Hand-Ripped Noodles F#tm

Appetizer /\iZ

Spicy Sesame Thin Noodle ZEKH#H

(Biang-Biang Noodles)

i A1. Cucumber in chili oil éI 7\EEE|:¥%)-[\R 6.95 Biangbiang noodles are a specialty of Xi'an culinary traditions. Crafted by hand every Thin noodle With Spicy Sesame Paste Sauce come, fried egg, yellow peas and
POy . %}:E-'—'?, day using premium flour, each noodle is freshly stretched to order. These noodles are Bok Choy. Contain: Peanut
vy A2 Tlger Salad TS 7.50 seasoned in our signature red chili soy-vinegar sauce and mix with cabbage. N N .
Horn Pepper, red onion, celery, cucumber, peanut, cliantro, sweet ¥ T1.Signature Braised Pork 13.95 7 T2. Braised Beef 14.25
pepper and house vinegar sauce. Contain: Peanut # N1. Spicy Cumin Lamb Hand Ripped Noodles 742 py 13.25 BRI EARC R
j A3. Shredded Chicken Mix Veg in chili oil ZLRF#i%8 10.25 N2. Braised Beef Hand Ripped Noodles 4T Fs 13.50 J T3.Mt Qi Pork 1395 ¥ T4 Spicy Pepper Chicken 1375
Shredded Sous Vide Chicken Breast mix with cucumber, carrot, N3. T f Brisket Hand Ri d Noodl I 111 7 BERGT
red onion, cilantro, scallion, garlic with red chili oil and homemade 3. Tomato Beef Brisket Han Ippe oodles #7i4 13.50 T5. Garden Mix 13.50

vinaigrette soy dressing.

7 A4. Multi Spiced Beef with Cilantro H#4 A 12.95
Sliced of Beef Shank mix with cucumber, carrot, red onion, cilantro,
scallion, garlic with red chili oil and homemade vinaigrette soy

3 N4. Spicy Pepper Chicken Hand Ripped Noodles &3 T  12.95 ES
N5. Mt Qi Pork w. Veg Hand Ripped Noodles i LLi & F 12.95 {Season Vegetables, Bk Choy)
N6. Taiwanese Braised Pork Hand Ripped Noodles &3&xk@A  12.95

dressing. N7. Stewed Pork Hand Ripped Noodles f&i1%@ 12.75
N8. Fried Sauce w. Pork Hand Ripped Noodles ¥ 12.75
[ Homemade ) NO. Triple Hand Ripped Noodles =&— 13.00 1 === =
. - (Tomator;glz,sraise?ir;ork,vlgpegges) codles Rlce BOWI .%. L)i XI!A“ St rEEt and
Cold Skin Noodle ;EEZ # N10. Spicy Hot-oil Seared Hand Ripped Noodles ;% 11.95 ] i )
. X Served with soy egg, tomato egg, sweet sour pickled radish and bok choy
J C1.Cold Skin Noodle £ B8 7 9.25 N11. Garden Mix Hand lRlpped Noodles =& 12.50
Daily House-made steamed cold wheat flour noodles, bean sprouts, (Vegetables, Beanspouts Bok Choy, Seitan)  R1. Spicy Cumin Lamb 13.25 R2. Braised Beef 13.50 (60 7) 3 79—6007
cucumber, cilantro, and spongy cubes of seitan, perfect for soaking . . ARER TIRERN
zp our SIQnCa;_‘IJ_re,ISOY Sauce, Se;a;ne & peanut paste and vinegar Pick Spicy Level R3. Mt Qi Pork w. Veg 12.50 R4. Tomato Beef Brisket 13.50
ressings. Tt off recommended. Not Spicy = Not As Good Medium  Very Spicy s L) g+ EhndhE
C in: P
ontain: Feanut iy 111 R5. Taiwanese Braised Pork 12.50  j R6. Spicy Pepper Chicken 12.25 1 20 Dl‘yden Rd,
Extra BEXA BERET
- . R7. Stewed Pork 1250  VR8.Garden Mix 13.00 |thaca, NY, 14850
B m ;%’[:% Bok Choy Eig#& +1.00 Crispy Peanut ¥ETE4E +1.00 B S B =8
u n ROUJIAMO A Bean Sprouts T3 +1.00 Cabbage A5 +1.00 (Season Vegetables, Bok Choy)
Ancient street food from Xian. Homemade Crispy flatbread grcu:nbgfmé_i +1.00 E”ei Eggiﬁiﬁ +2.00
made dOIly, lantro 3 +0.50 Oy £gg & +2.00 Homemode .
s Mix Vegetable B2 3t +2.50 Tomato Egg &FE#kb & +2.00 XIanStreethOdusa'Com have
B1. Stewed Pork Bun B&3 3 A k1% 6.95

Soup %

Yellow Peas B & +1.50
$ 3§ Hot Chili Oil #k#H +1.00

#$ Spicy Horn Peper [E B #k#1 +1.50

House-made crispy flatbread stuffed with pork belly stewed AN .
3 Red Chili Oil #k#H +1.00

12 hours in soy sauce and spices. With green pepper.

food image and detail.
Or Scan Qrcode

. o # S1.Spicy Lamb Soup ¥ A% 6.00
B2. Mt. QI POI’k Bun ﬂlﬁ [J_IH?E%;E IR 7.25 Lamb)r<1eat slices, potato noodle,red chili oil.
Spicy-sour diced porkwith soy, black rice vinegar, and Sichuan PRGN
peppercorns. With carrot, celery, and shiitake. Thin Handmade Noodles in Sou p iﬁ ﬁ $2. Seaweed Pork Soup HFE B2 6.00
Py . . N o5 fit:
y B:.)" Sple Cum.m Lamb.Bun ﬁﬁi[ﬂ ;% 1= . 7.75 Handmade thin noodles with bok choy, cilantro and scallion (F T 4HH7 ).
Stir-fried lamb with red onion, scallion, horn pepper, and cumin.

Option to substitute with Hand-Ripped noodles (FT#&Ffit #= ).

Spicy, savory, with bold cumin flavor.

All broth is 100% bone broth, simmered 8-14 hours daily. (£&3LZE). - hl" |
ey e | Drink tXom
# B4. Spicy Pepper Chicken FHT k& 7.50 ¥ NS1. Spicy Cumin Lamb Noodles in Lamb Soup ##¥m  13.95
Hot oil and spiced soy sauce marinated Diced Chicken with horn j . i i AR . o

o T ) . - : Thai Ice Tea %’%:‘ctvké\lﬁ 450
SBt?r ;/ri%t%cga:g)lfitller: %ik% E] y 7.50 NS4. Taiwanese Braised Pork in Pork Bone Soup &3&&p  13.25 Fuji Bottle Water 5%7K 250
s celery, shiitake, and fungas. NS5. Mt. Qi Pork Noodles in Pork Bone Soup L& F®E  13.25 Can Soda 357K 2.50
Extra NS6. Triple Noodles in Pork Bone Soup =&—;5& 13.50 Herbal Tea &5 3.00
) n (Tomato Egg, Mince Pork, Vegetables) Forest Sparkling Water TTEHM 3.00
Cliantro &3 +0.50 Pickled Radish E2% s +1.00 3 NS7. Spicy Pepper Chicken in Pork Bone Soup Z#38T:5& 13.25 Coconut Milk 183t 3.00

# Horn Pepper 4 f#1 +0.50  Soy Egg B3 % +2.00

e s . . NS8. Garden Mix in Tomato Soup Z%F47H 13.00
# Spicy Chili Oil #i#lif +1.00  Fried Egg Fi% +2.00 (Season Vegetables, Beanspouts, Bok Clg)y)
Pick Spicy Level Spicy Cumin Lamb Mt. Qi Pork

o icy = i i i ir-fri i i ion, ion, gi , in, Pork diced stewed in a classic spicy and sour sauce of soy, black
i oy Not Spicy = Not As Good Mild Medium  Very Spicy ?iyretrslei%g] kg?gnsclallcg Siglt%rrw%dsgclo?n \»s/(i:tﬁ”cljosr%rgrlwngce&rr?i%mgvgrnd rice vinegar, and Sichuan peppercorns for a punch of tingly spice
Dumpllng %I L)L?' ; Y Y P N y g : deem So%ory, e Sl emazel o) gly sp
Extra Stewed Pork Pork Trinle S
Served in our house sauces including soy sauce, black vinegar. —— ) , Our house pulled pork belly, stewed until tender in soy and sugar 9" ripie sauce ‘ »
Top with chili oil, Garlic, and cilantro for the full experience. Bok Choy i +1.00 Crispy Peanut YETE4E +1.00 alongside proprietary spices. Minced pork belly slowly cooked with the three most traditional
Bean Sprouts E2F +1.00 Cabbage 83 +1.00 Savory Chinese sauces: sweet bean sauce, yellow bean sauce, and chili

bean sauce. with cucumber
savory, Strong Bean Flavor

Beef & Beef Tendon

A side cut from steak meat mixed with beef tendon and slow-
cooked for 3 hours daily.
Savory and rich in umami.

D1. Pork Dumpling 3ESZIE A

D2. Triple Dumplings = #£/%;
Pork, Shrimp, Chives

(6) 6.50 (12)12.50
(6) 6.75 (12)12.99

Cucumber X ££ +1.00
Cliantro &3z +0.50
Mix Vegetable #&g +2.50
#$ Spicy Horn Peper & B &# +1.50
3 Red Chili Oil ##3e +1.00

Fried Egg RIZE +2.00
Soy Egg 2§ +2.00
Tomato Eqgg kb & +2.00
Yellow Peas B 5 +1.50
# 9 9 Hot Chili Oil #k#H +1.00

Spicy & Tingle Beef

Select the best part of beef muscle, seasoned with homemade
spices and spicy chili sauce., then slow-boiled for 5 hours until the

meat melts in your mouth.

Spicy, Sweet and savory




