Holiday Menu at Uncle Yu’s

Appetizers

Cream Cheese Rangoons (6) 10.50
Potstickers (pork or veg) (4) 10.00
Vegetable Egg Rolls (2) 6.00

BBQ Pork 12.00

Fried Prawns (4) 12.00

D Braised Calamari 22.00

D Pan Fried Baby Lobster (4) M.P.

Baby lobster tails pan fried with salt, pepper, bell peppers,
and onions.

Fried Wonton Strips 11.00
Salad
Chicken Salad 15.50

Crispy chicken with iceberg lettuce, carrots, peanuts, and
sesame seeds. Served with house dressing.

Honey Walnut Prawn Salad 17.00
Honey walnut prawns served over mixed greens and
cucumbers with house dressing.

GI* Godfather Salad 13.50
Avocado, baby spinach, orange slices with a ginger-shallot
sesame vinaigrette.

Soups (individual cup)

Wonton Soup 5.50 | Wor Wonton Soup 6.50

Hot and Sour Soup 5.50 (Pork, Chicken, or Vegetable)
GF* Egg Flower Soup 5.50

GF* Chicken Corn Soup 5.50

Noodles

Chow Mein 16.00

(Available in BBQ Pork, Chicken, Beef, Vegetable, Shrimp
+2.00 or Combo +2.00)

Plain Chow Mein 14.00

GF* Chow Fun 18.00

(Available in BBQ Pork, Chicken, Beef, Vegetable, Shrimp
+2.00 or Combo +2.00)

Garlic Noodles 15.00

Stir fried egg noodles with garlic, butter, and green onions.

Rice
GF* Fried Rice 16.00

(Available in BBQ Pork, Chicken, Beef, Vegetable, Shrimp
+2.00 or Combo+2.00)

GI* Egg Fried Rice 14.00
Just egg and green onions.
GF* Steamed Rice 2.50
GI”* Brown Rice 2.50

Pork

Sweet and Sour Pork 17.50

Peking Spare Ribs 19.00

Fried baby ribs and lean pork glazed with sweet sauce.

D Yu Shiang Pork 17.50

Shredded pork stir-fried with zucchini and mushroom in a
spicy garlic sauce.

Beef
GF* Beef with Broccoli 19.00

GF* Black Mushroom Beef 19.00
Stir-fried beef with black mushrooms, snap peas, and
zucchini.

D Mongolian Beef 19.00
Slices of beef sauteed with onions in spicy Mongolian
Sauce.

b Szechuan Beef 19.00
Stir-fried beef with zucchini in spicy garlic sauce.

Vegetables

GF* Deluxe Vegetables 16.00

Mixed vegetables stir-fried in a light sauce.

D Yu Shiang Eggplant 16.00

Eggplant sauteed with spicy garlic sauce.

GF* W Homestyle Tofu 16.00

Fried tofu and vegetables braised in a spicy brown sauce.
D Sauteed String Beans 16.00

String beans stir-fried with garlic and chili.

J = Contains Spice
Tea Charge: 2.00 per person

GF* = can be made gluten free  Parties of 6 or more-20% gratuity added.
Cake Service: 2.00 per person

Corkage: 20.00 per bottle (max 3 bottles)

DUE TO HIGH CAPACITY DISHES CANNOT BE MODIFIED, THANK YOU FOR UNDERSTANDING



Holiday Menu at Uncle Yu’s

Poultry

W Orange Chicken 17.50

Almond/Cashew Chicken 17.50

Lemon Chicken 17.50

Deep-fried chicken breast glazed with honey lemon sauce.
Sweet and Sour Chicken 17.50

Crispy chicken nuggets tossed with pineapples, bell
peppers, and onions in sweet and sour sauce.

GF* Chicken w/Vegetables 17.50

Sliced chicken breast stir-fried with seasonal vegetables in
light sauce.

D Kung Pao Chicken 17.50

Chicken with snap peas, zucchini, and peanuts in chef’s
special sauce.

W Crispy Chicken 17.50

Fried chicken nuggets glazed with spicy tangy sauce and
green onions.

GF* W Peking Chicken 18.50

Seafood

GF* @ Salt & Pepper Prawns 20.50

Sweet and Sour Prawns 19.50

GF* Prawns w/Vegetables 19.50

Sauteed prawns with mixed vegetables in a light sauce.
GF* W Garlic Prawns 19.50

Stir-fried prawns with garlic, shiitake mushroom, broccoli,
and onions in a spicy light sauce.

D Spicy Crispy Prawns 19.50

Crispy prawns glazed with chef’s special sauce.

GF* W Garlic Scallops 30.00

Stir-fried scallops with garlic, shiitake mushroom,
broccoli, and onions in a spicy light sauce.

GF* W Peking Scallops 30.00

House Specialities

Mu Shu 17.50

(served with 4 pancakes + hoisin sauce)

(Available in pork, chicken, prawns, or vegetable)

D General Tsou’s Chicken 18.50

Lightly fried chicken in chef’s special spicy garlic sauce.
Mandarin Triple Crown 22.00

Prawns, beef, chicken, and vegetables stir-fried with
brown sauce.

D Kung Pao Three Combo 26.00

Sliced beef, scallops, prawns, zucchini, snap peas, and
peanuts in spicy brown sauce.

GI* Prawns w/ Honey Walnut 20.50
GF* W Peking Prawns 20.50

Lightly fried prawns sauteed in a sweet and spicy sauce.
Tea Smoked Duck 23.50

(served with 4 pancakes + hoisin)

D Salt + Pepper Calamari 22.00

Crispy calamari tossed with jalapeno peppers, salt and
pepper.

BBQ Chilean Sea Bass 45.00

Sea Bass marinated with miso sauce and served with
seasonal vegetables. (takes 40 min.)

Family Dinner

Service for 2 or more | Per person 35.00
Appetizers

Potsticker, Cream Cheese Rangoon, Egg Roll
Soup : pHot and Sour Soup or Wonton Soup
Entrees (Choose 1 per person)

D General Tsou’s Chicken | g Crispy Chicken
Peking Spare Ribs | Sweet and Sour Pork

GI* Prawns with Honey Walnuts

GF* Prawns with Vegetables

GF* Beef with Broccoli

GF* Deluxe Vegetables

Mandarin Triple Crown | g Kung Pao 3 Combo
Served With

BBQ Pork Fried Rice

J = Contains Spice
Tea Charge: 2.00 per person

GF* = can be made gluten free  Parties of 6 or more-20% gratuity added.
Cake Service: 2.00 per person

Corkage: 20.00 per bottle (max 3 bottles)

DUE TO HIGH CAPACITY DISHES CANNOT BE MODIFIED, THANK YOU FOR UNDERSTANDING



