
MARTINIS   $10 
 

You know we can't tell you that ... 
French 
Stoli  Vodka, Chambord and Pineapple Juice 
China Doll 
Bacardi O Rum, Malibu Mango Rum, Grand Marnier and Orange Juice 
Berry Good 
Stoli Razberi Vodka, Chambord, Sweet & Sour and a splash of Sprite 
Mangotini 
Malibu Mango Rum and Mango Puree 
Watermelon 
Stoli Razberi Vodka, Mindori Melon and a splash of Cranberry Juice 
White Tiger 
Malibu Coconut Rum, Grand Marnier, Pina Colada Mix and Pineapple Juice 
Dark Chocolate Bar 
Stoli Vanil Vodka, Godiva Dark and Bailey's Irish Cream with a chocolate powered rim 
White Chocolate Bar 
Stoli Vanil Vodka, Creme de Cacao and Cream with a chocolate powdered rim 
Sex and the Cosmopolitan 
Stoli Citros Vodka, Grand Marnier and equal parts of Cranberry and 
Lime Juices with a flavored sugar rim 
An Apple A Day 
Stoli  Vodka, Sour Apple and Sweet & Sour Mix  
with an apple flavored sugar rim 
Lycheetini 
Stoli  Vodka, Fresh Lychee Juice and a dab of Mango Puree 
 

~  A l w a y s  A v a i l a b l e  ~  
B e l v e d e r e  -  G r e y  G o o s e  -  K e t e l  O n e   

P a t r o n  -  B o m b a y  S a p p h i r e  -  J o h n n y  W a l k e r  B l a c k  L a b e l  
 

Cocktails & Drinks 
R e d  D r a g o n f l y  10 
Extacy Pomegranate Liquer, Energy Drink,  Cranberry Juice and a splash of Sprite 

G r e e n  D r a g o n f l y  10 
Charbay Green Tea Vodka, Zen Green Tea Liquer,  Energy Drink and a splash of Sprite
M a r g a r i t a - G r a n d  10 
Patron Silver Tequila, Grand Marnier and Margarita Mix, with or without salt. 

M a i  T a i  9 
Bacardi O Rum, Malibu Mango Rum, Triple Sec, mixed with Amaretto  
and Orange Juice and Sweet & Sour Mix..  Topped with Myer's Dark Rum. 
S c o r p i o n  9 
Bacardi O Rum, Korbel Brandy, Orange Juice and Sweet & Sour Mix 

T o k y o  T e a  9 
A more sophisticated Long Island Iced Tea,  Mixed with Midori and Sprite. Hold the coke.  

S a s s y  S a f f r o n  9 
Stoli Razberi Vodka, Peach Schnapps, Midori and Cranberry Juice.  
Sure to make any girl's night a true sassy one. You sweet thang. 

C o n g a  C o l a d a  9 
Malibu Coconut Rum, Pineapple Juice, Colada Mix., and a splash of Creme de Banana 
Suzy Wong  7 
Bacardi O Rum, Peach Schnapps and Orange Juice.  Two Wongs are better than one. 
S i n g a p o r e  S li n g  7 
Tanqueray Gin, Sweet & Sour Mix and a touch of Grenadine. 

F i r e  F l y  7 
Stoli Vodka, Finest Call Spicy Bloody Mary Mix garnished with olives.   

H e y  R i c k y  6 
Myer's Dark Rum mixed with equal parts of Orange and  
Cranberry Juices served tall over ice. 
 
 
 

Wines By The Glass 
Reds Glass    Bottle  
A r c h e t y p e  C a b e r n e t  S h i r a z  ' 0 4  8   32 
B V  N a p a  Z i n f a n d e l  ' 0 3  8   32 
P a r d u c c i  P i n o t  N o i r  ' 0 5  8   32 
B e a u l i e u V i n e y a r d  C a b e r n e t  S a u v i g n o n  ' 0 3  7   28 
B e a u l i e u  V i n e y a r d  M e r l o t  ' 0 2  7   28 
E d n a  V a l l e y  S y r a h  ' 0 3  7   28 
R o s e m o u n t  S h i ra z  ' 0 4  7   28 
D a  V i n c i  Ch i a n t i  ' 0 4  6  25 
H a yw o o d  V i n t n e r ' s  S e l e c t  M e r l o t  ' 0 2  6  25 

In an effort to maintain the highest quality and greatest value; some wines and vintages  
may change.  Your server will be delighted to keep you informed. 

 

Whites Glass    Bottle  
Sa n t a  M a r g h e r i t a  P i n o t  G r i g i o  ' 0 5  9  4 0 
S t e r l i n g  N a p a  S a u v i g n o n  B l a n c  ' 0 5  8   32 
B e a u l i e u V i n e y a r d  C o a s t a l  C h a r d o n n a y  ' 0 3  7   28 
C h a l o n e  C h a r d o n n a y  ' 0 4  7   28 
C o l u m b i a  R i e s l i n g'05  7   28 
L a  V i l l a  P i n o t  G r i g i o  ' 0 5  7   28 
S t .  F r a n c i s  C h a r d o n n a y  ' 0 4  6  28 

Blush 
Ba r t o n  & Gu e s t i e r R o s e  D ' A n j o u  ' 0 4  7   28 
 

Sake 
Sh o  C h i k u  B a i  7   25 
 

 

Beers 
Miller Light, Miller Genuine Draft,  4 
Amstel Light, Corona, Tsing Tao, Heineken, Sapporo 5 

 

Espresso & Cappuccino 
~ the perfect drink after a luscious meal ~ 

E s p r e s s o 3 
distinctively rich taste, hearty robust aroma, delicious golden crema 

C a p p u c c i n o  4 
equal parts of rich espresso and steamed milk,  
finished with heavenly froth 

C a f f e   L a t t e  4 
espresso, dash of steamed milk, finished with froth 
topped with whipped cream 
C a f f e   M o c h a 4 
fresh espresso, steamed milk and rich chocolate 

E s p r e s s o   C o n   P a n n a 4 
espresso topped with a generous serving of whip cream 

W h i p p e d   C o f f e e  4 
D a r k   B l e n d  3 
regular or decaf 
**F l a v o r    S h o t s 1 
add a shot of hazelnut, vanilla, almond, caramel or raspberry 

Caffe Diversions $5 
~We proudly serve Douwe Egberts Coffee~ 

Caffe Amaretto   
Espresso with flavorful amaretto liquer, topped with whipped cream 
Creme De La Creme  
A dreamy combination of Bailey's Irish Cream, creme de cacao and espresso 
Cappuccino Supreme  
Amaretto and brandy elevate this cappuccino to supreme  
Caffe Chocomint  
Espresso with chocolate mint liqueur pleases any chocolate connoisseur 
Grasshopper  
Creme de menthe and creme de cacao combined with chilled espresso 
 

 

Fountain Drinks & Juices 
RC Cola, Diet RC, 7-Up  

Cranberry, Lemonade, Orange, Grapefruit and Pineapple Juices

Teas 
Republic of Tea $5 

Blackberry, Darjeeling, Ginger Peach, Jade Mint 
Mango Ceylon, Passion Fruit, Raspberry Quince 

Pomegranate Green Tea 

Hot Teas 
Complimentary House Oolong Tea 

S p e c i a l t y   T e a s  $3 
Ask your server for what's available for the day... 

Green Tea, Jasmine, Blended, Earl Grey 
Darjeeling, English Breakfast, & more 

 



all entrees served family-style 
, denotes spicy dishes   ,, denotes extremely spicy dishes 

ldenotes Dragonfly specialty (most popular & highly recommended) 
18% gratuity is included for parties of 6 or more 

 

 
 
 

f a m i l y   c o m b i n a t i o n s  

all of the combinations come with a 
choice of hot and sour soup or chicken corn soup per person 

choice of steamed jasmine rice or natural brown rice 
choice of dessert  per person 

 
o n l y   $ 2 0   p e r   p e r s o n

 
Dinner for 2 

Pick 1 from A 
Pick 2 from C 

 
Dinner for 4 

Pick 1 from A or B 
Pick 3 from C and 1 from D 

Dinner for 3 
Pick 1 from A or B 

Pick 2 from C and 1 from D 
 

Dinner for 6 
Pick 1 from A or B 

Pick 4 from C and 2 from D 
 

t e a s e r s  
 

A 
(1 piece per person) 

Shanghai Spring Rolls 
l Koo-Teigh 

l Crabby Cheese Crunch 

B 
(1 piece per person) 

Crab Puffs 
l Chicken Satay 

Steak Satay 
 

e n t r e e s  
 

C 
l Crispy Sesame Chicken 
l , Fiery Chicken 
l Garden Chicken 
l Mongolian Steak 
Steak and Broccoli 

Beans and Pods 
Seasoned Vegetables 
l Lo Mein 

Pan-Fried Noodles 
Picky Fried Rice 

Chef’s Fried Rice 

D 
l Honey Walnut Prawns 

Chef’s Prawns 
, King Prawns 

Salt and Pepper Prawns 
Chef’s Prawns 

l , Hot and Spicy Scallops 
l , Dragonfly Noodles 

Happy Family



all entrees served family-style 
, denotes spicy dishes   ,, denotes extremely spicy dishes 

ldenotes Dragonfly specialty (most popular & highly recommended) 
18% gratuity is included for parties of 6 or more 

t e a s e r s 
 

s h a n g h a i   s p r i n g   r o l l s  
two rolls wrapped with vegetables, 

deep fried to perfection 
5 

 

, s w e e t   a n d   s p i c y   w i n g s 
six deep-fried chicken wings smothered with a 

delectable sweet and spicy sauce 
6 

 

l c r a b b y   c h e e s e   c r u n c h 
six pieces of crabmeat married with cream cheese 

in a lightly fried wonton…tastebud’s heaven 
6 

 

c r a b   p u f f s 
two crab claws enclosed in an aromatic shrimp puff 

7 
 

p o n z u   c r a b 
salt & pepper spiced soft shell crabs lightly stir-fried 

12 
 

g a r l i c y   t o f u 
crispy tofu and tasty garlic sauce, a zesty combination 

5 
 

s z e c h w a n   c o c o n u t   p r a w n s 
three king prawns and vegetables rolled in heavenly 

flakes of coconut and lightly fried to perfection all on a 
bed of delectable szechwan sweet and tangy sauce 

11 
 

l s t e a k   s a t a y 
marinated sliced flank steak with a hint of sweetness 

deep fried on bamboo skewers 
12 

 

l c h i c k e n   s a t a y 
marinated chicken deep-fried on bamboo skewers 

served with an irresistible peanut sauce 
10 

 

c a l a m a r i 
whole fried calamari delicately placed on top of a bed 

of lettuce and brushed with a teriyaki glaze 
11 

 

r e s t i n g   c h i c k e n 
perfectly spiced and stir-fried 
diced chicken and vegetables 

served on two cool crisp lettuce cups 
7 

 

l k o o – t e i g h 
six crescent-shaped steamed then pan-fried dumplings 

stuffed with ground pork and vegetables 
served with a ginger soy sauce 

7 
 

l H e a v e n ’ s   D e s i r e 
shanghai spring rolls, crab puffs, crabby cheese 
crunch, chicken satay, steak satay and koo-teigh 

15 per person 
(minimum two persons) 

f r o m   t h e   p o t 
 

g e n t l e   c h i c k e n   w o n t o n 
tender chicken dumplings in a delicate seasoned broth 

with mushrooms, napa and chicken broth 
5 

 

, h o t   a n d   s o u r 
a spicy and combination of flavors of fresh mushrooms, 

tofu and bamboo shoots in a rich egg flour broth 
5 

 

c h i c k e n   c o r n 
a hearty mix of chicken and creamy corn 

cooked in an egg broth 
5 

 

s i z z l i n g   r i c e 
a hearty mix of white shrimp, chicken, mushrooms and 

vegetables with sizzling floating rice cakes 
8  (serves two) 

f r o m   t h e   g a r d e n 
 

s e a w e e d   s a l a d 
seaweed lightly marinated with a delicate rice vinegar 

and garlic dressing…a salad of delicious seaweed 
7 

, c u c u m b e r   p i c k l e   s a l a d 
sweet and sour spicy cucumbers mixed with red chili 

peppers, ginger, carrots, vinegar and sugar 
7 



all entrees served family-style 
, denotes spicy dishes   ,, denotes extremely spicy dishes 

ldenotes Dragonfly specialty (most popular & highly recommended) 
18% gratuity is included for parties of 6 or more 

f r o m   t h e   w a t e r s  
(steamed jasmine rice or natural brown rice is served with entrees) 

 

l , h o t   a  n d   s p i c y   s c a l l o p s 
scallops sautéed in a sweet & spicy hunan sauce 

accompanied by a ring of broccoli flourettes 
19 

 

l h o n e y   w a l n u t   p r a w n s 
crispy prawns served in a creamy sweet delight 

accented with honey-roasted walnuts a nd 
accompanied by a ring of broccoli flourettes 

16 
 

t r e a s u r e s   o f   t h e   s e a 
tender sea scallops,  prawns and chinese vegetables 

sautéed in a delicate garlic and ginger sauce 
19 

 

l r e d   s n a p p e r   f i l e t  
steamed red snapper filet  

served with a ginger  and green onion sauce 
18 

 

s a l t   a n d   p e p p e r   p r a w n s 
six lightly stir-fried prawns seasoned with ginger, garlic 
and green onions and a side of seasoned vegetables 

16 
 

c h e f ’ s   p r a w n s 
king prawns, baby corn, snow peas, broccoli, napa, 

water chestnuts and mushrooms 
cooked in a delicate, garlicy sauce 

17 
 

, k i n g   p r a w n s 
six king prawns stir-fried with water chestnuts and 

onions in a spicy sweet  szechwan sauce 
served with a side of seasoned vegetables 

16 
 

l , D r a g o n f l y   n o o d l e s 
scallops, crab claws, king prawns and mussels stir-fried 

with egg noodles and drizzled with a chili garlic sauce 
19 

 

D r a g o n f l y   a n d   p h o e n i x  
8 oz. lobster tail stir-fried in a seasoned white sauce 

alongside our spicy honeymoon chicken, 
a perfect marriage of our finest 

market  
 

s e a f o o d   p l a t t e r  
tender sea scallops, king prawns, lobster tail and crab 
claws accompanied with mushrooms, snow pea pods , 
baby corn, napa, red peppers and the chef’s favorite 
spices all cooked in a light sauce and carefully served 

on a shredded potato nest 
23 

 

f i s h   of   t h e   d a y 
steamed or deep fried fresh whole fish on bone, 

cooked with a secret blend of spices in ginger sauce if 
steamed or drizzled with a sweet sauce if deep fried 

market  
 

h a p p y   f a m i l y 
a unification of king prawns, scallops, steak, chicken, 

crab claws and chinese vegetables 
in our succulent brown sauce 

19 
 

f r u i t s   o f   t h e   s e a 
the gems of the sea: king prawns, scallops, crab claws 
and lobster tail, delicately stir-fried with pineapples, 

cherries and mangoes, placed on a crispy crepe 
23 

f o w l  
(steamed jasmine rice or natural brown rice is served with entrees) 

 

m a n g o   c h i c k e n 
chicken lightly battered and deep fried, bell peppers 

and snow peas all stir-fried in a light mango vinaigrette 
sauce with mangos, cherries, and onions 

12 

, h o n e y m o o n   c h i c k e n 
lightly fried chicken stir-fried in a tantalizing sweet 

sauce with red chili peppers, red and green bell 
peppers and baby corn 

15 



all entrees served family-style 
, denotes spicy dishes   ,, denotes extremely spicy dishes 

ldenotes Dragonfly specialty (most popular & highly recommended) 
18% gratuity is included for parties of 6 or more 

l c r i s p y   s e s a m e   c h i c k e n 
crispy on the outside…tender on the inside, stir-fried in 

our sweet sesame sauce, the perfect combination 
15 

 

l d r e a m i n g   r o a s t   d u c k 
chef’s special recipe for his version of the peking duck; 
marinated boneless half duck, served with hoisin sauce, 

scallions and folded steamed buns 
17 

 

b a s i l   c h i c k e n 
chicken dressed with basil leaves 

and mushrooms in a light flavorful sauce 
13 

 

l , f i e r y   c h i c k e n 
wok-seared chicken, peanuts, red chili peppers, red 
and green peppers stir-fried in a special spicy sauce 

13 
 

l g a r d e n   c h i c k e n 
chicken, baby corn, snow pea pods, broccoli, 

water chestnuts and mushrooms 
cooked in a light garlic sauce 

12 
 

, g o l d e n   c h i c k e n 
chicken sautéed with mushrooms, broccoli and water 

chestnuts all drizzled with a hot garlic sauce 
12

m e a t 
(steamed jasmine rice or natural brown rice is served with entrees) 

 

s t e a k   a n d   b r o c c o l i  
sliced flank steak stir-fried with water chestnuts and 

fresh broccoli in a light brown sauce 
14 

 

l m o n g o l i a n   s t e a k 
sliced flank steak stir-fried and cooked mongolian style 

with mushrooms, yellow onions and scallions 
in a light wine sauce seasoned with hoisin sauce 

14 
 

l r a i n b o w   s t e a k 
sliced12 oz. filet mignon served on a bed of broccoli, 

baby corn, red pepper and mushroom with a 
brown oyster sauce 

20 
 

p e k i n g   s t e a k 
sliced flank steak stir-fried with celery, carrots and 

scallions in a lightly sweetened soy sauce 
14 

 

s e s a m e   s t e a k 
tender slices of lightly fried flank steak 

stir-fried in our sweet sesame sauce 
16 

 

, h u n a n   s t e a k 
baby corn, water chestnuts, green peppers and onions 

spicing up sliced flank steak 
in a spicy soy based sauce 

14 

, f i e r y   s t e a k  
wok-seared slicked flank steak stir-fried with peanuts 

and red chili peppers in a special spicy sauce 
14 

 

g i n g e r   s t e a k 
delicate and gentle slivers of ginger 

resting upon tender slices of flank steak sitting on top 
a bed of freshly seasoned spinach 

14 
 

s w e e t   a n d   s o u r   p o r k 
pork slipped in batter and deep fried, then stir-fried 

with green peppers, pineapple chunks and cherries in a 
sweet and sour sauce 

12 
 

l m o o   s h u   p o r k 
shredded pork, eggs and vegetables, wrapped in four 

mandarin crepes with scallions and hoisin sauce 
13 

 

t o m a t o   p e p p e r   s t e a k  
tender slices of flank steak sautéed with red and green 
bell peppers, tomatoes, onions and black bean sauce 

16 
 

, o r a n g e   p e e l   b e e f  
battered slices of  flank steak, deep fried and stir-fried 
in a sweet hot tangy orange sauce and garnished with 

fresh orange peels and hot chili peppers 
16 



all entrees served family-style 
, denotes spicy dishes   ,, denotes extremely spicy dishes 

ldenotes Dragonfly specialty (most popular & highly recommended) 
18% gratuity is included for parties of 6 or more 

g r e e n s  
(steamed jasmine rice or natural brown rice is served with entrees) 

 

m o o   s h u   v e g e t a b l e s 
spinach, cabbage, mushrooms, bean sprouts, eggs, 

scallions and bamboo shoots, wrapped in four 
mandarin crepes and hoisin sauce 

11 
 

s e a s o n e d   v e g e t a b l e s 
our chef’s picks of the season’s freshest and finest 

vegetables…cooked to perfection 
11 

 

l s t i r – f r i e d   s p i n a c h 
irresistible fresh spinach stir-fired with garlic 

9 
 

h o m e s t y l e   t o f u 
deep fried triangular-shaped tofu 

stir-fried in a brown sauce 
mixed with chinese vegetables 

12 
 

l b e a n s   &   p o d s 
string beans and snow pea pods  

stir-fried in a lightly spiced garlic sauce 
9 

 

, s i l k e n   t o f u 
silken tofu and scallions cooked in a spicy gravy  

11 

g r a i n s 
(all of the below may be served with your choice of chicken, beef, pork or shrimp) 

(add $2 for shrimp, $5 for crab, $7 for lobster ) 
 

p a n - f r i e d   n o o d l e s 
pan-fried egg noodles under a treasure of stir-fried 

vegetables and your choice of meat 
in a succulent brown hunan sauce 

11 
 

c h o w   f u n 
wide rice noodles 

pan-fried and layered with your choice of meat 
cooked in oyster sauce, onions and ginger 

11 
 

p i c k y   f r i e d   r i c e 
traditional fried rice made to your liking 

with your choice of meat and 
stir-fried with chinese vegetables 

10 
 

c h e f ’ s   f r i e d    r i c e 
chef’s special blend of ingredients and spices to create 

an indulgent fried rice with a hearty combination of 
chicken, steak and prawns 

12 
 

t a i w a n   r i c e   n o o d l e s 
thin rice noodles stir-fried in a 

plethora of chinese vegetables and spices and 
your choice of meat 

10 
 

l l o   m e i n 
soft noodles, stir-fried in a lightly spiced sauce 

showered with vegetables and your choice of meat 
10 

 

l d u c k    f r i e d   r i c e 
tender and succulent morsels of roast duck stir-fried 

with our chef’s favorite pick 
of vegetables tossed in jasmine rice. 

15 
 

,, c u r r y   o n   f i r e   f r i e d    r i c e 
snow peas and baby corn 
mixed with fried rice and 

your choice of meat, 
spiced with curry and cooked with a chili sauce 

11 
 

 


