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Available 11:30 am to 2:30 pm Monday through Saturday

COMBO PLATTER
Served with pork fried rice or white rice:

BONELESS SPARERIBS,

SPRING ROLL & CHICKEN WINGS 9
CRAB RANGOON, BONELESS SPARERIBS &

FRIED SHRIMP 9
BEEF SKEWERS, BEIJING RAVIOLI &

CRAB RANGOON 9

CHINESE LUNCH PLATE

Served with chicken wings or spring roll

and pork fried rice or white rice:

GENERAL GAU’S CHICKEN %t 9
KUNG PAO CHICKEN # 9
CHICKEN OR BEEF WITH BROCCOLI 9
SHRIMP WITH VEGETABLES 9
SALT & PEPPER CALAMARI 3k 9
DRY COOKED STRING BEANS # 8
PAD THAI WITH VEGETABLE, CHICKEN,

BEEF OR SHRIMP (norice) 8

JAPANESE LUNCH PLATE
Served with miso soup and house salad:
SUSHI LUNCH SPECIAL
4 pcs of assorted sushi & a spicy tuna roll 12
SASHIMI LUNCH SPECIAL
8 pcs of assorted sashimi served with rice 12

MAKIMONO LUNCH SPECIAL
Choose 2 items for $11 or 3 items for $14
Cannot combine same items in one order

SPICY TUNA SALMON
CALIFORNIA TUNA/AVO
CRAZY MAKI NEGIHAMA
ALASKAN CRUNCH
PHILADELPHIA SPICY SALMON
AVOCADO UNA-AVO

AVO & CUCUMBER  TUNA

IDAHO MAKI ASPARAGUS

CATERING AND BANQUET

Our professional banquet & catering services suit every
occasion and taste. You may select your own menu or our
manager will be happy to assist you in creating a
special menu to meet your needs

_ EEXE3s1D€ ORDERS

JANPANESE SHUMAI

Shrimp dumpling served steamed or fried (6 pcs) 6
GYOZA

Meat and vegetable dumpling

served steamed or pan-fried (6 pcs) 6
EDAMAME #

Boiled green soybeans in the pod, lightly salted 5
SOFT SHELL CRAB

Deep fried soft shell crab 10
BEEF NEGIMA

Broiled thin slice of sirloin steak rolled

with scallions 9
SAKURA ROLL

Crispy fried white fish mixed with crab meat

& honey wasabi sauce 10
KAPPA SASHIMI MAK] MustTrv!

Sliced cucumber rolled with avocado,

scallions, tuna, salmon, yellowtail

tobiko and spicy mayo 10
SASHIMI APPETIZERS %

Assorted filets of fish 12
TUNA TATAKI &£

Slightly cooked tuna served with onions,

spicy grated daikon and ponzu sauce 10
VEGETABLE TEMPURA #

Fluffy and crisp deep-fried battered vegetables 7
SHRIMP & VEGETABLE TEMPURA

Fluffy and crisp deep-fried battered

shrimp and vegetables 9

SUSHI ENTREES

All sushi entrées served with soup and salad

CHIRASHI %

12 pcs sashimi on a bed of sushi rice 18
NIGIRI %

7 pcs nigiri sushi and spicy tuna maki 18
MAKIMONO COMBOQ MustTrvt - 4

Spicy tuna, California & crazy maki 19
COOKED SUSHI COMBO

Combination of cooked shrimp, eel

and crabstick 20
SASHIMI REGULAR #

15 pcs assorted sliced fish served raw 22
SASHIMI DELUXE #

21 pcs assorted sliced fish served raw 29
FENG SHUI GARDEN Must ™! 2

Chef’s special choice of sushi and sashimi 45
SUSHI SASHIMI BOAT %

Chef’s choice of sushi, sashimi & rolls

on a boat platter Single 30 Double 55
FENG SHUI LOVE BOAT 4%

Chef’s choice of 15 pcs sushi, 21 pcs
sashimi & 3 rolls on a boat platter 80

Must Ttv! popular dish, new or special recipe,

chef says you must try!!

¥ spicy & vegetarian % raw & undercooked

4% Consuming raw or undercooked meats, poultry,
seafood, shellfish and eggs may increase your risk of
food borne illness, especially if you have certain medical
conditions. Contact your Public Health Official or
Physician for additional information

SUSHI A LA CARTE

2 pcs SUSHI or 3 pcs SASHIMI (add $2.5) per order
*  MAGURO (TUNA) 55
* SAKE (SALMON) 55
* SMOKED SALMON 5
*  HAMACHI (YELLOWTAIL) 5.5
* UNAGI (EEL) 5.5
* EBI(SHRIMP) 45
+ KANIKAMA (CRABMEAT) 4
* TAKO (OCTOPUS) 4.5
* SUZUKI (STRIP BASS) 5
* SABA (MACKEREL) 45
* HOTTATEGAI (SCALLOP) 6
* |IKURA (SALMON ROE) 5
*  UNI(SEA URCHIN) 7
* TOBIKO (FLYING FISH EGG) 5
* IKA(SQUID) 4.5
* TAMAGO (EGG CAKE) 3

MAKIMONO

¢ SPICY TUNA MAKI %4 65

¢ TUNA MAKI %% 55

¢ TUNA AVO MAKIE 6.5

¢ SPICY SALMON MAKI %% 6.5
¢ SALMON MAKI £ 5.5

e ALASKAN MAKI £ 6.5

*  NEGIHAMA MAKI £ 6.0

* SEARED WHITE TUNA MAKI £ 10
¢ CALIFORNIA MAKI % 6.0

¢ AVOCADO MAKI % 45

¢ KAPPA MAKI & 4.0

¢ IDAHO MAKI % 55

e PHILADELPHIA MAKI 6.5

*  CRUNCH MAKI 6.0

¢ UNAKYU MAKI 6.5

* UNA-AVO MAKI 7.0

¢ CRAZY MAKI % 8.0

e SHRIMP TEMPURA MAKI 9.0

e SPIDER MAKI 10

e CATERPILLAR MAKI 11

* B52 MAKI 1!

¢ SCORPION MAKI 11

¢ VOLCANO MAKI #% 12

o JALAPENO ROLL % 14

¢ SPICY SCALLOP TEMPURA MAKI % 14

£ Ifyou have a food allergy or special
dietary restrictions, please notify our staff and
we will try to accommodate you.

SIGNATURE ROLLS

RED SOX MAKI MustTry! A
Jumbo Pacific scallop tempura, spicy mayo,
topped with tuna, crispy shredded potato,
avocado, and cilantro 16

CELTICS MAK] MustTy 4
Soft shell crab tempura, asparagus, spicy mayo
with spicy tuna, tsume soy and wasabi tobiko 16
DICE-K MAKI %
Cooked shrimp, salmon, tuna, yellowtail,
avocado, tobiko and spicy mayo 16

LOBSTER TEMPURA ROLL MustT!
Lobster tempura wrapped inside & outside,
covered with smoked salmon & avocado 16
SPRING FLOWER ROLL
Seared tuna & avocado with crunch flake rolls
with horseradish & salmon skin 14
PURPLE ROLL
Eel tempura, cucumber & snow crab rolls covered
with grilled marinated Japanese long eggplant 13
BAKED PHILADELPHIA ROLL
Eel & avocado wrapped inside & outside,
covered with smoked salmon on top 13
DRAGON MAK] Must Trv!
Eel and avocado wrapped around kani,
cucumber and kaiware 13
SNOW MOUNTAIN 4%
Shrimp tempura, tobiko, tempura flake inside
and outside with snow crab & mayo 14
RAINBOW MAKI # 4
Eel, avocado, cucumber & tobiko, spicy mayo
wrapped with assorted sashimi 13

TERIYAKI @ GRILL
TERIYAKI
Tender meat or seafood broiled and

smothered in house special teriyaki sauce.
Soup, salad and rice included

CHICKEN 14 BEEF 17
SALMON 17 SHRIMP 17
SEA SCALLOP 18

GRILL
Tender meat or seafood grilled to perfection
and served in house special sauces.
Soup, salad and rice included

BLACK COD 20 SIRLOIN STEAK 22
BABY BACKRIBS 16
LAMB CHOPS IN RED WINE SAUCE 16

EEES BUFfFET
LUNCH BUFFET
Mon. - Sat. 11:30am to 2:30pm (except holidays)

DINNER BUFFET
Sunday. 5:00pm to 8:30pm (except holidays)

FENG SHUI provides daily lunch buffet with
over 30 different dishes. A healthy combination of salads,
soups, Chinese gourmet entrées, sushi rolls, delicious desserts,
and seasonal fruits. Seasonal specials of lobster, prawns or king
crab legs are provided for dinner buffet on Sunday




FENG SIUT 101

SUSHI BAR « LOUNGE * HIBACHI

Feng Shui is an ancient art and science
developed over 3,000 years ago in China.

The theories of yin and yang,
as well as the five Feng Shui elements —
metal &, wood A, water K, fire X and earth %,
are some of the basic aspects of Feng Shui
analysis that comes from Taoism.

It is extensively used in both home
and business environments all over the world
today. By no coincidence, Feng Shui ingeniously
incorporated numerous details of the classic
Feng Shui elements, showcases perfectly a
harmony of eastern culture and fine cuisines.

Feng Shui Restaurant is determined to define
and reform the fusion of Asian cuisines to suit
modern life style of healthy diet while keeping
their traditional richness of taste and
presentation way beyond its décor.

Feng Shui is fully committed to quality levels
without any compromise. Through meticulous
selection of ingredients, rigorous control
of inventory, scientific procedures of food
preparation, and elegant presentation
of each dish, Feng Shui achieves its goal.

At the Hibachi section, you will be able to enjoy
great meals sizzling right in front of you, along
with entertainment and communication by a
performing chef. What a wonderful experience
for kids and family and memorable venue
for birthday and corporate parties!

SPECIAL EVENTS

Celebrating 157 Anniversary
Hibachi Opening Ceremony

STARTERS

BEIJING RAVIOLI
Pan-fried or steamed (8 pcs) 6

SPINASH GREEN DUMPLING #
Shredded vegetable, served steamed (6 pcs) 6

SCALLION PANCAKE 5
CRAB RANGOON Must™! (@ pes) 7
FRIED CHICKEN FINGERS 7

CHINESE SHUMA| Must Try!
Filled with ground pork & vegetables,
shrimp on top, served steamed (6 pcs) 6

SPRING ROLLS % (2pcs) 5
EGG ROLLS 2 pcs) 5

FRIED CHICKEN WINGS (6 pcs) 7
BARBECUE SPARERIBS 9
BONELESS SPARERIBS 7

BEEF SKEWERS (5 pcs) 8
CHICKEN SKEWERS (6 pcs) 8
FENG SHUI SAMPLER

Fried shrimp, crab rangoon,

boneless spareribs, beef skewers,

chicken fingers, chicken wings and egg rolls.
Single 10  Double 19

50UPS

HOT & SOUR SOUPMust™! Pr. 3 (1. 6
WONTON SOUP Pr.3 Q. 6

CHINESE SEAFOOD CHOWDER Must™! ]]
MISO SOUP % Pt.3 Qr 6

A SALADS

HOUSE SALAD +
Lettuce, baby tomato, shredded carrots
with ginger dressing 4.5

SEAWEED SALAD *

Seaweed seasoned in sesame 6.5

AVOCADO SALAD 4%
Crabmeat, cucumber, tobiko and
avocado mixed with mayo 7

Must V! popular dish, new or special recipe,

chef says you must try!!
¥ spicy % vegetarian % raw & undercooked

% Some items are cooked to order and may be
served raw or undercooked. Consuming raw or
undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food-borne illness.

BEEF

CHICKEN

C [L;J/Les e

GOURMET BEEF COMPLETE
Classic stir-fried beef with a complete selection of
fresh vegetables and/or sauces

e SZECHUAN SPICY BEEF # 13

e HUNAN SPICY BEEF % 13

* BEEF WITH BROCCOLI 13

* BEEF WITH PEAPODS I3

e BEEF WITH PEPPER & ONIONS 13

e BEEF WITH MUSHROOMS 13

e BEEF WITH MIXED VEGETABLES 13

e BEEF WITH WILD MUSHROOMS Must™! |5

CRISPY BEEF WITH SESAME
Beef seasoned with chef’s sauces
and served with steamed broccoli 14
ORANGE FLAVORED BEEF %k
Deep-fried in mild chili sauce & flavored
with chopped orange peels on a
bed of broccoli 14
YUEN-YAN SPICY BEEF %
Stir-fried in hot pepper sauce on a bed of
string beans 14
MONGOLIAN BEEF Must™!
Classic stir-fried beef with scallions & ginger 15
BEEF WITH SCALLOPS
Stir-fried beef cubes and scallops
with chef’s special sauces 15

DUCK

BEIJING DUCK
Tender Long Island duck marinated
and expertly roasted to achieve moist
meat yet with crispy skin. Served with
pancakes, scallions and cucumbers.
Half 19 Whole 35

HOUSE CRISPY DUCK
Pre-cooked boneless flavored duck,
coated in pastry and deep-fried to
a crispy finish, served on top of
fresh vegetables with house special
sauce on the side 16

SHANGHAI BONELESS DUCK
Roasted duck stir-fried with broccoli,
peapods, black mushrooms in a
Shanghai sauce 16

HUNAN SPICY BONELESS DUCK %k
Roasted duck stir-fried with broccoli,
peapods, green and red pepper in a
Hunan spicy sauce 16

£ Ifyou have a food allergy or special dietary
restrictions, please notify our staff and
we will try to accommodate you.

18 Prices are subject to change without notice

GOURMET CHICKEN COMPLETE
Classic stir-fried chicken with a complete selection of
fresh vegetables and/or tasty sauce

e CHICKEN WITH CASHEW NUTS 12

e CHICKEN WITH BROCCOLI 12

e CHICKEN WITH PEAPODS 12

* CHICKEN WITH ASPARAGUS 12

e CHICKEN IN BLACK BEAN SAUCE 12

e CHICKEN WITH STRING BEANS 12

+ SAUTEED CHICKEN WITH VEGETABLES 12
* CHICKEN WITH CHINESE EGGPLANT #t 12
* CHICKEN IN GARLIC SAUCE %t 12

* SZECHUAN CHICKEN #t 12

* HUNAN CHICKEN #t 12

* KUNG PAO CHICKEN WITH PEANUTS # 12

SWEET AND SOUR CHICKEN 10
GENERAL GAU’S CHICKEN %t 13
ORANGE CHICKEN # 13
SESAME CHICKEN 14

MALA CHICKEN Must Try!
Stir-fried with red and green pepper, snow beans, onion
and Chinese garlic, seasoned with chef’s mala sauce 12

MINCED CHICKEN WITH PINE NUTS Must Trv!
With hoisin sauce and lettuce leaves for wrappings 12

STEAMED CHICKEN AND VEGETABLES (DIET) 1!

EX scAfooD

GOURMET SEAFOOD COMPLETE
Classic stir-fried jumbo shrimp or scallop with a
complete selection of fresh vegetables andl/or tasty sauces

e SHRIMP IN LOBSTER SAUCE 14

* SHRIMP OR SCALLOPS IN GARLIC SAUCE 3 15
e SHRIMP WITH GINGER & SCALLIONS 15

+ SAUTEED SHRIMP & VEGETABLES 15

e SHRIMP WITH ASPARAGUS 15

e SZECHUAN SPICY SHRIMP 3k 15

e MALA SHRIMP Must™v! 3% 5

* KUNG PAO SHRIMP WITH PEANUTS # 15

* SHRIMP WITH CASHEW NUTS 15

FENG SHUI CRISPY PRAWN Must vt g5 - 165
SALT & PEPPER CRISPY SHRIMP 3k 15
SALT & PEPPER CRISPY CLAMARI % 15
MINCED SHRIMP WITH PINE NUTS Must Try!
With hoisin sauce and lettuce leaves for wrappings 15

STEAMED CHILEAN SEABASS Must Trv!
Selected Chilean seabass fillet lightly steamed
with ginger and scallions 22

COCONUT SHRIMP MustTry!

Deep fried crispy jumbo shrimp topped
with coconut sauce 15

IMPERIAL COUPLE %k
Shrimp & scallop with broccoli in Szechuan
spicy sauce 16

SEAFOOD FESTIVAL
Lobster; scallops and shrimps with vegetable
in brown sauce 23s 23

STEAMED SHRIMP WITH VEGITABLES (DIET) 14

Ve etaviun
S

VEGETABLES

GOURMET VEGETABLE COMPLETE
Arich selection of fresh veggies prepared in tasty
chef’s special sauces

+ SAUTEED SHANGHAI GREENS 10
+ SAUTEED SNOW PEAPODS 10

« SAUTEED ASPARAGUS 10

» SAUTEED SPINACH 10

* BLACK MUSHROOMS, BAMBOO
SHOOTS & PEAPODS 10

* BROCCOLI IN GARLIC SAUCE # 9

* CHINESE EGGPLANT IN GARLIC SAUCE % 9

* DRY COOKED STRING BEANS % 10

HOME STYLE TOFU %
Deep-fried tofu with veggies in a brown sauce 9

SZECHUAN TOFU %
Cubed soft tofu in a spicy peppercorn sauce 9

VEGETARIAN’S DELIGHT

Mixed fresh veggies with tasty sauce or steamed 9

_ EEARICE £ NOODLES

FRIED RICE

Choice of chicken, beef, pork, shrimp or vegetables 8

House Special 9
SPINACH FRIED RICE Must ™! g

PLAIN RICE
White rice (Pint) 1 Brown rice (Pint) 2

SINGAPORE RICE NOODLES #k
Fine rice noodles flavored with curry

Choice of chicken, beef, pork, shrimp or vegetables 9

CHOW MEIN

Choices of chicken, beef, pork, shrimp or vegetable 10

LO MEIN
Soft egg noodles stir-fried. Choice of chicken, beef,

pork, shrimp or vegetables 9  House Special 10

SHANGHAI PAN-FRIED NOODLES
Topped with a combination of beef, chicken,
shrimp and assorted vegetables 12
SAUTEED UDON
Round wheat flour udon.

Choice of chicken, beef, pork, shrimp or vegetables

ORIENTAL CRISPY PAD THA]| Must Trv!

Angel hair noodles topped with a combination of

10

chicken, shrimp, vegetables and crushed peanuts 11

CHOW FOON
Wide rice noodles in Cantonese style. Choice of
chicken, beef, pork, shrimp or vegetables 10
House Special 11

BB MOO-SHI

MOO-SHI

Sautéed mushroom, cabbage, wood ear; dried lily flower

and scrambled egg, wrapped in four pancakes with

selection of chicken, beef, pork, shrimp or veggies 11

_ EBEJ €GG FOO YOUNG

EGG FOO YOUNG (CLASSIC)

A pancake filled with eggs, bean sprouts and onion,
served with house special gravy. Choice of chicken,

beef, roasted pork, shrimp or vegetable 10
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