
Take Out & Delivery

www.shunleerestaurants.com

BUSINESS HOURS
Mon. - Fri.: 	11:30 noon - 3:00 pm    
	 4:30 pm -10:00 pm  
Sat. - Sun.:	 12:00 noon - 10:00pm

Beer will not be sold to anyone under the age of  21

LD. will be required.

J Hot and Spicy

JJ Extra Hot and Spicy 

The degree of  spiciness can be altered to your taste.

Getting the best delivered
                        By Florence Fabricant
New York Times

“Upscale, Fabulous service, and You’ll
understand why this place is often packed”
Zagat 2009

Winner “Best Chinese Take Out Restaurant”
New York Magazine

Winner Best Chinese Food
in New York City
Citysearch

One of the Ten Best Restaurant to go in the
Country.
U.S.A Today Newspaper

Rated Three Stars
Forbes Magazine

Star Diamond Award 2019
The American Academy of  Hospitality

DESSERT
	 Fresh Hawaiian Pineapple	 10

	L ychee Nuts	 10

	 tiramisu	 10

	 chocolate lover	 10

	 green tea ice cream	 10

BEVERAGES
	 sAN PELLEGRINO OR Panna	 8

	ASSORTE D SODAS	 4

	IM PORTED OR DOMESTIC BEERS	 12

OLD FAVORITES
Foods From The 50’S

	SWEET  AND SOUR CHICKEN	 30

	 PRAWN IN LOBSTER SAUCE	 38

	EGG  FOO YOUNG (PORK OR SHRIMPS)	 30

	CHIC KEN CHOW MEIN	 30

	LO BSTER CANTONESE	 SP

	 PEPPER STEAK	 38

	 moo shu chicken	 30

Gluten Free Menu
Chinese cuisine with its wealth of cooking styles 

is exceptionally adaptable to many dietary restrictions

Soup
	E gg Drop and tomato	 10

The following dishes are cooked in a clear white sauce

	 Sauteed Prawns with Vegetables	 38

	 seabass fillet with vegetables	 36

	 Breast Chicken with mixed Vegetable	 30

	S tir-Fried Pea Shoots with Garlic	 27

	 Baby Bok Choy with Garlic	 25

	E gg White  fried rice	 20
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HOT appetizers
	SHANGHAI  SPRING ROLL (1)  	 6
	VEGETA BLE SPRING ROLL (1)	 6
	STEAME D SHRIMP DUMPLING (4)	 16
	STEAME D PORK SHU-MAI (4)	 16
	STEAME D ROAST PORK BUN (2)	 15
	VEGETA BLE STEAMED DUMPLING (4) 	 15
	SCALLION  PANCAKE	 14
	 BEIJING DUCK EGG ROLL (1)	 15
	SHANGHAI  SOUPY DUMPLING (4)	 16
	 BEIJING PAN FRIED DUMPLING (4)	 15
	 PRAWNS IN BLACK BEAN SAUCE (4)	 20
 J	S ZECHUAN wonton (10)	 18
	CRIS PY SHRIMP BALL (4)	 24
	 BARBECUE SPARE RIBS (6)	 26
	CHIC KEN SOONG OR J SPICY CHICKEN SOONG	 20

	 COLD APPETIZERS
  J	 tangy & spicy shrimp with cilantro	 26
	 cold noodle with sesame paste	 20

SOUP
	WONTON	  10
 J	HOT  & SOUR	 10
	EGG  DROP Soup	 10
	SI ZZLING RICE CAKE	 10

(Chicken or Vegetable)

 	 chicken and corn chowder	 10

VEGGIE & TOFU
	SAUTEE D BEAN SPROUTS WITH CHIVES	 24

Fresh bean sprouts, fresh ginger, garlic and scallions 

delicately sauteed with green chives.

	b uddha’s vegetarian delight	 24
A mixture of fesh water chestnut, Chinese mushroom, bamboo shoots, 

snow peas, tree ears, gingko nuts, Chinese cabbage and carrots.

	d ry sauteed string beans	 24
Fresh string bean sauteed with minced garlic pickle.

 J	b aby eggplant, szechuanstyle	 24
Baby eggplants, fresh ginger, garlic and scallion delicately 

simmered in spicy Hunan sauce.

	SAUTEE D BABY BOKCHOY	 25
Sauteed baby bokchoy with garlic

 J	 chinese broccoli, hunan style	 24
Stir-fried in garlic sauce.

	 sauteed pea shoots	 27
Tender snow pea pod shells sauteed with garlic.

 J	MA -POR TOFU	 24
Tender soybean curd cooked in a tangy spicy sauce with minced pork

  J	 BEAN CURD HOME STYLE	 24
Soybean curd lightly fried, then sauteed with pork and 
seasonal vegetables in a delicate tangy spicy sauce.

SHUN LEE SPECIALTIES
	 BEIJING DUCK	 118

A young seasoned duckling slowly grilled until crispy and 
golden. The delicate skin is first sliced, and then the meat is 
carved separately. Served with homemade crepes, spring onion 
brushes and hoisin sauce.

  J	 SZECHUAN TRI PEPPERY CHICKEN	 30
Chunks of  crispy chicken sauteed with Szechuan hot pepper, 
garlic and scallions.

   J	 ants climb on tree	 36
Fine minced of  filet of  beef  stir -fried with cellophane noodles 
in spicy garlic sauce and garnished with greens.

   J	 Dry sauteed shredded crispy beef	 38
Shredded beef  sauteed until crispy, served in a tangy spicy sauce.

	 Red cooked short ribs, 
	hang  chow styel	 48

Four large short ribs braised with sweet soy and rock candy, 
then braised in red wine sauce and served with spinach.

	 seafood combination	 42
Fresh lobster chunks, scallops shrimp and chilean seabass fillet 
all sauteed together with vegetables in a tasty wine sauce. 
Served with taco

  J	 Hunan Country Chicken w. peppers	 32

	 Grand marnier prawns	 38
Jumbo prawns coated with water chestnuts flour, fried until 
crispy,  then sauteed in a Grand Marnier sauce. Served with 
broccoli and sesame seeds.

   	 Red fire cracker prawns & scallops	 40
Crispy prawns and scallops tossed with asparagus straw 
mushrooms and chili pepeprs.

	 steamed Chilean SEA BASS 
	 with ginger & scallions	 55	

	 baked lobster with ginger 
	 & scallions	 SP

Chunk of  Maine lobster (in shell) baked with ginger, 
scallion, black beans and chopped pork simmered in 
soy sauce and rice wine.

FROM THE SEA
	 BEIJING PRAWNS	 38

Large prawns marinated in egg white and sauteed in rice wine, 
garnished with sugar snap peas and fresh water chestnuts.

   J	p rawns with garlic & scallions	 38
Large prawns simmered in Szechuan spicy garlic sauce.

   J	C rispy prawns with xo sauce	 38
Jumbo prawns coated with water chestnut flour, fried until 
crispy, then sauteed in garlic, ginger, scallions, hot pepper and 
dried scallops. Garnished with fresh broccoli.

	 PRAWNS with string beans	 38

	 sea bass fillet floating on rice wine	 38
Fresh chilean seabass fillet sauteed with Chinese vegetable 
and cooked in a rice wine sauce.

   J	 crispy whole sea bass hunan style	 SP
Sea bass deep fried until crispy and coated with 
Hunan spicy sauce.

	W hole fish steamed with 
	 ginger & scallion	 SP

Whole fish steamed in its own juice with julienned fresh 
ginger, scallions, coriander and light soy sauce.

   	SEA  BASS FILET	
	S auteed with vegetables	 38

   J	 szechuan scallop	 38
Sea scallop cooked until crispy and coated with a delicate, 
tangy, spciy sauce.

	STEAME D LOBSTER WITH GARLIC
	 & NOODLES	 SP

Chunks of Maine lobster steamed with fresh garlic and 
served on the bed of rice noodles.

MEAT
   J	TWICE  COOKED PORK	 30

Sliced of pork tenderloin cooked in spicy bean sauce,  

hot peppers, leeks, Chinese mushrooms and dry bean curd.

	 PORK IN HOISIN SAUCE	 30
Sliced, tender pork loin sauteed in hoisin sauce with 

bamboo shoots, and green scallions.

	 moo shu pork	 30
Shredded pork loin sauteed in hoisin sauce with eggs and 

Chinese vegetables. Served with homemade crepes.

   J	 hunan BEEF	 36
Slice beef with vegetable and hot pepper sauce.

    J	 shredded beef with leeks & hot peppers	 36
Thinly shredded beef with egg white then stir-fried with 

fresh leeks and Szechuan hot pepper.

	 stir-fried beef with baby bok choy	 36
Sliced beef filet gently sauteed with Chinese baby bok choy 

in brown sauce.

   J	 orange beef	 36
Sliced beef filet fried until crispy, sauteed with spicy sweet 

preserved orange.

   J	f illet mignon, hunan style	 42
Tender filet mignon pan-seared with garlic, scallion and 

hot peppers served with broccoli.

J Hot and Spicy  

The degree of  spiciness can be altered to your taste.

POULTRY
   J	chan-do chicken	 30

Chicken nuggets marinated with Chinese spices and sauteed with 
ginger, hot pepper, garlic and scallions.

	LEMON  CHICKEN	 30
Chicken breast coated with egg batter and rolled in water chestnut 
flour then fried until crispy, served with shredded lemon and a 
velvety lemon sauce.

	b reast of chicken with mixed vegetables	 30
Sliced spring chicken with black mushroom, mixed with water 
chestnuts, bamboo shoots and crisp snow peas, then deliciously 
seasoned and stir-fried in chef ’s secret sauce.

	CHIC KEN WITH THREE DIFFERENT NUTS 	 30
Chicken breast garnished with water chestnuts, bamboo shoots 
and snow peas, cooked in a brown sauce with sauteed walnut, 
peanuts and cashew nuts.

   J	slippery chicken	 30
Thinly shredded chicken breast stir-fry with gingerk, hot 
pepper and garlic in brown sauce served with spinach.

    J	sesame Shredded chicken in 		
	 spicy garlic sauce	 30

	 chicken with broccoli	 30

RICE AND NOODLES
	WHITE  RICE	 5

	 BROWN RICE	 6

	VEGETA BLE FRIED RICE	 20

	ROAST  PORK OR CHICKEN FRIED RICE	 22

	 BEEF OR SHRIMP FRIED RICE	 24

	YOUNG  CHOW FRIED RICE	 25

	 Brown rice or fried fried with

	V egetable or CHicken	 25

	CHIC KEN LO MEIN	 22

	 BEEF OR SHRIMP LO MEIN	 24

	YOUNG  CHOW LO MEIN	 25

	YOUNG  CHOW PAN FRIED NOODLES	 28

	SEA  FOOD PAN FRIED NOODLES	 28

  J	SINGA PORE STYLE RICE NOODLE WITH CURRY	 25

	 BEEF OR SHRIMP CHOW FUN	 25 


