Biiclel st AN o IR —— 14.00
Broccoli with Garlic Sauce. ... .. ... 13.00
Sauteed StringBeans . . ........... 14.00
Eggplant with Garlic Sauce. ........ 19.00
lieibwithierclables =t 17.00
Tofu with Chinese Mushroom . .. ... 16.00
Seasonal Chinese Vegetables . ... ... 14.00
[Fi2 Qt.
Chicken or Pork Chow Mein...... 9.50 16.00
BeelGhBw Meir =t 10.50 18.00
Stirimp Elaws ey IErEuEe 10.50 18.00
Stibpum Chow Mein: 200t 11.50 19.00
Veraerdblellathen T 11.00
Cllexemon Foik Be einT e s 11.00
Bee il odivici) S 12.00
Stirin plfoivictn =S 12.00
Blotise o hain 13.00
Chicken or Pork Chow Fun /Mei Fun 15.00
Beef Chow Fun/MeiFun ......... 17.00
Shrimp Chow Fun/Mei Fun ....... 17.00
House Chow Fun/Mei Fun........ 17.00
Vegetable Egg Foo Young. . ........ 16.00
Roast Pork or Chicken Egg Foo Young 19.00
Beef or Shrimp Egg Foo Young . . ... 20.00
BroywniRicceesa—— FE) 225 (Q)) 4L28
WihihedRice ST (FE) 2200 SIOR )35
(rispy; oac s TR 0.50
Fortune Cookies (1 Dozen) ......... 2.75
RGO STTRE S 16 I ——— 0.95
Soft Drinks (ToGo) . .............. 2.50

House Sauce.. 0.75 (1/2 Pt.) 4.00 (Pt.) 7.00

Served Monday - Friday 11:30 A.M. to 3:00 P.M.
Serving with Fried Rice and Choice of Soup

Ghilckeh Chiow el nEeE S 10.00
Biaclel st e 5y R o e 9.00
Roast Pork LoMein................... 10.00
Severl SollEhiEkc e 11.00
MooiGoo GailBan: 5 o s 11.00
Chicken with Broccoli .. ............... 11.00
Penpe Steak e e 2.0
Beetwith; Brarcoli iy a sy e e 120
Chicken with Cashew Nuts ... .......... 11.00
Pork with:Garlic Satice 38— E 8 e 10.00
Peficwitificretables SPErrasmpEsps e 10.00
SE PVt kaliSIER SerICC P ——— 13.00
Shiimp withiCliSaree e - = 13.00
Chicken and Shrimp Combination. ....... 12.00
GETiEra N[E0c § 6 Fii Gloe R —— 12.00
TangerineBeef ...................... 14.00
FrawnwithiGarlic Salioe T sympes 13.00
Bee il SeemiceliG ) fey RS ——— 13.00
Beef Sauteed, Szechuan Style . .. ........ 13.00
Pepper CorniChicken s e e 10.00
EhicKceTikanc i el Ivima TSl c S 13.00
Stir Fried Seafood and Chicken .. ........ 14.00
Stilkried [Beol and Shniphp e g 14.00
BotibleiCookiRork: (Sliee] R R 6
Prawn & Chicken Hunan Style .......... 13.00
Enar Ehicken - S S SN o 11.00
Shrimp w. Snow Peas, Mushroom & Broccoli13.00
Pork with Black Bean Sauce ............ 11.00
Shirimpw- Vereldblec S T oE S 13.00
Sl pisv=t Bipee ol R e 13.00

Hot and Spicy

- Voted Top 100 Chinese Restaurant In U.S.
BY CHINESE RESTAURANT NEWS
- ZAGAT SURVEY AWARD OF DISTINCTION
- ZAGAT 2013-2014 CONNECTICUT REVIEW
Best Buys and Top Chinese Cuisine

Best Chinese Restaurant

Voted# 1
15 years in a row

By CONNECTICUT MAGAZINE

Serving award winning chinese cuisine
since 1982. Thank you for your continue support

ORDER TO TAKE OUT

TELZ (203) 795-3555
(203) 795-3556

Hitchcock Plaza
185 Boston Post Road,
Orange, Connecticut

(Exit 41 Off 1-95)

www.chinapav.com




CHINA PAVILION

APPETIZERS
T 112076 1 = e ———————— 8.50
BTG = e = S s s e e 6.00
LTSI o] T o | N ——— 2.50
Assorted Dynasty Hot Platter (for 2) . 20.00
Boiled or Fried Dumplings (6) . .. ... 9.50
Vegetable Dumplings 6) .. ........ e
Shrimp Dumplings (6) ........... 10.00
2 0] e e 2.50
Spring Roll “ewe's son e somen vom v 2.50
Barbecued Spare Ribs (6)......... 13.00
Chicken Fingers . . (sm.) 7.50 (Ig.) 10.50
EhickSmWIRESHG = o s o s 9.00
S o fo o R e e 9.00

# Hacked Chicken in Spicy Sauce. . . .. 8.00

# Cold Noodles in Spicy Sauce. . .. ... 8.00
Fantail Shrimp (6) ............... 8.00
Boneless Barbecued Ribs . . ... .. .. 12.00
House Crispy Ribs . . ............ 11.00
Terivaki Beef (6): ovs s w0005 s 5.4 11.00
Fried Wonton (8.« o vwws o sus 8.00

# Wonton Szechuan Style (8) ... ..... 8.00
Fiicel Calsiiar: « ~oos sme versn v va 13.00

# Salt & Pepper Calamari .......... 15.00
Crab Rangoon (6). . .............. 9.00
Scallion Pancake . ............... 8.00

SOUP (for two)

#Hotand SourSoup .............. 7.00
WWONORSOUP = « coms svovs s ssuvs sims 6.50
EEEIIrOD SOUD: ¢ caie i sssinin s sisi 6.50
Shredded Pork with Pickle Soup ... 12.00

# Hot & Sour Seafood Soup . ....... 15.00
Subgum Wonton Soup. . ......... 13.00

Velvet Corn Soup with Crabmeat. .. 13.00

FRIED RICE rc Qr

Vegetable Fried Rice ... ... 6.00.. 10.00
Chicken or Pork Fried Rice . 6.00.. 10.00
Beef Fried Rice . ......... 8.00.. 11.00
Shrimp Fried Rice ........ 8.00.. 11.00

Young Chow Fried Rice ... ... 9.00...12.00

SEAFOOD
Swect and SolFShimp s se= sose w2 poss ; 21.00
#Baby Shrimp with Chili Sauce ........... 21.00
5 U B PEBE SR o ccomen s smsn s scames 2 21.00
shrimp with’ LobsterSaliees- s - oo 21.00
T et e i e e 21.00
& Prawn with GalicSallce = = cn swms atns 5 21.00
#Prawn with Chili Sauce ................ 21.00
Shrimp with Broccoli . .. ............... 21.00
Prawn w. Snow Pea, Mushroom, Broccoli . . 21.00
#Shrimp with Eggplant. ................. 22.00
SN it S O B A e s 21.00
#Scallop with GarlicSauce. .. ............ 27.00
scallop'with™Vegetables = - T Tt T oo ss 27.00
i e log v E E o e e e 28.00
# Calamari with Black Bean Sauce ......... 22.00
POULTRY
Sweet and Sour Chicken ............... 17.00
g Kung Pao Chicken ; s s suue vvs s 18.00
Chicken with Vegetables . .............. 18.00
Chicken with Brocooli .- =« svws v wams 5 18.00
# Chicken with Garlic Sauce .. ............ 18.00
Chicken with Snow Peas ............... 18.00
Chicken with Cashew Nuts .. ........... 20.00
# Crispy Chicken with Hot Brown Sauce. . . . . 17.00
Chicken and Shrimp Combo ... ......... 20.00
Stirfried Chicken (no veggie). . ........... 20.00
VEGAN
#Vegan General Tso. .. ................. 21.00
Vegan Chicken w/ Vegetables .. ......... 21.00
#\Vegan TangerineBeef ................. 21.00
Vegan Pepper Steak. . ................. 21.00

We use only CHOLESTEROL FREE and 0% TRANS

FAT VEGETABLE OIL & no MSG.
"GLUTEN-FREE and steamed options available"

HOUSE SPECIALTIES
e EGERERAL FSERRIEEIEREN: <o o crmrm o sromerm 50 o o e 95 DR, LB e L 4 e T 22.00
TRIPLE DELIGHT Chicken, pork and shrimp sauteed with mixture of garden vegetables. . . . .. .............. 27.00
CRISPY PORK  Thin sliced of pork fried until crispy brown, then blended with sweet brownsauce.. . . . . ... cvvvivunn.. 20.00
HAWAII FIVE "O" Large prawn, scallop, chicken and beef with assorted vegetables. . . . .. .. ... iiinnnnnn.. 35.00
#LAMB TWO STYLE Two separate lamb presentation. One is lamb with scallion and the other is lamb with Hunan style. . . . . . 30.00
PINEAPPLEGFIGKEN: == suoveme o seovvmon o tomesins 08 1ortams 08 10w 02 DORusy 20 DOmiesn pOumeson o snese o 20.00

CHICKEN W. PINENUTS Diced white meat chicken & vegetables sauteed in white hot sauce, then topped w. very special pinenuts.. . 23.00
# PRAWN & CHICKEN HUNAN STYLE Prawn & tender morsels of chicken marinated then sauteed w. Chinese vegetables in spicy Hunan sauce.. 25.00

LAKE TUNG-TING PRAWN Jumbo shrimp, Chinese mushroom, snow peas, broccoli in white sauce. . .. .. ........... 25.00
G ER NI B ERE e e oy o s v sneere e Sl B it S oo 3¢ SENeareds mEuiedD S S o 27.00
»KUNG PAO FOUR FLAVOR Shrimp, pork, chicken, beef and vegetables stir-fried in spicy Kung Pao sauce. . .. ......... 27.00

#BEEF WITH SCENTED GINGER  Tender juicy beef, vegetables and imported special ginger with a traditional brown sauce. . . 25.00
STIR-FRIED SEAFOOD AND CHICKEN Scallop, shrimp and sliced of chicken breast precisely balanced with green scallion. 27.00
#»BABY & JUMBO SHRIMP IN TWO FLAVOR  Baby shrimp cooked w. black bean sauce in one side, prawn & chili sauce in the other.27.00

#SCALLOP & BEEF W. CARLIC SAUCE . . . .ot et e e e et e e naas 33.00
# CHICKEN THREE STYLE Battered chicken breast fried & topped w. scallion & brown sauce. Chicken w. snow peas. General Tso's chicken. 25.00
NEPTUNE BLESSING Prawn, scallop sauteed w. garden vegetables bound in a traditional white sauce. .. ............. 33.00
#PORK & SHRIMP HUNAN STYLE Pork w. black bean sauce & shrimp inchilisauce. . .. ... ..... .. .couvuuun... 25.00
# CHICKEN & BEEF COMBINATION Thin sliced chicken & tender juicy beef seared over high flame mixed w. grilled onion in a spicy Hunan sauce.2 6.00
CRISPY SESAME PRAWN . Lo e e et e it e 25.00
#DRAGON & PHOENIX Prawn in white sauce & crispy general Tso's chicken. . . . . .. .. ..o 27.00
SLIRERIELEBEEE SESEIRINR ..oc coo s o st s smasans 48 scsiotions sie sisgsions b stkiusngs wapaectns s putringos o 27.00
#SALT & PEPPER PRAWNS Lightly battered prawns with shell fried, then tossed in the classic salt & pepper seasoning . . . . . . 21.00
SESAME CEICIKENC. .. o s wr surmsss o st s smens 408 scsistions sie sisgsns = stkiusnes wannectns a4 pteinges s 20.00
CRISPYEIONEY WALNMUT SEIRIME o oo o6 simens o wimiuis a5 st 68 ustieus s ssiemih sEiitems s s wesmi 3 25.00
BEEF PORK
»Sha-ChaBeef...................... 22.00 Sweet and Sour Pork ................ 18.00
PeDDEL Stealc e o svnws 25 samiite o 2 22.00 » Sliced Pork with Black Bean Sauce. . .. .. 18.00
Beel With-Braceoli « suen on s oa s 22.00 Sliced Pork with Vegetables .. ......... 18.00
Beef with Mushrooms & Bamboo Shoots .22.00 Shredded Pork with Broccoli .......... 19.00
Beef with Snow Peas ................ 22.00 » Double SauteedPork . .. ............. 18.00
Beef with Cashew Nuts. . ............. 22.00 Tofu with Pork, Home Style . . . ... ... 20.00
i Shredded Beef Szec_huan S 200 » Tofu with Pork, Szechuan Style. . ... .... 22.00
shiredded Bect BEKIDEANE. wcee: o o 2o Sliced Pork with Scallion. . . .. ......... 20.00
» Beef w!th Garll.c SAUCE 7an o sivaines v v 22.00 Moo Shu Pork (4 Pancake) . .. ... ...... 20.00
BeclnathSeallions:: o s snassse sa e 22.00
Beef with StringBean. ............... 22.00
# Llamb, Hunan Style. . ................ 26.00 # Hot and Spicy

Lamb with Scallions . ................ 26.00



