TEASERS

FROM THE POT

Crabby Cheese Crunch B
fried wontons stuffed with
n::lqud'u';n&_l :ﬂll
crabmeat, and diced scallions

Hamachi Tacos 12

Ocean Ceviche 12
an assortment of tako salad, diced red

ﬂmmhw.d
S

Spicy Tuna Foppers 8
tlmmclm cheese, in hollowed

Duo Tartare 10
tuna and salmon

el ook ke T

Shanghal Spring Fiulla o 5
fried rolls wrapped

v@m Ilpﬁ:iltltn]m:ﬁcﬂul

Carpaccio {saimon, yellowtal or sea bess) 1 ()

thin fillets with

s wizebc e

E':-E"-'r Battered Soft Shell Crab 10
soft shell crab battemd

with
nﬂ'aﬁmp%m

Jumbo Wings il

chicken
e e

on

Hmnwg. B[‘[] Pork Ennqprs

o iy

Koo-Teigh ]
mw&dﬂhm smuffed
steamed then pan-fried, served with
2 ginger-soy sance and chili paste

h'l'ﬂ-mul It.:l:l

Creamy Chicken Rolls B
rolled cream chesse-filled chicken
strips, breaded and Aash fried

Edamame « 5

gnmwphm Ina pndnmlil

Chinese Sweet Fries #

==

Chicken Wonton Noodle Soup
tender chicken in

a delicate seasoned with

mushrooms, napa, and egg noodles

Jl_zlmu Rice B

-'nﬂwﬂ:
amhmﬁdﬁumuﬂ“

N

Hot and Sour .« «

ﬁqlmﬁimhmﬁnnf
mushmooms, tofy, and bamboo
shoots in a rich egg Aour broth

Chicken Corn
hut_rnh of chicken and creamed
in an egg

Miso Soup
:]T&E:nﬂ]qn-l dashi with wakame

FROM THE GARDEN

ﬂcﬁn Orange Ginger B

of ed chicken ::..dunm-ﬂmﬁ
our

orange ginger dressing and crispy wontons

Cucumber Mint «

“ﬁﬁﬁwﬂm

mnm:l:

lﬂlﬂfﬂwmsha- sing

Seaweed Salad « |
llmnl nuil.l.td in a delicate

l mli:ml:f g
spring mix lightly

tossed in our orange ginger

e |

Cucumber Pickle «# «

VARIATIONS

{steamed jasmine rice o natural brown rice)
Salt and Pepper

seasoned with Steak 14
g&lﬂyﬂnﬁ“ Prawne 16

Red Snapper 18

cabbage, chestmatz,

:Fndmm:fl"niﬂ RS

a light white garlic sauce

Hery Kung-Pao

wol-seared choice of m Chickan 13

stir-fried rn]muﬂ Steak 14
H’;""a Prawns 16

peppen I a special splcy a

weet and Sour

Enq:lild:i cherries
A sveel SOV SAWCE
Mongolian
sliced flank steak, Chicken 13
ot sliced chicken ed and Steak 14
mushrooms, yellow onions, by
:ﬂnﬂ]ﬂl In light wine
hoisin sance
Moo Shu #
spinach, cabbage, Veggie or Tofu 11
mlm-;bm] mm:mrPuﬁjlg
Ginboe shecis
ol gt Prawns 15
served with hoisin sauce

Honeymoon Chicken « 15
lightly fried diﬂmhnt:mlﬁ:‘mn

ot it i s i i

Crispy Sesame Chicken 15
erfspy on the outside... tender on the inside,

these battered and deep-fried chicken bites are
stir-fried in our infamous sweet sesame suce

Dreaming Roast Duck 17

|Fﬂmdﬁmm
Julienned scallions, and four Taiwanese steamed buns
Basil Chicken 1

chicken dressed with basil leaves and
m.ll:mumlhl Azvorful muce

(%]

2

Golden Chicken 12

chicesn smplad with xuphensens, bivocill
i oy ¥ s i b

FROM THE WATERS

(steamed jasmine rice or natural brown rice)

Hat and Spicy Scallops -+ 18
tender scallops, muteed in sweet

S o e

Honey Walnut Prawna 16
o
in lf. m:f"hmﬂi ﬂmrHTHd

Alaskan Hmn Crab Leg 28

-nlwiﬁ side of mandarin

Red Snapper Hiet 18
steamed red snapper filet served with
a ginger and green onion sance

Ginger and Scallion
Sauteed Crab 25

?‘ﬂn chopped shelled Ahddlzﬂ.mh

Chirashi Over Rice 21
chefs favorite cuts of sashimi
overa bed of rice

Happy Family 19
lntimthnd
:ﬂmnﬁmmm
vegetables

in our sucenlent

NOODLES

Lo Mein «
soft noodles, seir-fried  Yeggie, Tofu, Chicken,
in a lightly spiced suce Steakor Pork 11

showered with vegetables Shrimp 13
stslyouirihalonel Hiime Crab 16
Lobster 18

Pan-Fried MNoodles «

pan-fried egg noodles  \ieggie, Tofu, Chicken,
under a treasure of Steak or Pork 11

stir-fried veggtables Shrimp 13
and your cholce of Crab 16
meatin a succulent Lobster 168

brown hunan sance

STEAK & PORK

(steamed jazmine rice or natural brown rica)

Chinese Honey BBQ Pork 13
Iln.md.lllﬂl.lr tender

Hllnmndpdrl]wﬂl a side

Hunan Steak 14
Aank steak slices with baby com,

water chestauts, green

and onjons lnll[lqrn

hunan suce

Orange Peel Sieak # 16
Iigl:d]rhmclmdﬁhclﬂmkmh
stir-fried in our swest,

pochs and huam"f‘.wmm"ﬁm
of spice

Vietnamese Bo Luc Lac 16

GRAINS

DESSERTS

O-Hy Doughnuts
fried chinese semi-sweet delectable

Nutella Banana Wontons
woutons stuffed with fresh bananas and
rtella, Aash fried and drzeded with

Duck Fried Egg Fried Rica 16

djmlmu stir-fried with our
melee, tossed in jasmine
rk:luiltuppld a fried epg

Picky Fried Rice «
taditionalred sice  Veggie, Tofu, hicken,

-wlm :-wlhg Stea or Pork 11

Shrimp 13
IIIII lni stir-fried Crah 16
with Chinese vegetables o 18
Chef's Fried Rice 12

chaf’s lpuillblmdcflﬁ::n
and] spices to create an ent
Hlildnﬁﬁlﬁt_r

BEQ Pork Fried Rice 14
slices of homemade honey roasted
Chinesa bbg pork stir-fried with

our chef's vegemble melee,
tossed In jasmine rice

Prices are subject to change without notica

Fri-Scoops H
fruit salsa made with diced pineapple,

mnhn:hnn
dm:ﬁ:. |nlimn.

Mandarin Lychee Delight 7

g&ﬁmﬂmmm

DRAGONFLY
FREEZIES 4]

DRAGONF LY

M AMDARIN RESTAURAHNT



.'-"||_:. ]
Elupm[lw crab :lh.. cream
ey e
picy Tuna Crunch 7
california roll with cream cheese

with
EE:'.M,'.L‘*:"‘“’“‘"'"E.‘E.

I|| 1_‘ 12

cream cheese,
ﬂﬁpmdﬁqﬁhdmd with
unagl sauce, and
Garden of Zen « i
mix, oshinkn,
spring Fovi ma: mgpl,zmrln.
uui]umm smnce wrappad hlu]rplp!r

|:.'I.|-]I-I..|. | 15

beer battered soft shell crab, unagi,
mﬂfiﬂ? tuna, spicy mayo,
tm s and asparagus topped
w:-l:inqnjmm

:hmrmppldhu;];?mﬁllhd

Mango Crab Rall
nﬂlmh.wmbmmngu.md

in fresh mango and
wﬂmmwm

White Phoenix 15

ﬁ&!ﬁdﬂp-ilﬂm"w
with spicy tuna, white tuna, ponzu
fried ginger shavings

Rainbow Remix 16

yellowail, shitake mushroom,
!tﬂlhnl and J:l:?hllluﬁtldn::nm]rnm

||_:-.]|| 14

crab i, cream
hmrdhpmht’:ml:iﬁid

with unagi sauce and mango puree

SIGNATURE MAKIS

sanred sashimi
£r 10pc / 15 2025

chef's d:uﬂ.unfmumlphxltf
fillets gamnished to pleass the eye
Nigiri Platter pc |6
our chef's favorite asarted fresh

fillets over hand pressed sushi rice,
served with a spicy salmon roll

Eel (unagh

Red Snapper (Ma Daj

Tioer Shrimp Eh B
Tuna (Magura) B
White Tuna B

[lowvtzil Hamachi) B

Striped Bass (Suzuk)
Sauid fhka)
Flying Fis £ {Yuzu Tobiko)
Salmon {Sake)

ymelt Roe Masago)

-] {Tamaga)

TRADITIONAL
MAKIS

NIGIHI & SASHIMI

nidler (Soft Shell Crat)

ap Y Salmon

Cucumber
fuash {Kampyo)
Pickled Radish gDshinko} 4

I|1 Ake Mushroom +

Tuna

No substitutionz. No discounts, coupons,
gift certificates, or other offers may be
used with the Lunch Special.

Cansuming raw or uncooked meats,
poultry, seafood, shellfish or eggs may

increase your rizk of foodbome ilinesses,

especially if you hawe certain medical
canditiona

: 54 WEEKDAY'

($12 FOR
SEAFOOD
ENTREES)

LUNCH SPECIAL

MON - FRI 11:00AM - 4:00PM

1. PICK YOUR SOUP

Hot & Sour »
Chicken Com

Miso Soup

2 PIGK YOUH TEASER

g Rolls

Qi 7 v
Aol (half)

|‘..-'|§;i:-li'-i.-:

3. PICK YOUR ENTREE

{Served with a Housa Salad and brown or jasming
rice except sushi, noodles and grains)

VARIATIONS

{Vepgie®, Steak, Chicken, Pork, or Prawns)
Salt & Pepper

Garlic Vegetables*

Fiery Kung-Pao «

Mongelian

POPULAR

Crispy Sesame Chicken
Honey Walnut Prawns
Hot & Spicy Scallops .«
Vietnamese Bo Luc Lac
Sweet & Sour Pork
Hunan Steak «+

NOODLES AND GRAINS
{Vepgie, Tofu, Chicken, Steak, Pork, or Shrimp)
Lo Mein

Pan-Fried Noodles

Picky Fried Rice

SUSHI
I'.,:"-_-'_jn‘]in; |"'|-'|:I Ll -i'I'|E_-: 1

Avocado B Cacumber, Sweet Potato, Asparagus

Assorted Nigiri
-ipaNl;H (Chef Select), Califoraia Roll

Mak .JI:‘"'.

ﬁmmcﬂ&mﬂﬂsm&m

Sashimi Bouguet
10pes Sashimi (Chef Select)

Privi b iy S, R (1) TR0 = 10 BTS2

223
Egéﬁg

312-455-1400

ELIVERING IN YOUR AREA!
= 53 delivery charge applied to all orders

NOW D

= 10% delivery charge applied to all orders over $100
= Minimum delivery order of $20 required (before tax)

= For weekday Lunch Specials, minimum delivery order of $14 required (before tax)

*

2 2
R =

Diversay Aue. ﬁ. Chicaga Aue.
o -
Boundaries
for Lunch

..

18th & Rocmswett Rd.

COUPONS

£

=
!

FREE order
Df;?EE of Shanghai
withd I:ﬂid" Spring Rolls
r.f$':5 urr:-.m With dellvery order
before tax. of $30 or mora
mmﬂ before tax.
Must memian coupoa whe i tactions may
presenfation. whin&ﬁp-'ﬂnphll
FREEﬂgrdﬂ of “FREE Entree TREE gfffmw
m‘i” len | WbcsSayoni| | p G ioraie
elivery order of Rol
440 or more before tax. :m::‘-m a
h“h_ T 15 invalue. With del order of
[ i appls ot i b 550 or more re tax.
voom g Mtmcofwrgepoawhen | Cerislsresiiclonsmay apply.
for presensation, Cougp fesifi .

DRAGONF LY

M A NDARIRN

RESBTAURANT

AM - 4:00PM
M - 11:00PM
1til 11:00PM

WE DO NOT ADD M5G




