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Imperial's Jumbo Shrimp Dumpllng Siu Mai Pork & Shrimp Dumpling Xiao Long Bao w/ Crab Meat Chiu Chow Dumpling (Pork & Peanuts) Shrimp & Green Chive Dumpling Chicken Sticky Rice in Lotus Leaf Spare Ribs in Black Bean Sauce ﬁ'_\ *% $:r~ IMPERIAL
’ : ) %*r *t\
\ Weksn"- 7P ‘ AN & ., , _ _ 7 S /] S350
SR =R T S EE T P R 5 B S & (7 % M H $450
Steamed Chicken Feet Beef Tripe w/ Ginger & Onion Pork & Shrimp Stuffed Bean Curd Skin Steamed Beef Meatball Beef Tendon with Mala Chili Sauce Baby Cuttlefish w/ Curry Sauce i L j( SS OO
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Steamed BBQ Pork Bun Steamed Creamy Lava Egg Yolk Bun Steamed Egg Custard Bun Steamed Tofu with Shrimp Mixed Chinese Sausage w/ Rice Spare Ribs w/ Chinese Olives & Rice |
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BBQ Pork Rice Crepe Rall Beef & Enoki Rice Crepe Roll i i i i i i Tofu

Shrimp w/ Celery Rice Crepe Roll Plain Steamed Rice Crepe Roll Chinese Dough Rice Crepe Roll Pork Stuffed Bean Curd Crepe Roll & Vegetable Rice Crepe Roll

EVERY DAY

2100 S Archer Ave, 2nd Fl, Chicago, IL 60616
(312) 326- 6888 | imperialchicago.com
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Preserved Egg & Minced Pork Congee Salted Chicken & Vegetable Congee Congee w/ Dry Scallop & Fried Dough i i Braised Beef Tripe Stew w/ Rice Roll
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Fried Sticky Rice Dumpling w/ Chicken Crispy Fried Taro Dumpling w/ Chicken Crispy Shrimp Roll i i i i Pan Fried Turnip Cake Wonton Dumplings in Spicy Chili Qil TABLE
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Eggplant & Tofu Stuffed w/ Shrimp i Pan Fried Pork Buns w/ Preserved Veg Pan Fried Pot Stickers i Golden Corn & Shrimp Dumpling Pan Fried Stuffed Veg Bean Curd Skin
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Sesame Ball Baked Egg Tart BBQ Pork Pineapple Turnover Pastry Pan Fried Water Chestnut Cake Red Bean & Coconut Cake Dessert Lychee & Gogi Berry Jelly Dessert Mango Pudding Dessert H|




TEA SELECTION
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HOUSE BBQ
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CRISPY ROASTED PORK BELLY S12.99
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. "CHAR SIU” HONEY ROAST BBQ PORK  $9.99
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] BBQ PORK RIBS $10.99
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] ROAST DUCK $10.99
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] SOY SAUCE CHICKEN $1099
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] CHINESE BRINE DUCK $10.99
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LUNCH SPECIALS
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CHICKEN CHOW MEIN
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i SEAFOOD CHOW MEIN
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SHREDDED PORK CHOW MEIN
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VEGETARIAN DELIGHT CHOW MEIN
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. CHOW MEIN WITH SOY SAUCE
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. STIR FRIED BEEF FLAT RICE NOODLE
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. STIR FRIED BEEF & PEPPER FLAT RICE NOODLE
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BEEF STEW SOUP NOODLES
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. SINGAPORE STYLE STIR FRIED VERMICELLI
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HARMOON STIR FRIED VERMICELLI
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] MALAYSIAN STIR FRIED FLAT NOODLES
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] YU CHOY WITH OYSTER SAUCE
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] CHINESE BROCCOLI WITH OYSTER SAUCE
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PINEAPPLE SEAFOOD FRIED RICE
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FUJIAN FRIED RICE (CHICKEN, DUCK, MUSHROOM)
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SOY SAUCE BEEF FRIED RICE
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. HOUSE SPECIAL FRIED RICE (CHICKEN, BEEF, SHRIMP) _q
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. SCALLOP & EGG WHITE FRIED RICE
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CHEF’S
RECOMMENDATIONS
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SALT & PEPPER FISH FILLET
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HONG KONG STYLE MIXED STIR FRY
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MALA CHILI SPICY SHRIMP
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- PORK BELLY WITH SPICY PEPPERS
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STIR FRIED SEAFOOD WITH MUSHROOMS
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il STRING BEANS WITH GROUND PORK
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YANGZHOU STYLE SOUP NOODLES
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IMPERIAL’S HOUSE STIR FRIED VERMICELLI
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] SEAFOOD & TOFU POT
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i STIR FRIED E-FU NOODLES
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. SALTED FISH & CHICKEN FRIED RICE
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. STIR FRIED STICKY RICE




