Chow Mein

Barbecued Pork, Chicken or Beef Chow Mein.... 17.00
Shiimp:ChowiNein: .07 2 s s s =y 18.00
House Special Chow Mein............................. 18.00
Hong Kong Chow Mein (Crispy Noodles)........... 18.00
Shanghai Garlic Noodles with Shrimp............... 18.00
Shanghai Garlic Noodles with Chicken, Pork or

Beels s mat e e e e 17.00

Chow Foon
(Fresh Rice Noodles)

» Black Bean Chicken Chow Foon................... 17.00
» Satay Beef Chow Foon................c...oooeen. 17.00
ShrimpiEhowiFoonns i e lsadl Voml Zonns s 18.00
Dried Beef Chow Foon...............cccoevivivininnns. 18.00
TolUMCHOW EOON::. .. 0 0 o i e it 17.00
»Singapore Style Rice Noodles..................... 18.00

(Rice noodles stir fried with barbecued pork, shrimp,
onions, bean sprouts and curry)

Stir Fried Saifoon
(Bean Thread Noodles)

Ship:Safbon -t Lo Cea s s b 19.00
Chicken, BBQ Pork or Beef Saifoon................. 18.00
# SZeChUAN SAITOON. i s s v mssississils i s ssass s 18.00

(Ground pork and green onions)

Chinese Noodle Soup

WoniTon NeodlesSoUpusE i i il s s 15.00
(Shrimp and ground pork won tons in a chicken
broth with egg noodles)
Barbecued Pork Noodle Soup...........c...coeeneee. 15.00
BBQ Pork Won Ton Noodle Soup ................... 17.00
» Spicy Szechuan Noodle Soup...................... 17.00
Fried Rice
ShrimpiEnediRice: .o Lt s L i 17.00
House Special Fried Rice...........cccccoevveninninnnn. 17.00
Barbecued Pork, Chicken or Beef Fried Rice 16.00
Young ZhouFried RICe. .. ii.c..boi. ool vt pinnmacie 17.00

(Rice stir fried with egg, onions, carrots, peas,
shrimp and Chinese sausage)
» Curry Pineapple Fried Rice w/ Chicken or Beef 16.00

» Curry Pineapple Fried Rice with Shrimp......... 17.00
SteamediRICe o 1.95
B W R e e T bl oot ST 2.50

Substitute Wheat Free Soy Sauce Add $1
We Offer GLUTEN FREE Options

X, # HOT & SPICY

Thai Style Dishes
Spicy Thai Cashew Nut

(Green beans stir fried in Thai curry & coconut sauce)
Your Choice of:

#ChickeniorBeef: .. .. 0o: = e e o 18.00

AR TAWNS O FiShe 7s G biaiiniidiol S el ahe 19.00

IO FENATTE s SRR ol SR e tan L Ber e e 17.00
Pad Thai

(Spicy Thai rice noodles stir fried with egg,
bean sprouts and onions. Topped with peanuts)
Your Choice of:

»ChickenorBeef............ccooveiiiiiiiiiiii, 17.00

# Prawns sllia bl frsad £ Wbl sl -18.00

o TOTLL T L Nl § o S e e B 17.00
Pad See-ew

(Fresh chow foon noodles stir fried with Thai basil,
egg, bean sprouts, onions, carrot and broccoli)
Your Choice of:

ChickenlonBeefl, v L8 2 L ie A s 17.00
Slailnjelen e e il S e i L 18.00
O o s e L e B R S 17.00
Japanese Style Dishes
Beef:Sukivakils htbeispdid. Ll S ned 5 e aiBiet 19.00

(Fresh beef, napa, mushrooms, clear vermicelli,

onions and tofu)
Nebeyakilidon: & s o S s i 17.00
(Japanese style noodle soup served with broccoli, egg

and mushrooms. Topped with tempura shrimp and fish)

Yakisoba

(Japanese noodles stir fried with vegetables.
Topped with seaweed flakes and red ginger)
Your Choice of:

Chicken, PorkorBeef...........ccccooviiviiiiiin.. 17.00
SHTMPL S e el st iesio M ST - Ll o ) 18.00
TORE it et e B e LR e R SR 17.00

Substitute Wheat Free Soy Sauce Add $1
We Offer GLUTEN FREE Options

» HOT & SPICY

Chef Lino
5K 20

ASTIAN FUSION CUISINE

www.chefliaoseattle.com
We Offer GLUTEN FREE Options

Open 6 Days a Week

Monday - Saturday: 11:30am — 9:00pm
Sunday: 4:00pm — 9:00pm
Wednesday Closed

(206) 789 - 6441

6012 Phinney Ave. North
Seattle, WA 98103




¥ LUNCH SPECIAL

11:30am - 3pm Monday - Saturday
(79 Served with: Steamed Rice, Soup and Egg Roll or
Chicken Wing. Substitute Brown Rice Add $1.00
Prawns
L1 Honey Walnut Prawns.................... 14.75

(Battered prawns in a honey cream sauce
with candied walnuts)

E2° o Kung Pao Prawns: - nioihr i s 14.75
L3y U CURSPraWnSeit - o rise 5 hed LRI 14.75
L4 Prawns with Broccoli...................... 14.75
L5 »# Thai Basil Green Bean Prawns......... 14.75
Beef
L6 »f Mongolian Beef! -z Ll 13.756
L7 »# Kung Pao Beefor Chicken.............. 13.75
L8 # Curry Beef, Chicken or Vegetable..... 1335
L9 Beef or Chicken with Broccoli........... 13.75
L10 Beef with Vegetables....0o. ...l 13.75
L11 # Black Bean Beef or Chicken ........... 1375
Chicken
L12 Almond Fried Chicken.................... 11353
43 Cashew Nut Chicken..................... 1395
L14 Sweet & Sour Chicken or Pork......... 184575
Vegetables
L15 # Green Bean in Hot Garlic Sauce....... 13.75
L16 BUddRiSIRIoft: s SRl e e i 13.75
(Fried tofu stir fried with a variety of
vegetables)
i Y oy 2 10061 o (VTS S s M 1875
(Fresh tofu, ground pork stir fried with
carrots & peas)
L18 Broccoli in Oyster Sauce ............ 1375

Pad Thai

(Spicy Thai rice noodles stir fried with egg, bean sprouts
and onion. Topped with peanuts)

Grab Rangoon (10) s i e s 11.00
AppetizenBlatters: Jaaime seolvn 5 AN S 18.00

(BBQ Pork, Egg Roll, Chicken Wing, Paper Wrapped -
Chicken, Butterfly Prawn, Pot Sticker and Fried Won Ton) ™ 3lf -

Soup b
A HOLS SOULSOUR; i o b it oot s 14.00
WonslonSoup:r s e i i it i 14.25
EQQIEIOWe RS OUP . s LNl 2 el e 14.00
Bek Choy ToTUiSouUp: L., aatiia s To e 14.00
Seatoot SOUP I &= sl i s i 15.00
Chef Liao Spec1alt1es

Honey Walnut Shrimp... . C 21500

(Battered prawns in a honey cream sauce wzth

candied walnuts) -

# Braised Prawns in Hot Chili Sauce................ 21.00

Happy Family... S 21.00

(Assortment of meats and seafond served ona hot plate)

» General Tao’s Chicken... N (o 10]0)

Lemon Chicken... % e Lhls iRl e S 9100

#»0Orange BeeforChlcken e e 119400

Kalbi.. et 24.50

(Grzlled marznated Koz ean vlv[e beef short r IbS served
with a small salad)
Grilled Beef with Garlic Noodles.. 22.50
(Marinated flank steak grilled and served wrth stn f led
garlic noodles and a small salad)
Yummy Yam Fish.. oL e e 2dE0
(White fish stir fried wzth celerv canots and sweet
yams in a house special sauce)

L19 » Pad Thai Beef or Chicken................ 1375
L2082 PadilihaiiS huimpis . s i 14.75
Chow Mein
L21 Beef, Chicken or Pork Chow Mein.... 13.75
L22 Shrimp Chow Mein........................ 14.75
Appetizers
Barbected Pork, . b e it erestiniim b st 11.00
Pot SteKersi(B) = it i e S e 11.00
Egg Rolls (2) (pork or vegetable)..................... 6.00
Fried Chicken WINg. .. ..cc. . it et siobnaes 12.00
Edamame (boiled soybeans).......................... 6.50
YAMIETES i s s i iiosnnis oo b s o e oo e e 7.50
FriedsWendon: (10)aes. 8 i is il es e, 8.00
Paper Wrapped Chicken (10).............ccocceennne. 11.00

BUHeRIVIRIaWNS s e n. el e e S, o 11.00

House Fish.. 21.50
(Fried fish wzth green onions, gmger and S0y sauce)
Seafood
#KungPaoPrawnorFish ............................. 19.00
Cashew Nut with Prawns................cc.ccoeeeennen. 19.00
Prawns with Sugar Peas........c.....c.coooiiniienenn. 19.00
BrawnsiwithiBroceoli it Sl o e 19.00
Sweet & SoUr Prawns: ..., ....cobobensvinveniansanon 19.00
Deep Fried Prawns..............ccoeveviinveeencnnnnnnn. 19.00
. Curry Rrawns or SqUid:, 2w« b s o 19.00
Prawns with Mixed Vegetables........................ 19.00
Prawns in LobSIEr SAUCE . s i asnsaseisuten brigning 19.00
» Prawns or Squid with Black Bean Sauce........ 19.00
» Spicy Satay Prawns or Squid...................... 19.00
Tomato! Prawns oriFish: ... it s o 19.00
Green Beans with Prawns.............................. 19.00
# Spicy Szechuan Fish.......icccvieevsiianivnoniaanss 19.00
Chicken

aMongoelianiChicken i i b Lt s v 19.00
#Kung Pao Chicken or Beef.......................... 18.00
»Curry ChickenorBeef...............cccooevvienn.. 18.00
Mixed Vegetables with Chicken....................... 18.00

»Black Bean Chicken, Beef or Spareribs.......... 18.00
Chicken or Beef with Pineapple...................... 18.00
# Spicy Satay Chicken or Beef....................... 18.00
Almond Fried ChIiCKeN.............cc.ccoeeeeeieniinnnee, 18.00
Beef
#»Mongolian ChickenorBeef......................... 19.00
Chicken or Beef with Broccoli......................... 18.00
#Ginger ChickenorBeef....................c..ceon.... 18.00
Green Bean Chicken orBeef..............covvveuiens 18.00
Snow Pea with Chicken or Beef...................... 18.00
Beetwithilomatouad sl e siu b L=t 18.00
ork
PekinglPorkain s ieiei sl s i o et 19.00
Sweet & Sour Chicken, Pork or Spareribs......... 18.QO
Barbecued Pork with Vegetables..................... 18.00
#Garlic:Sparenbs . iast . s s i i 18.00
Vegetable & Tofu

& Curry.Vegetables: ., 0L L e 17.00
s KUNGIR A0 ION S e e s e S 17.00
¥ A T il o) (VLA e S et S M 17.00

(Fresh tofu, ground pork stir fried w/ carrots & peas)
Blddnistiloma: ks sttt Ui SRt e 17.00

(Fried tofu stir fried with a variety of vegetables)

Stir Fried Green Beans. .. ........viws i vosisiserstousnss 17.00
»Szechuan Green Beans............................. 18.00

(With ground pork)

#Eggplant in Hot Garlic Sauce....................... 17.00
» Eggplant with Black Bean Sauce.................. 17.00

Salt & Pepper
»Salt & Pepper Prawns.............c.ccocevvvinnenn. 22.00
St & Peppel Squidh. =5t b b e s 19.00
» Salt & Pepper Pork Chops.............cccceevvennnn. 19.00
& Salt8 Pepperifofll. i . nt i i 17.00
Mo Shu

Stir fried shrimp, chicken, beef or pork, with cabbage,
mushrooms, bean sprouts, onions, bamboo shoots,
egg and black fungus. Served with four pancakes

Mo S U S IR A e s O T 19.00
Mo Shu Chicken, Beef or Pork........................ 18.00
Mo Shu Vegetables.............ccoccveiieniiiniiniinnins 17.00
Egg Foo Young
EdgiFoorYeungtShuirnpys . Js Sl 19.00
Egg Foo Young Beef, Chicken or Pork.............. 18.00
Hot Pot

All come with tofu, Chinese mushroom, baby corn,
carrots, snow peas, lettuce & vegetables

Seafood or House Hot Pot...........ccooovevininnnn., 22.00
# Thai Curry Seafood Hot Pot......................... 22.00
Beef, BBQ Pork or Chicken Hot Pot.................. 20.00




