OLD FAVORITES

Foods From The 50’S

SWEET AND SOUR CHICKEN 30
PRAWN IN LOBSTER SAUCE 38
EGG FOO YOUNG (PORK OR SHRIMPYS) 30
CHICKEN CHOW MEIN 30
LOBSTER 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
EGG DROP AND TOMATO 10
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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
STIR-FRIED PEA SHOOTS WITH GARLIC o7
BABY BOK CHOY WITH GARLIC %5
EGG WHITE FRIED RICE 20

C o~y D)

¢ Hot and Spicy
¢ Extra Hot and Spicy

The degree of spiciness can be altered to your taste.

JHENR DESIGN & PRINTED BY X-TREMEME GRAPHIC DESIGN INC.©COPYRIGHT TEL 212-966-2898

DESSERT
FRESH HAWAIIAN PINEAPPLE
LYCHEE NUTS
TIRAMISU
CHOCOLATE LOVER
GREEN TEA ICE CREAM

BEVERAGES
SAN PELLEGRINO OR PANNA
ASSORTED SODAS
IMPORTED OR DOMESTIC BEERS

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

EST 1965

SHUN LEE
PALACE
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www.shunleerestaurants.com

155 East 55th Street
New York, NY 10022

Tel: 212-371-8844
212-371-8845
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BUSINESS HOURS
Mon. - Fri.: 11:30 noon - 3:00 pm
4:30 pm -10:00 pm
Sat. - Sun.: 12:00 noon - 10:00pm
CORPORATE & PARTY CATERING

PRIVATE BANQUET

gats

DOORDASH
grubHub  defivenycom
TAKE OUT & DELIVERY



HOT APPETIZERS SHUN LEE SPECIALTIES POULTRY

SHANGHAI SPRING ROLL (1) 6 EEIIING DUCKd e ) 118 ¢’ HUNAN COUNTRY CHICKEN W. PEPPERS 59 ¢ g}IjAkN-DO CltﬂCKENt A S _th30
i i til cri icken nuggets marinated wi inese spices and sauteed wi
VEGETABLE SPRING ROLL (1) 6 goltien. The delicate skin i fint sliced. and then the meat is GRAND MARNIERPRAWNS 38 ginger, hot pepper, garlic and scallions.
d lv. Served with h d . spri i umbo prawns coated with water chestnuts flour, fried unti
STEAMED SHRIMP DUMPLING (4) 16 Icoifl‘s,iesszz?iritoeis}jin :;rlie.wn omemack CIEpes, sprng onion l(;rispy, 1.ther(li sauteed in Z Grand Marnier sauce. Served with LEMON CHICKEN 30
STEAMED PORK SHU-MAI (4) 16 SZECHUAN TRI PEPPERY CHICKEN LOCCOINANCISESAMEISCEUS, Chicken breast coated with egg batter and rolled in water chestnut
30 o ther :
STEAMED ROAST PORK BUN (2) 15 ¢ Szec crispy chicken sauteed with Szechuan hot pepper, RED FIRE CRACKER PRAWNS & SCALLOPS 40 ety i e AP P TRA VRS
garlic and scallions. Crispy prawns and scallops tossed with asparagus straw
VEGETABLE STEAMED DUMPLING (4) 15 ANTS CLIMB ON TREE 5 mushrooms and chili pepeprs. BREAST OF CHICKEN WITH MIXED VEGETABLES 30
6
SCALLION PANCAKE : st o i i b s STEAMED CHILEAN SEA DASS T SCM = O
BEIJING DUCK EGG ROLL (1) 15 in spicy garlic sauce and garnished with greens. WITH GINGER & SCALLIONS 35 seasoned ’and stir-fried in chef’s secI;et sauce? ’ Y
DRY SAUTEED SHREDDED CRISPY BEEF 38 BAKED LOBSTER WITH GINGER
SNSRI ) 10 e & SCALLIONS o CHICKEN WITH THREE DIFFERENT NUTS 50
BEIING PAN FRIED DUMPLING (4) 15 RED COOKED SHORT RIBS Chunk of Maine lobster (in shell) baked with ginger, Chécken breast garnll(sl‘liec.l w1t1131 water chestm}tﬁ, bamb(:lo shloots
PRAWNS IN BLACK BEAN SAUCE (4) 20 HANG CHOW STYEL ’ 48 scallion, black beans and chopped pork simmered in gzanflrtls(.):vngeczss’hce(xnitsm A PRIrSTRey e gvaut,
soy sauce and rice wine. i
SZECHUAN WONTON (10 18 Four large short ribs braised with sweet soy and rock candy,
@ CRISPY SHRIMP BALL §4) ) 94 then braised in red wine sauce and served with spinach. '@ SLIPPERY CHICKEN 30
Thinly shredded chicken breast stir-fry with gingerk, hot
BARBECUE SPARE RIBS (6) % 1§ E‘tl:i%OD EOIEBINI?TIOII:J' el - 42 pepper and garlic in brown sauce served with spinach.
resh lobster chunks, scallops shrimp and chilean seabass fillet
CHICKEN SOONG OR ¢ SPICY CHICKEN SOONG 20 e LR By G ¢ SESAME SHREDDED CHICKEN IN
COLD APPETIZERS SPICY GARLIC SAUCE 30
CHICKEN WITH BROCCOLI 30
¢, TANGY & SPICY SHRIMP WITH CILANTRO 26
COLD NOODLE WITH SESAME PASTE 20
RICE AND NOODLES
SOUP
OO " FROM THE SEA MEAT WHITE RICE 5
BEIJING PRAWNS 58 TWICE COOKED PORK 30
@ HOT & SOUR 10 Large prawns marinated in egg white and sauteed in rice wine, %ﬂ ShelalokicrEhinaeincieh BRI RICE g
ished with sugar snap peas and fresh water chestnuts. P . PICy oeatt Sauce, VEGETABLE FRIED RICE 0
EGG DROP SOUP 10 S hot peppers, leeks, Chinese mushrooms and dry bean curd. 2
SIZZLING RICE CAKE 10 PRAWNS WITH GARLIC & SCALLIONS 38
(Chicken or Vegetable) % Large prawns simmered in Szechuan spicy garlic sauce. PORK IN HOISIN SAUCE 30 ROAST PORK OR CHICKEN FRIED RICE 22
HICKEN AND RN CHOWDER 1 Sliced, tender pork loin sauteed in hoisin sauce with BEEF OR SHRIMP FRIED RICE 24
CHIC CORN CHO v ¢ CRISPY PRAWNS WITH XO SAUCE 38 D —
VE GGI E & TO F U Ju.mbo prawns coat.ed with W.ater chestr}ut flour, fried until YOUNG CHOW FRIED RICE 925
crispy, then sauteed in garlic, ginger, scallions, hot pepper and MOO SHU PORK 30
SAUTEED BEAN SPROUTS WITH CHIVES 24 dried scallops. Garnished with fresh broccoli. T AR BROWN RICE OR FRIED FRIED WITH
Fresh bean sprouts, fresh ginger, garlic and scallions Chinese vegetables. Served with homemade crepes.
delicately sauteed with green chives. PRAWNS WITH STRING BEANS 38 A VEGETABLE OR CHICKEN 25
BUDDHA'S VEGETARIAN DELIGHT 24 SEA BASS FILLET FLOATING ON RICE WINE 38 ¢ HUNAN BEEF 36 CHICKEN LO MEIN 29
A mixture of fesh water chestnut, Chinese mushroom, bamboo shoots, Fresh chﬂeap seal?ass ﬁllet sauteed with Chinese vegetable Slice beef with vegetable and hot pepper sauce. BEEF OR SHRIMP LO MEIN
, tree ears, gingko nuts, Chinese cabb d o and cooked in a rice wine sauce. 94
DRy SAUTERD STRNG BEANS g, N ¢ SHREDDED BEEF WITH LEEKS & HOT PEPPERS 36
. BEA! - ¢ CRISPY WHOLE SEA BASS HUNAN STYLE SP Tl Sl et g i YOUNG CHOW LO MEIN 95
Fresh string bean sauteed with minced garlic pickle. Sea bass deep fried until crispy and coated with fresh leeks and Szechuan h
¢ BABY EGGPLANT, SZECHUANSTYLE 24 I Iy e ek and Sreciuan hot pepper YOUNG CHOW PAN FRIED NOODLES 28
Baby eggplants, fresh ginger, garlic and scallion delicately WHOLE FISH STEAMED WITH STIR-FRIED BEEF WITH BABY BOK CHOY 36 SEA FOOD PAN FRIED NOODLES 08
simmered in spicy Hunan sauce. GINGER & SCALLION Sp Sliced beef filet gently sauteed with Chinese baby bok choy
SAUTEED BABY BOKCHOY 95 Whole fish steamed in its own juice with julienned fresh in brown sauce. ¢ SINGAPORE STYLE RICE NOODLE WITH CURRY 25
Sauteed baby bokchoy with garlic ginger, scallions, coriander and light soy sauce. @j onuloar 5 BEEF OR SHRIMP CHOW FUN 95
@ CHINESE BDQCCOLI’ HUNAN STYLE 24 SEA BASS FILET Sliced beef filet fried until crispy, sauteed with spicy sweet
Stir-fried in garlic sauce. SAUTEED WITH VEGETABLES 38 preserved orange.
SAUTEED PEA SHOOTS 27
Tender snow pea pod shells sauteed with garlic. % SZECHUAN S CALLOD 1 : ) 38 6 FILLET MIGNON, HUNAN STYLE 42
% MA-POR TOFU 94 ts:;gsyciggfycs(;iﬁd until erispy and coated with a delicate, Tender filet mignon pan-seared with garlic, scallion and
Tender soybean curd cooked in a tangy spicy sauce with minced PORK STEAMED LOBSTER WITH GARLIC QaRRERRARved with brocooli,
¢, BEAN CURD HOME STYLE 24
& NOODLES SP

Soybean curd lightly fried, then sauteed with PORK and
seasonal vegetables in a delicate tangy spicy sauce.

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

¢ Hot and Spicy

The degree of spiciness can be altered to your taste.




