E Little Valnee

APPETIZERS

CUCUMBER SALAD (VEGAN) $4
SWEET & TANGY DRESSED CUCUMBERS (SPICY)
SOY, SESAME OIL, SESAME SEEDS

HOUSE SPECIAL EGG ROLL $3
FRIED & CRISPY, WITH SWEET & SOUR SAUCE
CHICKEN, BAMBOO, CABBAGE, CELERY

PORK SPRING ROLLS $4
GOLDEN FRIED, WITH SWEET & SOUR SAUCE
CABBAGE, TARD, CARROT

VEGGIE SPRING ROLLS (VEGAN) $4
GOLDEN FRIED, WITH SWEET & SOUR SAUCE
CABBAGE, TARD, CARROT, SESAME OIL

CRISPY SHRIMP ROLLS S5
CRISPY WRAPPED SHRIMP, WITH SWEET & SOUR SAUCE

CRAB RANGOON S6
CREAM CHEESE FILLED FRIED WONTONS, WITH SWEET AND SOUR SAUCE
IMITATION CRAB, WHITE ONION

PORK POTSTICKERS $8
PAN-SEARED, WITH SWEET & SAVORY SOY
NAPA, GINGER, GREEN ONION, SESAME OIL

IMPOSSIBLE POTSTICKERS (VEGAN) $8
PAN-SEARED, WITH SWEET & SAVORY SOY
IMPOSSIBLE "PORK," NAPA, CABBAGE, GINGER, GREEN ONION, SESAME OIL

FLAMING BEEF STICKS (GLUTEN FREE) $8
SKEWERED BEEF ON FLAMING MINI GRILL

LOLLIPOP WINGS $10
FRIED & GLAZED (SPICY)
GARLIC, GREEN ONION

SOUPS

HOT AND SOUR (VEGAN) $4
SHARP, RICH, SAVORY
CABBAGE, CARROT, WOOD EAR MUSHROOM, BAMBOO

EGG DROP (VEGETARIAN | GLUTEN FREE) $4

LUSCIOUS, WITH VELVETY EGG RIBBONS
CABBAGE, CARROT, WOOD EAR MUSHROOM, BAMBOO, EGG

SIDES

BLISTERED GREEN BEANS (VEGAN) S8
GARLICKY, SWEET, TANGY

CRISPY GREEN BEANS, BROCCOLI, OR CAULIFLOWER (VEGAN) $8

FRIED CRISP, WITH SWEET & SAVORY SOY

DESSERTS

ALMOND COOKIES (VEGETARIAN) $2
BUTTERY & SWEET

ICE CREAM SANDWICH (VEGETARIAN) $4
BLUE MOON SANDWICHED ALMOND COOKIES

LYCHEE SORBET (VEGAN) $4
REFRESHING & LIGHT

CHINESE DONUTS $4
FRIED & TOSSED IN SUGAR, WITH CONDENSED MILK ‘

PARTIES OF 6 MORE WILL BE SUBJECT TO A 20% GRATUITY CHARGE.

ENTREES SERVED WITH WHITE RICE | FRIED RICE ($1)

BROCCOLI $13
RICH & AMBER
CHOICE OF CHICKEN, TOFU, OR BEEF (S1)

CASHEW CHICKEN 13
CRUNCHY CASHEW SAUTE
BROCCOLI, CELERY, CARROT

CHOW MEIN $13

SAUCY SAUTE, WITH CRISPY WONTON STRIP NOODLES

PEAPODS, CABBAGE, BROCCOLI, BAMBOO, CELERY, CARROT

CHOICE OF CHICKEN, BBQ PORK, VEGETABLE, BEEF (S1, OR SHRIMP (S2),

GENERALTSO'S $15

SWEET GINGER

PINEAPPLE, BROCCOLI, CARROT

CHOICE OF CHICKEN, TOFU (VG), EGGPLANT (VG), CAULIFLOWER (VG), OR SHRIMP (§2)

KUNG PAQ $13

SAVORY AND SWEET CRUNCHY PEANUT STIR-FRY (SPICY)

PEANUT, WATER CHESTNUT, CARROT, CELERY, BELL PEPPER, WHITE ONION
CHOICE OF CHICKEN, TOFU, OR SHRIMP ($2)

MONGOLIAN $13

SWEET SOY GLAZED STIR-FRY, ON FRIED CRISPY RICE NOODLES
WHITE ONION, GREEN ONION

CHOICE OF TOFU OR BEEF (S1)

MO0 SHU $14

LIGHT STIR-FRY WITH THIN PANCAKES AND SWEET HOISIN
CABBAGE, CARROT, BAMBOO, GREEN ONION

CHOICE OF BBQ PORK OR VEGETABLE

ORANGE $15

CANDIED ORANGE

BROCCOLI

CHOICE OF CHICKEN, TOFU (VG), CAULIFLOWER (VG), OR BEEF ($1)

PEKING SHRIMP (GLUTEN FREE) $15
SMOOTH & RICH
BABY CORN, STRAW MUSHROOM, PEAPODS, BROCCOLI, CELERY, CARROT

SESAME $15

VIBRANT, GLOSSY, SWEET

ON SHREDDED CABBAGE & CARROT, SESAME SEEDS ON TOP

CHOICE OF CHICKEN, BEEF ($1), TOFU (VG), EGGPLANT (VG), CAULIFLOWER (VG), OR SHRIMP ($2)

SHRIMP WITH LOBSTER SAUCE (GLUTEN FREE) $15
SATINY & LUSCIOUS
PEAPODS, WATER CHESTNUT, PEAS, CARROT, EGG

SWEET & SOUR $13

STICKY, SWEET, TANGY

PINEAPPLE, BELL PEPPER, TOMATO, WHITE ONION

CHOICE OF CHICKEN, TOFU (VG, GF), CAULIFLOWER (VG), OR SHRIMP ($2)

NOODLES & RICE

LOMEIN 512

SWEET HOISIN AND SOY TOSSED YELLOW NOODLES

PEAPODS, SHREDDED CABBAGE & CARROT, WHITE & GREEN ONION

CHOICE OF CHICKEN, BBQ PORK, TOFU (VG), VEGETABLE (VG), BEEF ($1), SHRIMP (S2),
OR SUBGUM ($3)

SINGAPORE NOODLES (GLUTEN FREE) $12

FRAGRANT CURRY STIR-FRIED RICE VERMICELLI.

YELLOW CURRY, PEAPODS, SHREDDED CABBAGE & CARROT, WHITE & GREEN ONION
CHOICE OF CHICKEN, BBQ PORK, TOFU (VG), VEGETABLE (VG), BEEF ($1), SHRIMP (S2),
OR SUBGUM ($3)

FRIED RICE $11
QUINTESSENTIAL, FLAVORFUL
PEAS, CARROT, EGG, WHITE ONION
CHOICE OF CHICKEN, BBQ PORK, TOFU (V, VEGETABLE (V), BEEF ($1), SHRIMP (2],
OR SUBGUM ($3)




Little Valnee

HOUSE COCKTAILS WINE $9 GLASS[$36 BOTTLE
MAITAI$13 RED
BLEND OF RUM, ORANGE CURACAQ, ORGEAT, LIME CABERNET | PENLEY ESTATE ‘PHOENIX

PINOT NOIR | CLOS DES FOUS ‘POUR MA GUEULE'

SINGAPORE SLING $13 MERLOT | PECORARI
GIN, ORANGE CURACAO, CHERRY LIQUEUR, BENEDICTINE, PINEAPPLE, SODA MALBEC | INKARRI
PAINKILLER $12 WHITE

RUM BLEND, PINEAPPLE, ORANGE, HOUSE-MADE COCONUT CREAM

LYCHEE MARTINI $12
VODKA, LYCHEE LIQUEUR, LYCHEE, LEMON

LI HING MARGARITA $10
A CLASSIC MARGARITA WITH LI HING MUI (SALTY SOUR PLUM)

PHOENIX FLAME $10
HOUSE-INFUSED CHILI TEQUILA, TRIPLE SEC, STRAWBERRY, PINEAPPLE, LIME

MILK TEA PUNCH $10
RUM, BLACK TEA, CREAM, BITTERS

LYCHEE FLOAT $10
LYCHEE SORBET, SPARKLING WINE

NON-ALCOHOLIC COCKTAILS

LYCHEE LEMONADE $6
HOUSE-MADE LEMONADE & LYCHEE

UNDER THE SEA $6
COCONUT, PINEAPPLE, LIME, SODA, BITTERS

GUAVA KOMBUCHA COOLER $6
GUAVA, KOMBUCHA, LIME

PASSION PUNCH S6
PASSION FRUIT PUREE, ORANGE, SODA

COCONUT COLD BREW $6
HOUSE-MADE COLD BREW & COCONUT CREAM
TOPPED WITH WHIPPED CREAM

SPICED COLD BREW S6
HOUSE-MADE COLD BREW, SPICED SYRUP, CREAM

CREAM POP S6
ORGEAT, LI HING MUI (SALTY SOUR PLUM) SYRUP, LEMON, ORANGE BITTERS

SHAREABLES

SCORPION BOWL S18
BRANDY, GIN, RUM BLEND, ORANGE, LIME, ORGEAT, DEMERARA

VOLCANO BOWL S30
RUM BLEND, LUXARDO, DEMERARA, PASSION FRUIT, PINEAPPLE, LIME

SAUVIGNON BLANC | CHARTRON LA FLEUR
PINOT GRIGIO | WILHELM WALCH ‘PRENDO’

CHARDONNAY | LONE BIRCH
RIESLING | DR. LOOSEN 'DR. L'

ROSE
ROSE | MOULIN DE GASSAC

N/A SPARKLING ROSE | LEITZ 'EINS ZWEI ZERO'

SPARKLING
PROSECCO | CAVIT 'LUNETTA'
CAVA (§25BOTTLE) | CAMPO VIEJO

BEER & CIDER

DOWNEAST ORIGINAL BLEND $9
HEINEKEN S6

LEFT HAND MILK STOUT §7
MILLER HIGH LIFE S4

MODELO ESPECIAL $6

NEW GLARUS SPOTTED COW S6
ODELL SIPPIN' PRETTY $7

HARD SELTZER S6

CLOUDLESS MANGO LYCHEE
CLOUDLESS PINEAPPLE YUZU

SODA

COKE $3

DIET COKE $3

SPRITE 3

DIET SPRITE $3

GINGER ALE $3

GOSLINGS GINGER BEER $4

JUICE & TEA

HOT TEA §3

MILK TEA $4

SWEET TEA $4

WANG LA JIHERBAL $4
CRANBERRY S3



