MARTINIS $10

DRAGONF LY

You know we can't tell you that ..

FRENCH

Stoli Vodka, Chambord and Pineapple Juice

CHINA DOLL

Bacardi O Rum, Mdlibu Mango Rumn, 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

Mudlibu 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 Vodko, Fresh Lychee Juice and a dab of /\/\ongo Puree

~ Always Available ~
Grey Goose - Ketel One
Johnny Walker Black Label

Belvedere -

Patron - Bombay Sapphire -

COCKTAILS & DRINKS

RED DRAGONFLY 10
Extacy Pomegronate Liquer, Energy Drink, Cranberry Juice and a splash of Sprite

GREEN DRAGONFLY 10

Charbay Green Tea Vodka, Zen Green Tea liquer, Energy Drink and a splash of Sprite
MARGARITA-GRAND 10

Patron Silver Tequi|o, Grand Marnier and /\/\orgorifo Mix, with or without salt.

MAT1 TAI 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.
SCORPION 9

Bacardi O Rum, Korbel Brandy, Orange Juice and Sweet & Sour Mix

TOKYO TEA Q

A more sophisticated Long Island Iced Tea, Mixed with Midori and Sprite. Hold the coke.
SASSY SAFFRON Q

Stoli Razberi Vodka, Peach Schnapps, Midori and Cranberry Juice.

Sure to mcke any girl's night a true sassy one. You sweet thang.

CONGA COLADA %

Malibu Coconut Rum, Pineapple Juice, Colada Mix, and a splash of Creme de Banana
Suzy WONG /

Bacardi O Rum, Peach Schnapps and Orange Juice. Two Wongs are better than one.
SINGAPORE SLING 7

Tanqueray Gin, Sweet & Sour Mix and a touch of Grenadine.

FIRE FLY 7

Stoli Vodka, Finest Call Spicy Bloody Mary Mix garnished with olives.

HEY RICKY 6

Myer's Dark Rum mixed with equal parts of Orange and
Cranberry Juices served tall over ice.

WINES BY THE GLASS

Reds Gloss  Bottle
Archetype Cabernet Shiraz '04 8 32
BV Napa Zinfandel ‘O3 8 32
Parducci Pinot Noir ‘05 8 32
Beaulieu Vineyard Cabernet Sauvignon ‘03 7/ 28
Beaulieu Vmeyord Merlot ‘02 7 28
Edna Valley Syrah ‘O3 7 28
Rosemount Shiraz ‘04 7 28
Da Vinci Chianti ‘04 o) 25
Haywood Vintner's Select Merlot '02 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.

SAKE

Sho Chiku Bai 7 25

ESPRESSO & CAPPUCCINO

~ the perfect drink after a luscious meal ~

ESPRESSO 3
distinctively rich taste, hearty robust aroma, delicious golden crema
CAPPUCCINO 4

equal parts of rich espresso and steamed mik,
finished with heavenly froth

CAFFE LATTE 4
espresso, dash of steamed mik, finished with froth
topped with whipped cream

CAFFE MOCHA 4
fresh espresso, steamed mik and rich chocolate

EsSPRESsO CON PANNA 4
espresso topped with a generous serving of whip cream
WHIPPED COFFEE 4
DARK BLEND 3

regular or deccf
**FLAVOR SHOTS 1

add a shot of hazelnut, vanilla, almond, caramel or raspberry

REPUBLIC OF TEA $5
Blackberry, Darjeeling, Ginger Peach, Jade Mint
/\/\omgo Ce%on, Passion Fruit, Rcspberry Quince

Pomegranate Green Tea

DOUWE
EGBERTS

Whites Gloss  Bottle
Santa Margherita Pinot Grigio '05 Q 40
Sterling Napa Sauvignon Blanc ‘05 8 32
Beaulieu Vineyard Coastal Chardonnay ‘03 7/ 28
Chalone Chardonnay ‘04 7 28
Columbia Riesling'05 7 28
La Villa Pinot Grigio '05 7 28
St. Francis Chardonnay '04 o) 28
Blush

Barton &Guestier Rose D'Anjou '04 / 28

BEERS

Miller Light, Miller Genuine Draft, 4
Amstel Light Corong, Tsing Tao, Heineken, Sopporo 5

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 cacco 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
Cronberry/ Lemonade, Oronge, Gropefruif and Pineopp|e Juices

TEAS

HOT TEAS
Complimentary House Oolong Tea
SPECIALTY TEAS $3
Ask your server for what's available for the day..
Green Teaq, Jasmine, Blended, Earl Grey
Darieeling, English Breakfast, & more



family combinations
all of the combinations come with a
choice of hot and sour soup orchicken corn soup per person
choice of steamed jasmine rice or natural brown rice

choice of dessert per person

only $20 per person

Dinner for 2
Pick 1 from A
Pick 2 from C

Dinner for 4
Pick 1 fromAor B
Pick 3 from C and 1 from D

A
(1 piece per person)
Shanghai Spring Rolls
+ Koo-Teigh
+ Crabby Cheese Crunch

C
+ Crispy Sesame Chicken
+ » Fiery Chicken
+ Garden Chicken
+ Mongolian Steak
Steak and Broccoli
Beans and Pods
Seasoned Vegetables
+ Lo Mein
Pan-Fried Noodles
Picky Fried Rice
Chef’s Fried Rice

teasers

entrees

all entrees served family-style

Dinner for 3
Pick1fromAorB
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

B
(1 piece per person)
Crab Puffs
+ Chicken Satay
Steak Satay

D
+ Honey Walnut Prawns
Chef’s Prawns
» King Prawns
Saltand Pepper Prawns
Chef’s Prawns
+ » Hotand Spicy Scallops
+ » Dragonfly Noodles
Happy Family

» denotes spicy dishes » » denotes extremely spicy dishes
<+ denotes Dragonfly specialty (most popular & highly recommended)
18% gratuity is included for parties of 6 or more



teasers

shanghai spring rolls
two rolls wrapped with vegetables,
deep fried to perfection
5

#» sweet and spicy wings
six deep-fried chicken wings smothered with a
delectable sweet and spicy sauce
6

+ crabby cheese crunch
six pieces of crabmeat married with cream cheese
in a lightly fried wonton...tastebud’s heaven
6

crab puffs
two crab claws enclosed in an aromatic shrimp puff
7

ponzu crab
salt & pepper spiced soft shell crabs lightly stir-fried
12

garlicy tofu
crispy tofu and tasty garlic sauce, a zesty combination
5

szechwan coconut prawns
three king prawns and vegetables rolled in heavenly
flakes of coconut and lightly fried to perfectionallona
bed of delectable szechwan sweet and tangy sauce
11

from

gentle chicken wonton
tender chicken dumplings in a delicate seasoned broth
with mushrooms, napa and chicken broth
5

» hot and sour
a spicy and combination of flavors of fresh mushrooms,
tofu and bamboo shoots in a rich egg flour broth
5

+ steak satay
marinated sliced flank steak with a hint of sweetness
deep fried on bamboo skewers
12

+ chicken satay
marinated chicken deep-fried on bamboo skewers
served with an irresistible peanut sauce
10

calamari
whole fried calamari delicately placed on top of a bed
of lettuce and brushed with a teriyaki glaze
11

resting chicken
perfectly spicedand stir-fried
diced chicken and vegetables
served on two cool crisp lettuce cups
7

+ koo-teigh
six crescent-shaped steamed then pan-fried dumplings
stuffed with ground pork and vegetables
served with a ginger soy sauce
7

4+ Heaven’'s Desire
shanghai spring rolls, crab puffs, crabby cheese
crunch, chicken satay, steak satay and koo-teigh
15 per person
(minimum two persons)

the pot

chicken corn
a hearty mix of chicken and creamy corn
cooked in an egg broth
5

sizzling rice
a hearty mix of white shrimp, chicken, mushrooms and
vegetables with sizzling floating rice cakes

8 (serves two)

from the garden

seaweed salad
seaweed lightly marinated with a delicate rice vinegar
and garlic dressing...a salad of delicious seaweed
7

#» cucumber pickle salad
sweet and sour spicy cucumbers mixed with red chili
peppers, ginger, carrots, vinegar and sugar
7

all entrees served family-style
» denotes spicy dishes » s denotes extremely spicy dishes
<+ denotes Dragonfly specialty (most popular & highly recommended)
18% gratuity is included for parties of 6 or more



from the waters
(steamed jasmine rice or natural brown rice is served with entrees)

+ » hot and spicy scallops
scallops sautéed in a sweet & spicy hunan sauce
accompanied by a ring of broccoli flourettes
19

+ honey walnut prawns
crispy prawns served in a creamy sweet delight
accented with honey-roasted walnuts and
accompanied by a ring of broccoli flourettes
16

treasures of the sea
tender sea scallops, prawns and chinese vegetables
sautéed in a delicate garlic and ginger sauce
19

+ red snapper filet
steamed red snapper filet
served with a ginger and green onion sauce
18

salt and pepper prawns
six lightly stir-fried prawns seasoned with ginger, garlic
and green onions and a side of seasoned vegetables
16

chef’s prawns
king prawns, baby corn, snow peas, broccoli, napa,
water chestnuts and mushrooms
cooked in a delicate, garlicy sauce
17

# king prawns
six king prawns stir-fried with water chestnuts and
onions in a spicy sweet szechwan sauce
served with a side of seasoned vegetables
16

+ » Dragonfly noodles
scallops, crab claws, king prawns and mussels stir-fried
with egg noodles and drizzled with a chili garlic sauce
19

Dragonfly and phoenix
8 oz. lobster tail stir-fried in a seasoned white sauce
alongside our spicy honeymoon chicken,
a perfect marriage of our finest
market

seafood platter
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

fish of the day
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

happy family
a unification of king prawns, scallops, steak, chicken,
crab claws and chinese vegetables
in our succulent brown sauce
19

fruits of the sea
the gems of the sea: king prawns, scallops, crab claws
and lobster tall, delicately stir-fried with pineapples,
cherries and mangoes, placed on a crispy crepe
23

fowl

(steamed jasmine rice or natural brown rice is served with entrees)

mango chicken

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

» honeymoon chicken
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 » s denotes extremely spicy dishes
+denotes Dragonfly specialty (most popular & highly recommended)
18% gratuity is included for parties of 6 or more



+ crispy sesame chicken
crispy on the outside...tender on the inside, stir-fried in
our sweet sesame sauce, the perfect combination
15

4+ dreaming roast duck
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

basil chicken
chicken dressed with basil leaves
and mushrooms in a light flavorful sauce
13

4+ » fiery chicken
wok-seared chicken, peanuts, red chili peppers, red
and green peppersstir-fried in a special spicy sauce
13

4+ garden chicken
chicken, baby corn, snow pea pods, broccoli,
water chestnuts and mushrooms
cooked in a light garlic sauce
12

» golden chicken
chicken sautéed with mushrooms, broccoli and water
chestnuts all drizzled with a hot garlic sauce
12

meat
(steamed jasmine rice or natural brown rice is served with entrees)

steak and broccoli
sliced flank steak stir-fried with water chestnuts and
fresh broccoliin a light brown sauce
14

+ mongolian steak
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

+ rainbow steak
sliced12 oz. filet mignon served on a bed of broccoli,
baby corn, red pepper and mushroom with a
brown oyster sauce
20

peking steak
sliced flank steak stir-fried with celery, carrots and
scallions in a lightly sweetened soy sauce

14

sesame steak
tender slices of lightly fried flank steak
stir-fried in our sweet sesame sauce
16

# hunan steak
baby corn, water chestnuts, green peppers and onions
spicing up sliced flank steak
in aspicy soy based sauce
14

» fiery steak
wok-seared slicked flank steak stir-fried with peanuts
and red chili peppers in a special spicy sauce
14

ginger steak
delicate and gentle slivers of ginger
resting upon tender slices of flank steak sitting on top
a bed of freshly seasoned spinach
14

sweet and sour pork
pork slipped in batter and deep fried, then stir-fried
with green peppers, pineapple chunks and cherries in a
sweet and sour sauce

12

+ moo shu pork
shredded pork, eggs and vegetables, wrapped in four
mandarin crepes with scallions and hoisin sauce

13

tomato pepper steak
tender slices of flank steak sautéed with red and green
bell peppers, tomatoes, onions and black bean sauce
16

# orange peel beef
batteredslices 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 » s denotes extremely spicy dishes
+denotes Dragonfly specialty (most popular & highly recommended)
18% gratuity is included for parties of 6 or more



greens
(steamed jasmine rice or natural brown rice is served with entrees)

moo shu vegetables
spinach, cabbage, mushrooms, bean sprouts, eggs,
scallions and bamboo shoots, wrapped in four
mandarin crepes and hoisin sauce
11

seasoned vegetables
our chef’s picks of the season’s freshest and finest
vegetables...cooked to perfection

11

+ stir—fried spinach
irresistible fresh spinach stir-fired with garlic
9

homestyle tofu
deep fried triangular-shaped tofu
stir-fried in a brown sauce
mixed with chinese vegetables
12

4+ beans & pods
string beans and snow pea pods
stir-fried in a lightly spiced garlic sauce
9

# silken tofu
silken tofu and scallions cooked in a spicy gravy
11

grains
(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)

pan-fried noodles
pan-fried egg noodles under a treasure of stir-fried
vegetables and your choice of meat
in a succulent brown hunan sauce
11

chow fun
wide rice noodles
pan-fried and layered with your choice of meat
cooked in oyster sauce, onions and ginger
11

picky fried rice
traditional fried rice made to your liking
with your choice of meat and
stir-fried with chinese vegetables
10

chef’'s fried rice
chef’s special blend of ingredients and spices to create
an indulgent fried rice with a hearty combination of
chicken, steak and prawns
12

taiwan rice noodles
thin rice noodles stir-fried in a
plethora of chinese vegetables and spices and
your choice of meat
10

+ lo mein
soft noodles, stir-fried in a lightly spiced sauce
showered with vegetables and your choice of meat
10

+ duck fried rice
tender and succulent morsels of roast duck stir-fried
with our chef’s favorite pick
of vegetables tossed in jasmine rice.
15

#» 5 curry on fire fried rice
snow peas and baby corn
mixed with fried rice and
your choice of meat,
spiced with curry and cooked with a chili sauce
11

all entrees served family-style
» denotes spicy dishes » s denotes extremely spicy dishes
+denotes Dragonfly specialty (most popular & highly recommended)
18% gratuity is included for parties of 6 or more



