DIM SUM

go=go=

MENU

5 EAST BROADWAY,
NEW YORK, NY 10038

TEL: (212) 732-0797
FAX: (212) 964-3149

Open Hours
10:00am - 11:00pm
All Major Credit Cards Accepted

YE 25 FRIED
1|4 Z. # A 4% SpringRolls
2| ¢ 4 % %A %4 Vegetarian Spring Rolls
3£ Z L a3 £ Rolls with Shrimp & Mango
4| £ # & A, Shrimp Balls
5|¢ A BT 4T Sesame Balls
6| % & JN 4% Pumkin Cakes
7|k £ A% 3 & 44 Turnip Cakes
8| £ & 4 45 85 Pork Dumplings

I5 25 BAKED
9|k X # & RoastPork Pie
10| ¥ %5 X #4 €, Roast Pork Bun
1| &k & % i {+ Baked Egg Custard

% ¥2 STEAMED RICE ROLL
FROM 10:00 AM TO 4:00 PM
12 | A # & B% Rice Rolls with Shrimp
13 | & F & 4 B Rice Rolls with Beef
14| £ % % # B Rice Rolls with Parsley & Scallions
15 | X B £ W & RiceRolls with Vegetables
#% % STEAMED

16 | 4 % 48 i i 4% Dumpling Soup with Shark Fin
17 | & # (T #F % Spare Ribs with Black Bean Sauce
18 [ % 45 4 A sk Beef Balls with Bean Curd Skin
19| % Z M4 4% L Beef Tripe with Black Pepper Sauce
20 | ¢ # it B /A Chicken Feet with Black Bean Sauce
21| £ Z # 4 {F % Veal - Chop with Black Pepper Sauce
2| % sk ik #£45 & Bean Curd Skin with Pork
23| X K47 %2k # Chicken & Sticky Rice in Lotus Leaf
24| ¢ & it X 444, Roast Pork Bun
25(¢ % # 4 ChickenBun

% f¥ STEAMED DIM SUM GO GO
26| % # & & Shrimp Dumplings
27| % F % # % ShuiMai
28| £ % KR 4t CrabMeat Dumplings
29| £ & # 4% Seafood Dumplings
30| £ % #  4% SharkFin Dumplings
M|k £ % % Chives & Shrimp Dumplings
32( ¢ ¥ @A # Pork& Vegetable Dumplings
33 £ 9% 4 #% Duck Dumplings
M| F 7K & # 4% Chicken Dumplings
35|k B B A ¥ Stuffed Mushroom
5= B VEGETABLE DIM SUM
36| 4 % 4% Bamboo Heart Dumplings
37| & = £ 4 Three Star Dumplings
38| % # _2 4% Jade Dumplings
39| K H % 4% Snow Pea Leaf Dumplings
40 [ X % # 4% Chinese Parsley Dumplings
M|+ %k % 42 Green Dumplings
42|+ ¥ % 4% SoyBean Dumplings
43| k. 4o & 4% Abbot’s Delight
44| ¢ $% 3% 4% Spinach Dumplings
45| 4 Lt % 4% Mushroom Dumplings
1FHIRSINER (FL10EARBRI
DIM SUM PLATTER (10 PC. ONE OF EACH)
46 | 1A B @ # Dim Sum Platter
47|18 4 % % o8 Vegetarian Dim Sum Platter
tH 68 DESSERT
48| K % 2 &K A Tapioca with Egg Yolk
49| X L F %A & Fresh Mango Pudding
50 | ¢ # i 4 Coconut Cake
5|4 & 4 A& Malaysian Rolls

R LUNCH 10:00 A.M. - 4:00 P.M.
%5 DINNER 4:00 P.M. - 11:00 P.M.

§:$2.75 K:$3.25 KF:$7.00 JH:$10.95
:$3.45 K:$3.95 $5:$7.95 [8:$11.95
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5 East Broadway, New York, NY 10038Tel: 212.732.0797
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APPETIZERS

. Cold Thin Slices of Pork
with Sesame Jelly Fish Salad..........ccceeurvnnee 9.95

. Cold Thin Slices of Beef
with Sesame Jelly Fish Salad............cccouuu..., 9.95
Cellophane Noodles with Cucumber............. 12.95
Spiced Salt Baby Silver Fish ...........ccccouvvennn. 9.95

Smoked Shredded Duck
with Young Preserved Ginger & Fungus....... 9.95

. Bean Curd Skin Stuffed
with Wild Mushrooms and Spinach............... 6.95
Village Vegetarian ROIIS ..........cccccvevivmmresessens 5.95

Go Go Seafood Pancake with Ginger Sauce . 8.95
Go Go Chicken Breast Stuffed
with Turnips & Jelly Fish ......cccomvnverrvernennns 9.95

SOUPS (All Soups Served with Shanghai Bread)
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CHICKEN, DUCK, SQUAB AND QUAIL
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Sliced Chicken in Chicken Broth

Served in a Fresh Coconut.........cocevurvecrerernens 5.95
Wise Man’s Broth (Seasonal) .......c...ccccovneucne. 4.95
(Fresh lily bulb and bean curd in a chicken consommé)

Duck Soup with Chinese Mushrooms ............ 495
Bamboo Heart Soup with Shredded Pork....... 4.95
Song of The Sea (Bean Curd and Seafood) .ueeree 5.95
Crab Meat with Smoked Ham ..........cocovurernnnen 5.95
Ying Yang Soup (Spinach and Camots) ....cceeenseees 5.95
Green Sea SoUup.....cconererunncrnnesnniinns 4.95
(Spinach and bean curd with lemon threads)

Black Mushroom Consomma ............ceceurenes 495

Mai Fun Noodle Soup with Chicken and Veg. 4.95

Go Go Roast Chicken

with Fried Garlic Stems .......c..cccorienmrerccrnenns 15.95
Sauté Chicken with Chinese Leeks .............. 12.95
Shepherd’s Purse ........ 14.95

(Chicken and vegetables stuffed in an egg white Dough)
Chicken Casserole with Taro and

Chinese Sausage.........oumrnmirerrnnnens 12.95
Preserved Duck Stew with Bean Curd Skin . 12.95
Roast Squab Served with Fried Leaves ....... 14.95
Minced Squab Served with Lettuce Leaves . 14.95

Quails on a Bed of Baby Bok Choy .............. 13.95
Sauté Garlic Chicken with Seasonal
Vegetable & Chinese Sausage .........ccccouueunas 12.95

Chicken Hot Pot with Wood Fungus
(Cooked at the table) (Minimum 4 people, $15 per person)
Peking Duck (To Order) ......ccrevvrvvnrnssrsarnsnns 36.00
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BEEF AND PORK

Steamed Pork with Chinese Black Olives .... 15.95

Salted Baked Pork ChOpS ......cccvvervenerccnsrenas 12.95
Sauté Shredded Pork with Chinese Celery

and Jicama.. 12.95
Sauteé Sliced Beef with Preserved

Young Ginger 15.95

Go Go Hamburgers in Steamed Buns (4) .... 10.95
Roast Pork on a Bed of Spring Vegetables . 10.95
Steamed Beef with Old Orange Peel ............ 15.95
Sauté Lamb with Spring Vegetables ............ 15.95

SEAFOOD AND FISH
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Spring Pond 16.95
(Sauteé scallops with lily bulb; seasonal)

Shrimps with Fresh Soy Beans and

Smoked Bacon 15.95
Go Go Seafood with Lotus Root .......cccceenunns 15.95
Bird's Nest Stuffed with Steamed Milk

and SAFIMPS ... 16.95
Steamed Bean Curd with Crab Meat

and Scallops . 13.95
Conch and Cuttlefish Casserole

with Rice Noodles 15.95
Pan Fried Halibut with Scallions

& Garlic Sauce ..........oorevnvvnversnns 19.95

Fresh Sauté Dungeness Crab with
Garlic Sauce on a Bed of Wide Noodles ...... M.P.

Steamed Fresh Sea Bass with

Scallions and Ginger v M.P.
Sauté Flounder with Chinese Leeks

& Celery ..o 18.95
Salt Baked Shrimps M.P.
Steamed Live Shrimps (Seasonal).................. M.P.

Broiled Jumbo Shrimps on a Sizzling Plate .. M.P.
Broiled Fresh Live Shrimps with

Fried Garlic Sauce M.P.
Golden Fried Bean Curd with Conch ........... 19.95
Lobster with Soybean Sauce and Cilantro .... M.P.
Fung Sa Boneless Flounder..........cocournernenne 21.95
Steamed Fresh Fish with Spicy Sauce........... M.P.
Go Go Seafood Fried RiCE .......ccrveuverrrerereaens 15.95

VEGETARIAN AND DISHES
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Abbot’s Treasure 13.95
(Potato basket stuffed with spicy vegetables)
Mock Shark’s Fin 12.95
(Sauté bean sprouts with egg and vegetables)
White Fungus with Chinese Broccoli ........... 12.95
Sauté Fresh Soy Beans with

Pickled Vegetables ........csummmmnssnnns 10.95
Sauté Chinese Chives with Chinese Celery

and Roasted Walnuts 11.95

Shiitake Mushrooms with Sugar Snap Peas 14.95
Sauté Pea Shoot with Sliced Bamboo Heart 15.95
Abbot’s Surprise (Winter Melon Dome) ....... 12.95
Go Go Ying Yang Bean Curd Noodles........... 11.95
Chinese Long Beans with Hot Spices .......... 10.95

Spicy Chinese Eggplant Casserole ............uu.. 9.95
NOODLES
Cellophane Noodles with Chicken
and Mushrooms 11.95
Spicy Wide Rice Noodles with XO Sauce,
Scallions & Pickled Vegetables..................... 8.95
Egg Noodles with Shrimps and
Chinese Chives 13.95
DESSERT
Good Luck Tiny Sesame Balls ...........ccccvmrenns 345
Pumkin Cakes ........cccccvuiiens 3.95
Fresh Mango Pudding ......c..ccunimmmmiinniinns 3.95
Steamed Tapioca with Sweet Egg Yolk .......... 3.95
Coconut Cakes ... 345




