FORTUNE COOKIE

LUNCH MENU

Welcome to the Mr. Charlie’s Fortune Cookie. We are
proud to offer you exquisite, authentic Chinese Cooking
with a touch of French influence. Our focus is on our
ability to bring you the most unique gourmet experience
encompassing a pleasant atmosphere, outstanding food,
and professional service. We specialize in the preparation
of a wide selection of dishes representing all four regional
cooking styles (Hunan/Szechuan, Peking, Canton, and
Shanghai).

Thank you for visiting Mr. Charlie’s Fortune CookKie.

(We are able to prepare our dishes in accord with special dietary requirements. Please inform your server of your needs.)



APPETIZERS

Barbecued Pork
Sliced of roast pork sautéed with soy sauce, green onions, and sesame seeds.

Barbecued Spareribs (2)

Traditional Asian pork spareribs marinated in a sweet red sauce.

Coconut Shrimp (6)

Large gulf shrimp dusted with flour until crispy and coated with semi-sweet coconut sauce.

Dumplings (6) Steamed or Pan Fried

Pork, green onions, Napa cabbage, ginger, and served with ginger vinegar and chili paste sauce.
Egg Roll (1)
Beef; egg batter, celery, white onions, cabbage, black pepper, and served with sweet and sour and hot mustard sauce.

Fried Won Ton (6)

Pork, green onions, ginger, and served with warmed sweet and sour sauce.

Chicken Lettuce Wrap (For 2)

Minced chicken with celery, water chestnuts, carrots, fresh and black mushrooms, white onions, green peas, bamboo shoots, and served on

two lettuce cups with hoisin sauce.

Philadelphia “Ping” Rolls (6)
Spring rolls filled with king crab meat, black pepper and you guessed it, Philadelphia cream cheese deep-fried, and
served with sweet and spicy dipping sauce.

<2 Salt & Pepper Calamari
Squid lightly dusted and wok-sautéed in Szechuan spices. Served with a garnish of candied walnuts and our
famous Mr. Charlie’s sauce and Chef Henry’s special sauce.

Vegetable Egg Roll (1)

Fresh and black mushrooms, carrots, celery, cabbage, egg batter, and served with sweet and sour and hot mustard sauce.

SOUPS, SALADS & NOODLE SOUPS

Egg Drop Soup

Egg, and green peas.
&3 Hot and Sour Soup

Bean curd (tofu), pork, bamboo shoots, fresh and blackwood mushrooms, egg, vinegar, white pepper, and sprinkled with green onions.

Minced Chicken and Corn Soup

Chicken, egg white, and corns.

Won Ton Soup

Won tons with green onions, barbecued pork, and spinach.

Wor Won Ton Soup (For 2)

Won tons with shrimp, chicken, barbecued pork, spinach, fresh mushrooms, bamboo shoots, and egg.

Seafood Combo Noodle Soup

Shrimp, scallops, fish, king crab meat and mixed vegetables, noodle soup in a white sauce.

Shredded Pork & Chinese Pickle Noodle Soup

Pork, Chinese pickle, bamboo shoots, green onions, and green cabbage.

«2> Stewed Beef Noodle Soup

Stewed beef with green cabbage, cilantro, noodle soup in a brown sauce.

Double Happiness Salad (Served with your choice of Hot & Sour, Egg Drop, or Minced Chicken and Corn Soup)
Grilled scallops and shrimp on a bed of field greens tossed in a delicate champagne vinaigrette.

Mr. Charlie% Salad (Served with your choice of Hot & Sour, Egg Drop, or Minced Chicken and Corn Soup)

A salad of mixed field greens tossed in Chardonnay vinaigrette with Fuji apple, and candied walnuts.

(With grilled breasts of chicken 8.95 or shrimp 9.50.)

Grilled Chinese Chicken Salad (Served with your choice of Hot & Sour, Egg Drop, or Minced Chicken and Corn Soup)
Grilled breast of chicken with Iceberg and Romaine lettuce, carrots, cabbage, scallions, snow peas, celery, red bell pepper
in hoisin vinaigrette with Mandarin orange, and crispy lo mein noodle croutons.

LUNCH COMBINATION

Served with Hot & Sour Soup, Minced Chicken & Corn Soup or Egg Drop Soup,
Steamed or Fried Rice and Vegetable Spring Roll.

Almond Chicken

Diced chicken with bamboo shoots, fresh mushrooms, green peas, water chestnuts in a brown garlic sauce. Garnished with toasted almonds.

Cashew Chicken

Tender diced chicken with water chestnuts and cashew nuts in a sweet red Mandarin sauce.
Chicken Chow Mein

Diced chicken with celery, white onions, bean sprouts in a white garlic sauce and served with crispy noodles.
Cleopatra Chicken

Sliced breasts of chicken prepared with snow peas, fresh mushrooms, carrots, water chestnuts, blackwood mushrooms,
green onions, and garlic in rich of tomato dynasty sauce with a touch of soy sauce.
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3 Five-Flavored Chicken

Chicken breast strips with minced fresh mushrooms, bamboo shoots, green onions, and water chestnuts in a symphony of Chinese flavors.

e General Tso% Chicken

Diced tender chicken with green onions, ginger, and fresh mushrooms in a slightly sweet Hunan sauce with sun-dried red chili pepper.
<2 Green Pepper Chicken

Diced tender chicken with green pepper in a dark brown spicy sauce.
«Z3Kung Pao Chicken

Diced tender chicken with green onions, and peanuts prepared in a spicy sun-dried red chili pepper sauce with a slightly sweet flavor.

Moo Goo Gai Pan

Sliced breasts of chicken with broccoli, bamboo shoots, snow peas, and fresh mushrooms in a light white wine sauce with a touch of garlic.

e Salt & Pepper Chicken

Chicken breast strips lightly dusted and wok-sautéed in Szechuan spices. Served with a garnish of candied walnuts, and our
famous Mr. Charlie’s sauce.

Moo-Shi Pork
Shredded pork stir-fried with cabbage, bean sprouts, fresh and blackwood mushrooms, spinach, bamboo shoots,
egg batter, and wrapped in two homemade Chinese pancakes with hoisin sauce.

Sweet and Sour Pork

Diced pork battered and deep-fried to golden brown finished in our homemade sweet and sour sauce with green pepper,
white onions, pineapple and carrots.

> Twice-Cooked Pork

Shredded pork with green pepper, white and green onions, black mushrooms, bamboo shoots, and cabbage in a hot
spicy red brown sauce.

&2 Yu-Hsian Pork
Shredded pork with green pepper, bamboo shoots, water chestnuts, fresh and blackwood mushrooms, and
green onions in a spicy Szechuan brown sauce with a touch of garlic.

Broccoli Beef
Sliced beef with broccoli, scallions, and bamboo shoots in a tasty dark brown sauce.
«3Kung Pao Beef
Sliced beef with green onions, and peanuts prepared in a spicy sun-dried red chili pepper sauce with a slightly sweet flavor.
Mongolian Beef
Sliced tender beef sautéed with scallions in a flavorful oyster sauce with a touch of soy sauce.
Pepper Steak
Shredded beef with green pepper, and bamboo shoots in a dark brown sauce.
3 Szechuan Beef
Shredded beef with green pepper, green onions, celery, and carrots in a spicy sun-dried red chili pepper sauce with a slightly sweet flavor.

& Yu-Hsian Beef

Shredded beef with green pepper, bamboo shoots, fresh and blackwood mushrooms, garlic, sliced scallions, and water chestnuts in a dark
brown spicy sauce.

SEAFOOD

Served with Hot & Sour Soup, Minced Chicken & Corn Soup or Egg Drop Soup,
Steamed or Fried Rice and Vegetable Spring Roll.

Cashew Shrimp
Shrimp sautéed with water chestnuts, and cashew nuts in a sweet red Mandarin sauce.
Chef Henry% Shrimp
Shrimp sautéed with broccoli, scallions, snow peas, and carrots in a delicate white wine garlic sauce.
House Special Shrimp
Shrimp sautéed with snow peas, bamboo shoots, water chestnuts, and fresh mushrooms in a white wine garlic sauce.
«23Kung Pao Shrimp
Shrimp with green onions, peanuts prepared in a spicy sun-dried red chili pepper sauce with a slightly sweet flavor.
Shrimp with Lobster Sauce
Shrimp sautéed with water chestnuts, fresh mushrooms, bamboo shoots, egg, and green peas in a white wine garlic sauce.
< |mperial Shrimp
Shrimp sautéed with minced fresh mushrooms, bamboo shoots, green onions, and water chestnuts in our Szechuan sauce.
> Salt & Pepper Shrimp
Large gulf shrimp lightly dusted in flour and sautéed golden brown in the wok with Szechuan spices with a garnish
of candied walnuts. Served with our famous Mr. Charlie’s sauce.

Shrimp Chow Mein

Shrimp sautéed with bean sprouts, celery, and white onions in a white wine garlic sauce and served with crispy noodles.

Sweet and Sour Shrimp
Deep-fried shrimp with green pepper, white onions, pineapple, and carrots in our homemade sweet and sour sauce.

23 Szechuan Shrimp

Shrimp sautéed with snow peas, carrots, fresh mushrooms, bamboo shoots, garlic, and scallions in our fabulous
white wine sun-dried red chili pepper sauce.
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&3 Yu-Hsian Shrimp 9.95

Shrimp sautéed with green pepper, bamboo shoots, fresh and blackwood mushrooms, water chestnuts, and green onions
in a spicy Szechuan brown sauce with a touch of garlic.

Chef Henry % Scallops 10.25
Scallops sautéed with broccoli, snow peas, green onions, and carrots in a delicate white garlic sauce with a touch of white wine.
Double Happiness 10.50
A marriage shrimp and scallops sautéed in a light white garlic sauce with snow peas, carrots, green onions, and green pepper.
& Imperial Double Happiness 10.50
Shrimp and scallops sautéed with minced fresh mushrooms, green onions, bamboo shoots, and water chestnuts in zesty Szechuan style sauce.
Chow San Shein 9.95

A unique combination of chicken, beef, shrimp and vegetables in a dark brown sauce.

VEGETABLES

Served with Hot & Sour Soup, Minced Chicken & Corn Soup or Egg Drop Soup,
Steamed or Fried Rice and Vegetable Spring Roll.

Buddha’s Delights 7.95

Broccoli, cabbage, celery, carrots, snow peas, fresh and black mushrooms, water chestnuts, bamboo shoots, and
baby corns in a dark brown sauce.

«Z3Bean Curd (Tofu) Szechuan Style 7.95
25 String Bean Sautéed with or without Meat Sauce 7.95
&> Yu-Hsian Eggplant 7.95

NOODLES & RICE

Served with Hot & Sour Soup, Minced Chicken & Corn Soup or Egg Drop Soup.

Mandarin Double Pan Fried Noodles 9.95

Thin noodles pan-fried to a crisp in a wok and topped with a generous portion of shrimp, chicken, beef, barbecue pork,
fresh mushrooms, snow peas, and bamboo shoots in a rich brown sauce.

Mandarin Soft Noodles 8.25
Soft noodles with chicken, shrimp, beef, bean sprouts, and spinach.

Vegetable Soft Noodles (Fried Rice) 7.95
Thin soft noodles stir-fried with mixed vegetables in a delicate brown sauce.

Barbecued Pork Fried Rice (Soft Noodles) 7.95

Mandarin Fried Rice 8.25
Combinations of chicken, beef, shrimp, green and white onions, bean sprouts, green peas, and egg batter.

Shrimp Fried Rice (Soft Noodles) 9.95

MR. CHARLIE'S DELIGHTS

Served with Hot & Sour Soup, Minced Chicken & Corn Soup or Egg Drop Soup,
Steamed or Fried Rice and Vegetable Spring Roll.

Chef% Special Chicken 9.95

Lean breasts of chicken browned in a wok, sliced and stir-fried with sliced scallions, ginger, garlic, and cilantro in a
unique brown sauce.

&5 Crispy Shrimp 11.50

Large gulf shrimp lightly dusted in flour and wok-sautéed in a sweet Mandarin golden brown sauce with a
touch of spicy, and garnished with fresh snow peas.

«23Kung Pao Triple Delight 11.25

A unique combination of chicken, shrimp and scallops sautéed with snow peas, bamboo shoots, green onions, sun-dried red chili pepper
and cashew nuts in our own spicy dark brown sauce.

Lemon Chicken 9.95
Tender chicken breast strips dusted in flour and sautéed in a hot wok until crispy and served with lemon sauce.
25 Qrange-Flavored Chicken 8.95
Tender diced chicken stir-fried in a spicy sweet orange sauce with tangerine peels, sliced scallions, garlic, and ginger.
Stir-Fried Sea Bass 12.95

Tender boneless filets of Chilean sea bass sautéed with our exquisite white wine sauce with snow peas, fresh mushrooms, garlic,
ginger and sliced scallions.

«Taiwanese Rib-Eye 13.50

Grilled seasoned rib-eye steak block-chopped served with mushrooms, sweet onions, and topped with our sweet
and piquant BBQ sauce.
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