&l % APPETIZSRS

# 4 SUPER PU PU TRAY $10

Appetizer sampler tray come with 1 Spring Roll, BBQ Spare
Ribs, Golden Fried Shrimp, Beef on a stick, Fried Chicken Wing

= 42 Crab Rangoon (4) S8
% X "% PEKING STYLE ROAST PORKSS
Slow Roasted Pork in Oven, Smothered with BBQ Sauce
K 42 STEAMED DUMPLINGS (6) $8

&h Pt PAN FRIED DUMPLINGS (6) $8

% # SPRING ROLL (2) £ $4
Fresh Cabbage in very thin Skin and Deep Fried

St '

= ¥ GOLDEN FRIED SHRIMP (4) $8
Fresh Jumbo Shrimp Marinated. Battered and Deep Fried
2 p g BEEF ON A STICK (4) $9
Lean and Tender Beef with Special Sauce

% g 4 BARBEQUE SPARE RIBS (4) $12

Ribs Marinated with Homemade BBQ Sauce

3 S % CHICKEN DRUMSTICK (6) $10
Drumsticks Battered and Deep Fried

P+~ £ 2 EDAMAME &/ $7

A  PICKLED CUCUMBER &7  §7

ﬁ B ¢ % KIMCHEEEY $7
i7 CRISPY NOODLEZY

ﬁ%Y@WM

VEGETABLE $12
CHICKEN, PORK, OR BBQ PORK $13
SHRIMP, BEEF $14

[
wht
N—

p i 4% MING LETTUCE ROLL (2)
Chopped Chinese mushrooms, bamboo shoots, water chestnuts,
onions, peas, carrots, and crispy rice vermicelli rolled in lettuce.

&  JE  # MOO SHIROLL (2)
with sautéed wood ear mushroom, lily flower buds, bamboo shoot
shreds, green cabbage and scrambled eggs with 2 pancakes

NooDBLE

* Choose Your Favorite Main Ingredient:

VEGETABLE $12
CHICKEN, SAUSAGE, PORK, OR BBQ PORK  $13
SHRIMP, BEEF s14
COMBINATION $15
# #2 LO MEIN NOODLE

Chinese wheat flour noodle stir-fried
¥ i#® % CHOW FUN NOODLE
Wide, thick rice noodle stir-fried
¥y sk % RICE VERMICELLI NOODLE
Thin vermicelli rice noodle stir-fried
7 #% SOUPY NOODLE
Chinese wheat flour noodle in chicken broth
7 i ¥ SOUPY RICE VERMICELLI NOODLE
Chinese rice vermicelli noodle in chicken broth
5 i + CANTONESE CRISPY NOODLE $16
Assorted Meats with Pan-seared flat egg
M ¥ 5k % SINGAPORE RICE VERMICELLI  $16
Assorted Meats, Thin rice noodle stir-fried and curry

iR RICs

Exchange Brown Rice add $2 more

% ¥ 5 4 VEGETABLE FRIED RICE &7 $11
% % 4% CHICKEN FRIED RICE $11
7 ¢ % 4= PORK FRIED RICE $11
& & % 4 BBQ PORK FRIED RICE $11
4 % % 4% CHINESE SAUSAGE FRIEDRRICE $11
4 @ % 4% BEEF FRIED RICE $12
# = % 4 SHRIMP FRIED RICE $12
4 % 4 COMBINATION FRIEDRICE $13
% % s 4% SIDE OF BROWN RICE $3

4% SIDE OF FRIED RICE $3

B 4% SIDE OF STEAMED RICE $3

WEE DS MeAL

Children 10 or Under

s i # BEEF WITH BROCCOLI $9
Fr 7y 4= CHICKEN FRIED RICE $9
= %y 4 EGG FRIED RICE $9
¥t 3% # %8 CHICKEN LO MEIN $9
% ¥ %t LEMON CHICKEN $9
# f& %t SWEET AND SOUR CHICKEN $9

7y V3 # BROCCOLI INnBROWN SAUCE $9

%3 SOUP

Cup Bowl
Z % ¥ WONTON SOUP $4  $8
¥ i© ¥ EGGFLOWERSOUP $4  $8
B & i MUSHROOM SOUP $4 $8
fc 3k # HOT&SOURSOUP $4  $8
# ¥ & & 2 TOFU VEGETABLE SOUP $9
= # % THREE INGREDIENTS SOUP $12

Shrimp, Imitation Crab Meat, Scallop, and veggies

¥ 3% = %% F IMPERIAL CHICKEN SOUP $12
4 ¥ = J§ F SEAFOOD TOFU SOUP $12
{= ¢ 3 & £ CRAB MEAT CORN SOUP $12
& 3 2 g & BEEF, EGG WHITE SOUP $12
¥ (= 4% ;¥ SHRIMP SIZZLING RICE SOUP $13

Shrimp, Snow Peas, Baby Corn, Straw Mushrooms, Sizzling Rice.
A. WITH FRESH TOMATO SAUCE BROTH.
B. WITH LIGHT CHICKEN BROTH

Ask for Gluten-free options * @ Hot & Spicy ,@ Vegetarian *NO MSG* TOGO Soup of day add $4.00, Gift Card Available



HOUSE
SPECIALTES

All day combination plates served with Steamed or Fried Rice,
Brown Rice add $2.00

W buck

% @& "4 CRISPY DUCK $24
Long Island Young Duck Steamed with Chinese Herbs, then
Fried Crispy, Accompanied with Vegetables.

i % v§ SMOKED TEA DUCK $24
Long Island Young Duck, Smoked in Tea Leaves with Crispy
Skin and Juicy

N ¥ # 78 EIGHT TREASURES DUCK $28
Long Island Young Duck, Oven Baked First then Steamed with
Chinese Herbs and Chinese “Five Spices,” Topped with Shrimp,
Crab Meat, Scallops and Oriental Vegetables.

A % v§ PEKING DUCK 1st Way $45
Special Selected Whole Duck Marinated with Honey, Vinegar
and Chinese "Five Spices", Baked till Skin is Crispy, then Carved
and Arranged into a Typical Banquet Form. First way the Duck
is served with Chinese Pancakes, Hoisin Sauce and Scallions.

# x g PEKING DUCK 2nd Way $48
The Second Way. Sautéed with Vegetables.
# ® g PEKING DUCK 3rd Way $50

The Third Way. The Bone of the Duck is cooked with Tofu and
Chinese cabbage into Duck Soup.

i
Siz2liN&e PLAT'E

> s MAY DRAGON COMBO $22
Fresh Gulf shrimp, scallops, flank steak, chicken breast and
roast pork, sautéed with bamboo shoots, broccoli and fresh
mushrooms in a special Chinese brown sauce. Served on a hot
iron plate with a sizzling presentation. Served with your choice
of steamed or fried rice and a fortune cookie.

% § #£ 4. SALMON IN GINGER &SCALLION $22
8 oz. salmon steak grilled and sizzled with ginger root and
scallion sauce, accompanied by Szechuan green beans. Served
with your choice of steamed or fried rice and a fortune cookie.
4% 4% % GRILLED TERIYAKI CHICKEN $18
Chicken breast grilled and sizzled with teriyaki sauce,
accompanied with broccoli. Served with your choice of
steamed or fried rice and a fortune cookie.

7 % 7+ . SCALLOPS WITH ONIONS $22

¥ & SEAFo0D

% 4 2 4 CRISPY FISH IN HUNAN SAUCE  $40

Fresh whole fish deep fried until crispy, covered with Hunan
sauce and served with snow peas, bamboo shoots, and
Chinese mushrooms.

/ﬁ-;i: 2 % STEAMED WHOLE STRIPED BASS $40
Fresh whole fish seasoned with dry sherry, ginger root and
scallions, then steamed and topped with your choice of black
bean sauce or ginger and scallion sauce.

i¢ B A DRAGON & PHOENIX @& $40

Hot and spicy. Juicy cubes of 8 oz. lobster tail cooked with a
tomato-based hot Szechuan sauce and tender chicken.
Prepared with Chinese vegetables and cooked in a delicious
brown sauce.

B % 374 LOBSTER CANTONESE $40
& # 445 LOBSTER GINGER SCALLION $40
%5 = @ THREE TREASURES $20

A Very Delightful Combination of Shrimp, Scallop and imitation
Crab Meat Blended with Vegetable in a White Sauce

¥2 ¥ ~ & SALT & PEPPER PRAWNS $20
Large prawns sautéed with chopped green onions and garlic
until crispy. Served with pickled cucumbers

7 vk ¥ FIVE FLAVOR SHRIMP @>- $18
Gulf Shrimp Marinated in Dry Sherry, Deep Fried to Juicy and
Crispy, then Sautéed with Green Bell Pepper, Snow Peas in a
Unique Five Flavor Sauce, Topped with Honey Walnuts

4. % *~ B GARLIC PRAWNS @& $20
4. % -+ [ GARLIC SCALLOP $20
"% % ¥ CASHEW SHRIMP $18

Shrimp Sautéed with Diced Water Chestnut. Fresh
Mushroom and Bamboo Shoot in a Delicious Homemade
Sauce, Topped with Toasted Cashew Nuts

2 8t ¥ BLACK BEAN SHRIMP @& $18
Cooked with Onion, Green Bell Pepper, Pea and Carrot

2 8t 4 BLACK BEAN FISH FILLET $22
N ﬁﬁ‘ 18 SESAME SHRIMP @>=- $18

Gulf Shrimp Marinated in Dry Sherry, Deep Fried to a Golden
Brown then Sautéed with Orange Peel in a Hot Sauce, Topped
with Sesame Seed and Accompanied with Broccoli

# % ¥ HUNAN SHRIMP @ $18
¥ % ¥ KUNG PAO SHRIMP @& 918

Cooked with Bamboo Shoot, Water Chestnut and Bell Pepper
in Hot Sauce, Topped with Peanuts

4 A ¥ SHRIMP IN GARLIC SAUCE @=- $18

Shrimp Sautéed in Sweet and Sour Hot Garlic Sauce

i # 7 ¥ MAGIC SEAFOOD BASKET $40
B #E %! SHRIMP MING LETTUCE ROLL  $18
* /& ¥ MOO SHIROLL (4) $18
% fF & SHRIMP AND BROCCOLI $18

Cooked with a Specially Prepared Light White Wine Sauce

¥ #F # SHRIMP WITH LOBSTER SAUCE  $18
£ & ¥ SHRIMP &SNOW PESS $18
# ﬁ’i ¥ SWEET AND SOUR SHRIMP $18
Shrimp battered, fried crispy, sweet sauce on the side

% & ¥E SHRIMP EGG FOO YOUNG $18
Shrimp Cooked with 2 Large Egg Patty in Brown Sauce

¥ 52 #% SHRIMP CHOP SHEY $18
vor v 35 SHRIMP CURRY @ $18
% ¢ ¥ WALNUT PRAWNS $20

Ask for Gluten-free options * @ Hot & Spicy ,@ Vegetarian *NO MSG* TOGO Soup of day add $4.00, Gift Card Available



g >4

% ¥ 2 BEEF WITH GREEN PEPPER $18
Tender Beef Sautéed with Green Bell Pepper and Onions in a
special Chinese Brown Sauce

4. Z% 4 BEEF IN GARLIC SAUCE &> $18
Shredded beef Sautéed in Sweet and Sour Hot Garlic Sauce

3 f%‘ 2 BEEF WITH BROCCOLI $18

Tender Beef Sautéed with Broccoli, Water Chestnut in a
Special Chinese Brown Sauce

B 2 BEEF & CHINESE MUSHROOMS $18

“7\‘; 3 2 BEEF EGG FOO YOUNG $18
Beef Cooked with 2 Egg Patty in a Special Brown Sauce

A 2. 2 BRAISED BEEF & SCALLIONS $18
Sliced Tender Beef Marinated with Wine Sauce and Cooked
with Green Onions in Special Plum Sauce

4 [ 24 KUNG PAO BEEF @&>- $18
Tender Beef Sautéed with Diced Bell Peppers and Bamboo
Shoot with Hot Pepper Sauce Topped with Roasted Peanut

¥ B % SESAME BEEF @ $20

“~

Succulent Chunks of Flank Steak Deep Fried to a Golden
Brown, then Sautéed with Orange Peel in a Sweet Sauce

Served with broccoli, Topped with Sesame Seeds
ST e

I 4% £ ¥ MAY DRAGON STEAK KEWS $32
8 o0z. Choice of Beef Tenderloin Broiled and Cut into Juicy Kews,
then Sautéed with Broccoli, and Chinese Mushrooms in a Mild

Hot Sauce. @

2 3 #z 2 ¥r BLACK PAPPER STEAK $32
28 %% 2 BEEF MING LETTUCE ROLL $18
= B 2 BEEF WITH SNOW PEAS $18
Sautéed in a Special Chinese Brown Sauce

f# B 2 BEEF CHOP SHEY $18
v ¥ 2 CURRY BEEF @&> $18
Special Curry Spices Blended with beef and Vegetable

P 3 2 HUNAN SPYCY BEEF @ $18

L SISk % ) ‘ - Ryt i bt
%:7 - 24 MONGOLIAN BBQ BEEF @&=- $18
Finely Sliced Choice Beef Marinated in a Homemade, Slightly
Hot BBQ Sauce, Stir-Fried, Served on a Bed of Cabbage and
Onions, Sautéed Chinese Style.

S JE 2 BEEF MOO SHI ROLL 918
R A 2 ORANGE BEEF @& $20
+ & 2 SZECHUAN BEEF @&>- $18

= g% ¥t BLACK BEAN CHICKEN @&= $16
"% % 3t CASHEW CHICKEN $16
X FL CHICKEN CHOP SHEY $16
z £ ¥& CHICKEN WITH SNOW PEAS  $16
3 ¥ ¥t CHICKEN EGG FOO YOUNG $16
L.

%t CHICKEN AND BROCCOLI $16

A X ¥t -9 CHICKEN, EGG WHITE, ONION  $16
% CURRY CHICKEN @ $16

vhr 2

%2 GARLIC CHICKEN '@ $16

%2 GENERAL SAVITZ CHICKEN @ $16

= 2 3% GENERALTSAO CHICKEN@=  $16
¥ % % KUNG PAO CHICKEN @ $16
#® 1 % LEMON CHICKEN $16

Juicy Chicken Breast Lightly Battered, Fried Crispy, then Cut
into Slices and Lemon Sauce on the side

7 v 2 MONGOLIAN CHICKEN @= $16
B % % MOO GOO GAI PAN $16
Chicken Breast Sautéed with Napa Cabbage, Snow Peas and
Fresh Mushrooms in a Light Broth

'
= —

M R %t ORANGE CHICKEN '@ $18
¥+ %t SESAME CHICKEN @=- $18

Award winning dish. Boneless Chicken Deep Fried to a Golden
Brown, Sautéed with Orange Peel in a Sweet Sauce, Served
with broccoli, Topped with Sesame Seeds

# & 3t SWEET AND SOUR CHICKEN  $16
sk 3  #t SZECHUAN CHICKEN @=-

Diced Chicken Cooked with Green Bell Pepper in Hot Sauce

el 1 %t HUNAN CHICKEN @ $16

Ask for Gluten-free options * @ Hot & Spicy ,@ Vegetarian *NO MSG* TOGO Soup of day add $4.00, Gift Card Available



PORK

vhr L 7% CURRY PORK @&>=- $17
Special Curry Spices Blended with Pork and Vegetable

i 2 7 HUNAN SPYCY PORK @=- $17
4 LA 7 KUNG PAO PORK @ $17

Tender Pork Sautéed with Diced Bell Peppers and Bamboo
Shoot with Hot Pepper Sauce Topped with Roasted Peanut

p X ¥ PORK MING LETTUCE ROLL $17
Sautéed with Chopped Chinese Mushrooms, Bamboo Shoots,
Water Chestnuts, Onions, Peas and Carrots. Served with Four
Lettuce Leaves.

* B ¥¢ PORK MOO SHI ROLL $17
e OB ¥t PORK CHOP SHEY $17
% 3 7 PORKEGG FOO YOUNG $17
Pork Cooked with 1 Large Egg Patty in a Special Brown Sauce

4 + p % SZECHUAN PORK & TOFU $17

A é 7 PORK IN GARLIC SAUCE@>- $17
Shredded Pork Sautéed in Sweet and Sour Hot Garlic Sauce
I % 7 SZECHUAN PORK &= $17

Protein Options: Add Chicken, Pork for $2 more,
Shrimp or Beef for $3 more

3 4 BUDDHIST DELIGHT $14
# k| ¥ BABY BOK CHOY $14
+ % w % B SZECHUAN STRING BEAN @>= $14
¥ {3 DRYRADISH, SCRAMBLED EGG $14
4 % 3¢ + SZECHUAN EGGPLANT@=  $14

¥rid ¥ B A jF CHINESE BROCCOLI $14
Fr % ® JF MAPOTOFU@= $14
YF & JF SALT PEPPER FRIED TOFU $14
2 & & J§ TOFU, CHINESE MUSHROOMS  $14
# % & § BROCCOLIIN BROWN SAUCE $14
# % & % BEANSPROUTS & SCALLION  $14

gt &5 DESSERTS

CHOCOLATE MOUSSE CAKE $6
CHEESECAKE $6
LYCHEE $6
GREEN TEA ICE CREAM $6
R 3 REFRESHMENTS
ARNOLD PALMER $4
BOTTLED WATER $3
COCA COLA $3
DIET COCA COLA $3
DR. PEPPER $3
SPRITE $3
SODA WATER $3
ICED TEA $3
JASMINE HOT TEA $3
MILK $4
COCONUT PUNCH $6
ORANGE JUICE sS4
COFFEE $4
PERRIER SPARKLING WATER sS4
CRANBERRY JUICE sS4
LEMONADE $4
ROY ROGERS $4a
SHIRLEY TEMPLE $4
FRUIT PUNCH $6
GRAPEFRUIT JUICE sS4

TOMATO JUICE $4

www.MayDragon.com .
SCAN QR CODE FOR MENU [=]

Menu items may contain or come into contact with
wheat, eggs, dairy, nuts, soy, and sesame. If you
have a food allergy or special dietary restrictions,
please speak with a Manager before placing your
order. Any Changes Made To An Item On The Menu
Are Subject To Change In Price Without Any Notice.
No separate check for party of 5 or more

20% gratuity for party of 6 or more

g Heppy Hour A

4PM-6PM except Holidays.
$1.00 OFF All Well Drinks

Our party room will impress your guests
for your next special event

\ Since Y 1986 Y

Ask for Gluten-free options * @ Hot & Spicy ,@ Vegetarian *NO MSG* TOGO Soup of day add $4.00, Gift Card Available



