
Fruit Tea 
冷/热:

Ya Shi Xiang Oolong Lemon Tea
 鸭屎⾹柠檬茶 Cold: 5.99 Hot:6.49

Ya Shi Xiang Oolong Milk Tea
 鸭屎⾹奶茶 Cold: 5.99 Hot:6.49

Hong Kong Style Lemon Tea 
港式柠檬茶 Cold: 5.99 

Hong Kong Style Milk Tea
 港式奶茶 Hot:6.49

Thai Tea
 泰式奶茶 Cold: 4.99 Hot:5.49

Mango Lemon Tea 
芒果冰柠茶 Cold: 5.99 Hot:6.49

Yuzu jasmine Tea 
柚⼦茉莉茶 Cold: 5.99 Hot:6.49

Beverage
饮料:
Plum Juice

 酸梅汤 3.99

Coke 
可乐 2.49

Diet Coke 
健怡可乐 2.49

Sprite
 雪碧2.49

Coconut  Milk 
椰奶2.79

Orange Juice 
橙汁2.79

Hot Tea
 热茶2.49



B1. Fried Mini Milk
Bun (4) 

奶⾹⼩馒头 5.99 

B2. Satay Chicken
Skewer(2) 

泰式秘制鸡⾁串

5.99 

B3. Popcorn Chicken
 盐酥鸡 7.99

B10. Fried Dumplings
(5) 煎饺 4.99

B11. Springroll (5)
 春卷  4.99 

C5. Szechuan Hotpot Rice Noodles 
四川⽑肚⽕锅⽶线 

Beef Tripe, Cabbage, Tofu Puff, Wood Ear
Mushroom, Bean Sprouts, Seaweed, Rice

Noodles 15.99

C6. Vegetable Rice Noodles 
素菜菌菇⽶线 

Tofu, Cabbage, Various of Mushroom,
Tofu Puff, Vegetable Broth, Rice Noodles

13.99  

C3. Sauerkraut Fish Rice Noodles
 酸菜⻥⽶线 

Fish Filet, Lettuce, Tofu Puff, Wood
Ear Mushroom, Bean Sprouts, 
Seaweed, Rice Noodles 14.99 

C4. Collagen Chicken Rice Noodles 
花胶鸡⽶线 

Chicken Thigh, Cabbage, Various of
Mushroom, Tofu Puff, Fish Maw, Chicken

Broth, Rice Noodles 14.99
VegetarianSpicy Gluten Free

D1. Sauerkraut Fish with Rice
酸菜⻥⽶饭  

 Fish Filet, Lettuce, Tofu Puff, Wood Ear Mushroom,
Bean Sprouts, Seaweed, Rice. 15.99

D2. Green Pepper Fish with Rice
 ⻘花椒⻥⽶饭 

Tofu Puff, Wood Ear Mushroom, Seaweed, Shimeji
Mushroom, Bean Sprouts, Lettuce, Rice 15.99

D3. Kimchi Beef with Rice
 韩式泡菜肥⽜⽶饭

Napa Cabbage,  Tofu, Shimeji Mushroom, Oyster
Mushroom, Tofu Puff, Spam, Shiitake Mushroom,

Kimchi, Rice. 15.99

D4. Tomato Beef with Rice 
番茄肥⽜⽶饭  

Napa Cabbage,  Tofu, Shimeji Mushroom, Oyster
Mushroom, Tofu Puff, Spam, Rice 15.99

E1. Mixed Rice Noodle w/ Beef Tripe
⽜肚拌粉 

Beef Tripe, Peanut, Red Pepper, Green Pepper, 
Pickled Radish, Rice Noodles. 13.99

E2. Mixed Rice Noodle w/Beef Shank
 ⽜腱⼦拌粉

Beef Shank, Peanut, Red Pepper, Green Pepper, Pickled Radish,
Rice Noodles 13.99

E3. House Special Mixed Rice Noodle 双拼拌粉 
Beef Shank, Beef Tripe, Peanut, Green Pepper, Red Pepper,

Pickled Radish, Rice Noodles 14.99

E4. Mixed Rice Noodle w/ Marinated Egg
素拌粉 

Marinated Egg, Peanut, Green Pepper, Red Pepper,
 Pickled Radish, Rice Noodles. 13.99

B4. Hot & Sour
Cucumber

酸辣⻩⽠ 4.99 

B5.Salted Edamame 
盐⽔⽑⾖ 4.99 

B6. Spicy Pig’s Ears
 红油猪⽿  7.99 

 

B7. Spicy Beef Tripe
 ⿇辣⽜肚  8.99  

B8. Spicy Beef Shank
 ⾹拌⽜腱 8.99

B9. Takoyaki (6)
章⻥⼩丸⼦ 7.99  

 1) Fatty Beef * 肥⽜
2) Fish Filet ⻥⽚

3) Beef Stew ⽜腩 + 1.00 
4) Pork Chop ⼤排 +1.00
5) Chicken 鸡⾁  +1.00

Protein 
⾁

Protein 
⾁

Dessert 甜品:
F1. Fried Rice Cake with Syrup Filling

爆浆红糖糍粑 
6.99 

F2. Crispy Fried Milk
脆⽪炸鲜奶

 7.99 

No 3. Golden - Hot & Sour
 酸辣⾦汤 13.99 

No 2. Tomato - Sweet & Sour 
番茄 13.99

No 4. Spicy - Szechuan Mala
 ⿇辣 13.99 

No 5. Kimchi 
韩式泡菜 13.99 

No 7. Pickled Pepper 
 泡椒 13.99 

All Signature Rice
Noodle Dishes comes

with:  

 Corn
Wood Ear Mushroom

Ham
 Meat Paste Chives

Pickled Cabbage
Quail Egg *
Fish Cake 
Tofu Puff

Rice Noodle

Ingredients 配菜:

Lettuce ⽣菜 1.99
Marinated Egg ⻧蛋 1.99
Fried Dough 油条 2.49
Mushroom 菌菇 2.99

C1. Chicken Rice Noodle
 鸡汤⽶线 

Chicken Thigh, Tofu, Tofu Puff,  Shiitake
Mushroom, Bok Choi, 

Chicken Broth, Rice Noodles 13.99 

C2. Mushroom Rice Noodles
 菌菇⽶线 

Cabbage, Various of Mushroom, Tofu Puff, 
Mushroom and Chicken Broth, Rice Noodles

13.99

Rice Noodle Bowls ⼀锅煮⽶线

No 1. Original - Pork Bone 
 原味 13.99 

No 6. Green Pepper 
 ⻘花椒 13.99 

CHOOSE ONE 选⼀个

Broth
 汤

Broth
 汤

Fish Filet ⻥⽚ 3.99
Port Chop ⼤排 3.99
Beef Stew ⽜腩 5.59
Fatty Beef 肥⽜ 3.99
Chicken  鸡腿⾁ 3.99
Rice Noodle ⽶线 1.99

ADD ONS 加料

Appetizers 前菜 Signature Rice Noodle* 招牌⽶线Rice Dishes⽶饭

Mixed Rice Noodle 拌粉

*Consuming raw or undercooked meats, polutry, seafood, shellfish, or eggs may increase your risk of
foodborne illness

Choose your Broth, Protein, and Add Ons

HOW TO EAT: 
Begin by serving the steaming hot soup.
First, delicately introduce quail eggs and
raw meat into the broth.
Follow by adding the savory meat sauce
and accompanying side dishes to the mix.
Stir them gently to enrich the flavor profile.
Finally, gracefully incorporate the rice
noodles into the aromatic broth, giving
them a quick stir for a mere ten seconds.
There you have it! Your Yunnan rice
noodle masterpiece is complete and ready
to be relished. Bon appétit!
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