodles. " n
CUTY I POIK . oo 0 0o s s T i e 17.50 11.00
RO BORICROY <, viots viata vive aiareia s ore ola¥s 1750 11.00
SWESLE SOUFPOIK .. iico v caiias e 17.50 11.00
Pork Pekin mﬂ (Breaded) o cor v vvvnann 17.50 11.00
sncw lean mdom in hatter, sauteed
mushrooms In a ann Spicy sauce,
Shredded Pork in Garlic Sauce s, ..... 17.50 11.00
Pork Szechwan (Hot) cas <o vvvvvevnnn, 1750 11.00

Shreddad pork stir-fried with diced celery, peapods,
yater chestnuts mushrooms, & peanuts in a Kung Pao sauce.

g ]I PR S R L s B 17.50 .

MOGSHUPOTK o0 aieve v chitmnimss i s e v, srmee 18.00 -
Shredded pork sauteed with Chinese vegelables, served
wrapped i thin Mandarin pancakes with plum sauce

POrK Peapoda: . ... (e i @b s dites 18.00 11.00
Tofu Hon b"g“Kon(go“Fned Td&),k'&';},; fon s 0%9 .00 -
Spareribs with Garlic Sauce va. ....... 20.00 -
Bar-B-Q Pork Chow Haw Foon........ 20.00 -
Wide rico noodies stir-fried wbean sprouts, white onions
onpm&sﬁpsd&&Opo«tharswatedmmnmytssg}?auoe
Mapo Tofu .. (Pork and Tofu)......... 18.00 -
Palace Outstanding
Large Small
Sweet a%l Sour W_aeg L[] R o fe P 17.'}5‘0 11.00
SR oAl 5 ke el ok S s
Polxsnes an Chow .................. 19.00 12.50
B-Q pork and cnhd(on sauteed in a wok
Ho 2L €T R EE A NP ek gy o S S e iEe 19.00 12.50
Breast of shrimps combined with diced Chinese
“Subgum” vegetables, topped with crispy almonda,
Red Hot Min g ChOV og “onie i sarrE sk 19.00 12.50
aroen pepper and paprika. Very hotl
Sal on Red Hot éA Hot Spl x DIsh) ..19.00 12.50
combination of
wm vanety of Chinese subgum vogolabtes end papnk
YoungﬂChow WoOn . JON .. oo B ibersralsn 19.00 12.50
(White meat), fresh shrimp, tender beef & subgum vegetables.
Chow Eg'% Cantonese 314 [ PG 1 9 00 12.50
Fresh sh rk, bean outs snow pods

water choamuta nashed ond wok-Ined justto a

Llizon Hula OB e sa et X 1209? 12.50
deficious mixiure ﬂ'ﬂ"ﬂ'lp onions, bemsprouts s infused
noexoecspcyumo smd%nbhwdmﬂ’rhhmenoodlcs(nmﬂon)

Chow FooWu ERPPERETTRRTTTRPEEE 19.00 -
por) e)bend mﬂ%en%nogeavz%gtnbles
S60. Jom SOM KOW 5 . sii i s i bla s e s 19.00 -

cast chicken, shrim s, mushrooms and green
penpego{nk garfic black boa% ol

Sweet & Sour Combo Su Breme ....... 19.00 -
battered shrimp & chick ered in o lasty sweet
and sour sauce with green poppors tomatoes & pineapples

No. 1 DishintheWorld.............. 20.00 -
Shrimp, chicken, lomato, golden siz2ling rice, roast pork & pea pods.
Mongollan o < . i L s dia e e 21.00 13.00
Chicken, shrimp. & beef sauteed with green onions in a tasty
terryakl like sauce & garnishad with rica stick noodles.

Tikl's IR e i Siaraie ATy LI b ate in b ik p el 22 00 -
A combination of shnmp beef, chicken. & chunks of
{lavared with our special sauce, served in a woven potalo blrd’s nest.

CombinationChow..........ccoev.. 22.00 -
Chicken, pork, shrimp and Chinese vcgembfes

Four Seasons ..................... 22.00 -
rloin steak, s}mrnp bre chtcxen and roas!
pork “biend with assoried fresh Chinese vegotables.

Bangkok Surprise ca cer o iviiin i 22.00 -
Shrimp, chicken, beef, with green peppers pﬁeﬂ

whila onions, pea pods, & rnushroonms ina uas
& coconu it sauce. Spicy

LUNG'EUNG ROW:. it 50 i ana v ad o 24.00 -

Shrimp, cubes of chick
3 P o en breast, black mushrooms,

- v
)

Any regular large order entre can be placed on the Dinner
for an additional §7,00. Includes: wonton soup, an egg
roll, and a patty of egg foo young.

Special Cantonese Style
(With Pan Fried Noodles) Large Small
Vegetable Chow Mein Cantonese ..... 16.50 11.00
Extra Fine Cut Pork Chow Mein Cantonese.17.50 11.00
Subgum Pork Chow Mein Cantonese ..17.50 11.00
Barbecued Pork Chow Mein Cantonese. .17.50 11.00

Chicken Chow Mein Cantonese....... 17.50 11.00
Chicken Subgum Chow Mein Cantonese.17.50 11.00
Beef Chow Mein Cantonese.......... 19.00 12.00
Beef Subgum Chow Mein Cantonese ..19.00 12.00
Shrimp Chow Mein Cantonese........ 19.00 12.00
Shrimp Subgum Chow Mein Cantonese19.00 12.00
Young Jow ChowMein.............. 20.00 -

Shrimp, breasi of chicken, pork, mushrooms and
Chinase vegetables on a bed of pan fried noodles

War Mein Lo Mein
(Soft Spaghetti Noodles) (Soft Thin Cantonese Noodles)
Large  Small
vegetable ... .. lciu i adi it adlSaadi 16.50 10.00
e PRI S AR D A Y e P 17.50 11.00
G RO R e it v eis e 17.50 11.00
BOBE L S e sl e e et b e 19.00 12.00
3 R B R e e G SN e 19.00 12.00
Combination (Pork, Chicken, & Shrimp) ....20.00 12.00
Seafood Combination .............. 24.00 -
(Shrimp & Scaliop) "
Ch% Suey Chow Mein
(With Rice) (With Crispy Noodles)
Large  Small
Vegetable ChopSuey ............... 16.50 10.00
Vegetable Subgum Chop Suey........ 16.50 10.00
Mushroom Chop Suey .............. 16.50 10.00
Palace Chop Suey (extra meat) (pork). .17.50 -
Chinese Chop Suey (pork) ........... 1750 11.00
ChickenChopSuey................. 17.50 11.00
Chicken Subgum Chop Suey......... 17.50 11.00
Extra Fine Cut Pork Chop Suey....... 17.50 11.00
Pork Subgum Chop Suey............ 17.50 11.00
Barbecued Pork Chop Suey.......... 17.50 11.00
BoetiChOPISUBY. . i e v oes'e b vdaivies 19.00 12.00
Beef Subgum ChopSuey............ 19.00 12.00
Beef Bean Sprout Chop Suey......... 19.00 12.00
ShrimpChopSuey .........civvvuun 19.00 12.00
Shrimp Subgum Chop Suey.......... 19.00 12.00
Chef Special Chop Suey............. 19.00 12.00

(Beef, Chicken, Shrimp)

Special Extras
(Added into orders only)

White Mushrooms .. 5.00 Chicken or Pork.... 7.00

Water chestnuts. ... 5.00 Shrimp or Beef..... 7.00
Pea or Broccoli .... 5.00 Black Mushrooms .. 7.00
Drinks Miscellaneous
Soda:.:. SilinE e i 2.50 Crispy Noodles 4.50 3.50
lcedTea ......... 3.50 Steamed Rice (pint). .4.50

Almond Cookies (6). .4.50
Fortune Cookies (12).4.50
Pan Fried Noodles. . .5.50
Sweet & Sour Sauce
(PInt)ieci v dias 5.50

Special Palace
Family Dinners

Dinner for Two

Wonton Soup, Palace Egg Rolls

Chicken Kow
Pork Lo Mein
Pork Fried Rice

$45.00

Dinner for Three

Wonton Soup, Palace Egg Rolls

Pork Lo Mein
Chicken Almond Ding
Beef Kow
Pork Fried Rice

$62.00

Dinner for Four

Won Ton Soup, Palace Egg Rolls

Chicken Kow
Shrimp, Lobster Style Sauce
Sweet & Sour Chicken
Pork Lo Mein
Pork Fried Rice

$81.00

Dinner for Five

Wonton Soup, Palace Egg Rolls

Hong Sue Chicken
Shrimp, Lobster Style Sauce
Beef Kow
Sweet & Sour Combo
Pork Lo Mein
Pork Fried Rice

$97.00

#9.

#1.
# 2.
# 3.
#4.
# 5.
# 6.
#.
# 8.

Daily Lunch Specials

Tuesday to Saturday
Good until 3:00 pm

Served with Fried or White Rice and an Egg Roll

$11.00

Shrimp Mandarin

Chicken Chop Suey

Canton Beef (over white rice)
Palace Chow Foon (no rice)
Chicken Szechwan (Kung Pao Chicken) cw
Chicken Broccoli

Beef Kow

Sweet and Sour Chicken

Sweet and Sour Wonton

#10. Cashew Chicken

Any regular large order entre can be placed on the Dinner
for an additional $7.00. Includes: wonton soup, an egg

roll, and a patty of egg foo young.
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DELUXE PRINT & DESIGN - #4 4« (312) 225-0041

alace

RESTAURANT

Carry-Out Service
Dining Room Facilities

Phone
(847) 966-2251

www.palacechineserestaurants.com

"Prices are subject to change without notice"

Falace

CHINESE
RESTAURANT

CARRY OUTS

|

Daily Hours

Tuesday thru Thursday: 11:30 a.m. to 9:00 p.m.
Friday: 11:30 a.m. to  9:00 p.m.
Saturday: 12:00 p.m. to 9:00 p.m.
Sunday & Holidays: 1:30 p.m. to 9:00 p.m.
Closed Monday
9236 N. Waukegan Road

Morton Grove, IL 60053

-



