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 Our Philosophy 

Good food that's good for you

start fresh
• The premium quality behind our 

fresh and healthy food is that we 
start every dish with fresh, natural, 
wholesome ingredients.

• Golden Temple uses only premium  
lean meats, fresh seafood and 
natural produce.

• We are raising the standards for  
your health by purchasing from  
the highest quality and respected  
purveyors available to us.

make it healthy
• Every dish is made fresh to order.
• Your health is priceless and we 

respect that our customers have dif-
ferent dietary needs.  Because we 
make every dish to order, Golden 
Temple can easily  
accommodate special requests.

• No carbs, low salt, high protein,  
whole grains —just ask!

• Golden Temple NEVER adds MSG 
and NEVER uses Trans Fats. Extra 
Virgin Olive Oil is used for cooking 
and  
100% Canola Oil for frying.

balance in all things
• Balance, itʼs all about choices.   

Golden Temple makes it easy to  
choose healthy, fresh food —no  
matter what your tastes.

• Eat well, feel good, be happy!  
Golden Temple encourages a  
lifestyle that includes healthy  
eating and exercise.

• Settle your dust....itʼs not just the 
food. Golden Temple strives to cre-
ate a 

 positive, enjoyable and harmonious 
atmosphere.

 
 

simply delicious
• Every ingredient, every recipe, every 

cooking process has to result in one 
thing.  The food has to taste great!

• We are constantly searching for  
premium quality purveyors, finding  
natural, fresh foods, incorporating 
healthful preparations and perfect-
ing our recipes for uncompromising 
taste. 
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natural chicken
Our premium chicken is always delivered fresh and  
comes from birds that are all natural and farm  
raised. Our major purveyor is Murrayʼs Chicken*  
which is the first poultry company to be Certified 
Humane Raised and Handled. Their premium quality 
chickens are:
Antibiotic Free
Hormone and Growth Drug Free
No feeding of animal by-products 
Able to stretch their wings freely

Other purveyors include Bell and Evans* and 
Perdue*. 

natural beef
The beef at Godlen Temple comes from suppliers  
that are known for their superior commitments to the 
healthy, natural and humane treatment of animals. 

Their quality standards include:
No feeding of animal by-products   
Never giving antibiotics
Never giving steroids and/or hormones

We purchase only premium quality grade beef  
from all of our purveyors, which include Coleman 
Natural Beef*, Star Ranch Natural Beef*, Cedar River 
Farms Natural Beef*, and Maverick Farms*.

natural pork
We use only premium pork that is 100% natural,  

great tasting, tender and extra lean.  All products  
are hand selected by the purveyors to deliver the  

highest quality eating experience. Chairmanʼs  
Reserve Premium Pork* is one of our suppliers.

fresh seafood
Premium quality local seafood is delivered  

fresh daily including Maine lobsters and New  
England sea scallops. Our mussels come from  

Prince Edward Island and our shrimp from  
the Gulf of Mexico. 

produce
Golden Temple is committed to supporting local  

growers of produce whenever possible. In addition,  
we continually seek out natural growers for all of  

our premium quality vegetables and fruit.   

extras
Itʼs the extras that make our food really healthy.   

Golden Temple uses premium extra virgin olive oil in 
all of our cooking and 100% canola oil for our frying. 

We do not use any trans fats. We use organic cane 
sugar and quality natural unprocessed sweeteners 

including sucanat and 100% maple syrup. In addition 
we use natural sea salt and we never add MSG.

*These are just a few of the purveyors that currently  
provide Golden Temple with quality ingredients.

Healthy, fresh food starts with 
healthy, fresh ingredients. 

The chefs at Golden Temple have done an extensive search to find the best purveyors of meats,  
seafood, produce and foodstuffs. Weʼve done this to ensure that every ingredient in  

each dish is of the highest quality available.  



4

*Delivery Any Time
Delivery is available from 11:15 a.m. to 12:15 
a.m. Sunday thru Thursday and 11:15 a.m. to 
1:15 a.m. Friday and Saturday. 

Timely Delivery
We will make every effort to deliver your order in  
a timely manner.  In our traffic stopping, always 
under construction, weather changing world, we 
ask you to please allow plus or minus 15 minutes 
from the requested/quoted delivery time.  We 
appreciate your understanding. 

Delivery Areas
Golden Temple offers free delivery with orders of 
$39.00 and over in Brookline, or $49.00 and over  
in Newton Center, Chestnut Hill, Allston and 
Brighton.  
We will deliver to most locations within the greater Boston 
area including, Fenway, Kenmore, Longwood, South End, 
Back Bay, Jamaica Plain, Financial District, Beacon Hill, 
Government Center, North End, West Roxbury, Cambridge 
including Harvard Square and Kendall Square.  Ask about 
our rates and other delivery areas. Special offers and delivery 
/fuel rates are subject to change without notice.  Special 
offers and medium size portions are not available 
on some holidays.  

Individually Packaged With Care
All delivery orders receive individual attention.   
Our Delivery Drivers take extra care in packaging 
your food and delivering your order.  They there-
fore, thank you in advance for any gratuity given.

Payment
Please pay with cash, The American Express® Card, Visa, 
MasterCard, Diner’s Club or Discover.  The omission of per-
sonal checks is intentional.

Telephone or Fax
Telephone: 617.277.9722  Fax: 617.277.9795.  
Golden Temple and The E Room are located at 1651 
Beacon St. in Brookline. *Winter Hours: 11:00 a.m. 
to 1:00 a.m. Sunday thru Thursday and 11:00 a.m. to 2:00 
a.m. Friday and Saturday. 
Summer Hours: 11:00 a.m. to 2:00 a.m. Seven Days 

*Consuming raw or undercooked meat, poultry, sea-
food, shellfish or eggs may increase your risk of food 
born illness.
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Appetizers
Seafood
Gulf Shrimp Summer Rolls  
Rolled in thin rice paper, chilled, contains 
peanuts 7.95

Shao-Mai (Shrimp/Pork)
Lightly steamed, open-faced dumplings, 
stuffed with finely chopped shrimp, 
pork, water chestnuts, scallions, Chinese 
seasonings  6.95

Wrapped Gulf Shrimp (4)
Jumbo whole shrimp wrapped in bacon, 
wok seared, with Chinese chili sauce  
13.95

Gulf Shrimp Tempura  9.95

Salt & Pepper Gulf Shrimp
Lightly fried with diced peppers  
seasoned with sea salt and black pep-
per  16.95

Fried Gulf Shrimp  9.95

Spicy Ginger Clams
Fresh steamed littlenecks in hot,  
spicy ginger garlic sauce
Full, approx. 18 clams.  26.95
Med, approx. 12 clams.  17.95

Clams in Black Bean Sauce
Fresh steamed littlenecks in black bean 
sauce
Full, approx. 18 clams  26.95
Med, approx. 12 clams  17.95

Garlic Basil Mussels
Fresh steamed PEI Mussels in garlic 
basil sauce  11.95

Mussels with Wine and Tomato
Fresh steamed PEI Mussels in tomato 
basil white wine sauce  11.95

Scallop Skewers  10.95
(wrapped in bacon)

Fried Scallops  9.95

Salt & Pepper Calamari
Lightly fried with diced peppers  
seasoned with sea salt and black pep-
per  8.95

Fried Squid (Calamari)  7.95

Salt & Pepper Lobster
Lightly fried fresh lobster meat with 
diced peppers seasoned with salt  
and black pepper  24.95

Crab Rangoon  7.95

Beef, Chicken, 
Pork and Lamb
Beef Teriyaki  11.95

Beef Satay  11.95

Curry Beef Puffs  6.95

Asian Grilled Lamb Chops (3)
Asian spiced marinated tender lamb 
chops, roasted and grilled 11.95

Chicken Soong
Finely chopped chicken stir-fried with 
shiitake mushrooms, water chestnuts, 
peppers, scallions,pine nuts,with  
lettuce wrappers  9.95

Chicken Teriyaki (White meat)  9.95

Chicken Satay (White meat)  9.95

Classic Chicken Velvet
Whole chicken marinated in Chinese 
Herbs, poached, served in pieces at 
room temperature  A true Chinese  
delicacy (Please allow 25 minutes.)  
Serves 2-4.   8.95 Half

Chicken Shao-Mai (Chicken/Shrimp)
Lightly steamed, open-faced dumplings, 
stuffed with finely chopped shrimp, 
chicken, water chestnuts,  
scallions, Chinese seasonings  6.95

Pot Stickers (Chicken)  6.95

Golden Temple Chicken Wings
Sauteed in tangy, spicy hot  
sauce  8.95

Chicken Wings  7.95

Chicken Livers with Walnuts  7.95

Chicken Fingers (White meat)  9.95

Golden Temple Ribs
Large, specially-cut pork ribs in our own 
barbecue sauce  19.95

Barbecued Ribs (Pork)  9.95

Barbecued Boneless Ribs (Pork)  9.95

Pork Tenderloin Strips  10.95

Ribs in Black Bean Sauce
Bite-sized pork ribs in black bean sauce  
8.95

Egg Rolls (2) 
(Vegetables seasoned with pork)  5.95

Vegetable
Vegetable Soong
Stir-fried shiitake mushrooms, water 
chestnuts, peppers, scallions,pine 
nuts,with lettuce wrappers  8.95

Pickled Vegetables  3.95

Vegetable Pot Stickers  6.95

Scallion Pancake (Meatless)  5.95

Vegetable Tempura  6.95

Vegetable Spring Rolls (2)  6.95

Fried Won Tons  5.95

Combination
Appetizers
Golden Temple Platter
Egg Roll, Barbecued Ribs, Fried Shrimp, 
Fried Won Tons, Chicken Wings and 
Pot Stickers
Serves two  23.95
Serves three  33.95

Beef, Pork, Chicken Platter
Barbecued Boneless Ribs, Pot Stickers, 
Beef Teriyaki, Chicken Fingers and 
Chicken Teriyaki
Serves one  16.95
Serves two  28.95

Seafood Platter
Fried Squid, Fried Scallops, Crab 
Rangoon and Fried Shrimp
Serves one  14.95
Serves two  24.95

Salads
Toasted Sesame Mandarin 
Orange Salad 
Mesculun mix, fresh mushrooms, 
Mandarin oranges with Toasted Sesame 
Mandarin Orange dressing*  6.95
with Beef Teriyaki  10.95
with Chicken Teriyaki  9.95

Seaweed Salad  4.95
*Balsamic Vinegarette or Extra Virgin Olive Oil 
and Vinegar available

New dish

Spicy hot!

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com
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Soups
Green Tea Buckwheat Vegetable
Soup (Chicken broth) 5.95

Green Tea Buckwheat Shrimp 
Vegetable Soup  6.95

Won Ton Soup (Pork)  5.95

Won Ton Soup with Chicken  5.95

Wor Won Ton Soup
Chicken, roast pork, shrimp, won tons, 
and Cantonese noodles  8.95

Golden Temple Won Ton Soup
Finely chopped pork, water chestnuts, 
spices wrapped in square won ton 
noodles in broth with vegetables and 
noodles  6.95

Udon Vegetable Soup
Shiitake mushrooms, vegetables 
and udon noodles in light chicken broth   
5.95

Chow Foon Vegetable Soup
Shiitake mushrooms, chow foon 
noodles and Chinese vegetables in light 
broth  5.95

Shrimp Chow Foon Soup
Shrimp, shiitake mushrooms and chow 
foon noodles in light broth with 
vegetables 6.95

Miso Soup  4.95

Chicken Rice Soup  5.95

Chicken Yatka Mein Soup
(Noodle)  5.95

Roast Pork Yatka Mein Soup  
(Noodle)  5.95

Tofu Vegetable Soup (Chicken broth)
5.95

Vegetable Soup (Chicken broth)  5.95

Egg Drop Soup  4.95

Corn Egg Drop Soup with
Chicken  5.95

Hot and Sour Soup  
Tofu, pickled vegetables, pork and egg  
5.95

Shrimp Hot and Sour Soup 
With tofu, pickled vegetables, pork, 
egg and chow foon noodles  6.95

Vegetables
All stirfried and sauteed dishes prepared 
with Extra Virgin Olive Oil

Vegetable Delight
Assorted vegetables lightly stirfried 
9.95-Full   6.65-Med

Spicy Hot Green Beans (with pork)
Stirfried with finely chopped pork in 
spicy hot sauce  9.95-Full   6.65-Med

Shanghai Bok Choy 
Stirfried with garlic  8.95-Full   6.65-Med

Szechuan Broccoli
Stirfried in light, spicy hot sauce  
7.95-Full   5.65-Med

Moo Shi Vegetables 
Stirfried cabbage, mushrooms, scallions, 
lily needles, Chinese vermicelli, organic 
eggs, with Mandarin  
pancakes  10.95-Full   7.65-Med

Stirfried Green Beans and Garlic
8.95-Full   6.65-Med

Pea Pod Leaves and Garlic 
12.95-Full   9.65-Med

Snow Pea Pods and Garlic  
8.95-Full   6.65-Med

Sauteed Spinach and Carrots 
7.95-Full   5.65-Med

Szechuan Chinese Eggplant  
Stirfried with diced red peppers,  
scallions in spicy hot sauce  
8.95-Full   6.65-Med

Wok Seared Yukon Potatoes  
Stirfried with scallions, fresh garlic  6.95-
Full   4.65-Med

Curry Yukon Potatoes    
Wok seared with scallions, carrots, yel-
low curry  6.95-Full   4.65-Med

Vegetable Tempura
9.95-Full   6.95-Med 

Tofu Vegetable Tempura  9.95-Full

Stirfried Green Beans, Onions
and Bacon  9.95-Full

Golden Dome
Smooth, Cantonese custard crowned 
with walnuts, shiitake mushrooms, water 
chestnuts, scallions in savory sauce  
Serves two to four  7.95-Full

Pickled Vegetables  3.95-Med 

Seaweed Salad  4.95-Med 

French Fried Yukon Potatoes  
3.95-Med 

exercise your heart

New dish

Spicy hot!

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com
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Beef
All natural, farm raised.  Stirfried and sauteed 
dishes prepared with Extra Virgin Olive Oil

Beef and Asparagus  
Stirfried with soy sauce and garlic   
15.95-Full  11.65-Med

Beef and Broccoli  
Stirfried in light oyster sauce over broc-
coli  14.95-Full  10.65-Med

Beef and Shiitake Mushrooms
Sauteed in oyster sauce 
19.95-Full  13.65-Med

Beef and Mushrooms
Sauteed in oyster sauce 
14.95-Full  10.65-Med

Beef and Snow Pea Pods  
Lightly stirfried with oyster sauce,  
garlic  14.95-Full  10.65-Med

Beef with Peppers and Tomatoes 
Stirfried in black bean sauce  
14.95-Full  10.65-Med

Beef with Wok Seared Potatoes    
Stirfried with Yukon potatoes, carrots, 
scallions,in black bean sauce  
14.95-Full  10.65-Med 

Beef, Spicy Hot
Sauteed in spicy hot sauce, over  
peppers, onions, cabbage   
14.95-Full  10.65-Med

Beef Vegetable Delight
Stirfried with tomatoes, peppers,  
broccoli, celery, onions, snow pea 
pods, straw mushrooms, baby corn, bok 
choy, water chestnuts in light  
oyster sauce  14.95-Full  10.65-Med

Szechuan Eggplant with Beef  
Stirfried with Chinese eggplant, diced 
red peppers, scallions in spicy hot 
sauce  14.95-Full  10.65-Med

Moo Shi Beef 
Finely sliced beef stirfried with cabbage, 
mushrooms, scallions, lily needles, 
Chinese vermicelli, organic eggs, with 
Mandarin pancakes  12.95-Full  9.65-Med

Kung Pao Beef
Stirfried with peanuts, scallions,diced 
celery, carrots, in spicy sauce     
14.95-Full  10.65-Med

Beef with Green Beans and Onions  
Stirfried with green beans, onions, gar-
lic  14.95-Full  10.65-Med

Mandarin Orange Beef
Sauteed in special Mandarin orange 
sauce  14.95-Full 

Beef and Chinese Broccoli  
Stirfried with oyster sauce,  
garlic   15.95-Full 

Beef and Spinach
Stirfried in light oyster sauce on a bed 
of spinach  14.95-Full 

Beef in Black Bean Sauce or
Oyster Sauce  (sauteed)  17.95-Full 
Served over Fried Won Tons 19.95-Full 

Crispy Orange Beef
Sliced flank steak, specially cooked 
crispy and tender, in aromatic spicy 
orange sauce  14.95-Full 

Sesame Beef  
Sliced flank steak, cooked crispy  
and tender, sauteed in tangy, sweet, 
sesame citrus sauce 14.95-Full 

Steak
All natural, farm raised
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

E Room Tenderloin of Beef
Marinated tenderloins of beef wok-
seared, served with sauteed onion 
rounds, asparagus, tomato, wok seared 
Yukon potatoes 
Full serves 2-4 people  54.95
Med serves 1-2 people  28.95

Mandarin Chopped Tenderloin
Very finely chopped tenderloin of beef 
stirfried with diced snow pea pods, 
shiitake mushrooms, water chestnuts, 
red peppers in spicy hot sauce, with 
Mandarin pancakes  13.95-Full 

Steak Kew
Tenderloin beef chunks stirfried with shii-
take mushrooms, bok choy, snow pea 
pods, water chestnuts in light  
oyster sauce  22.95-Full 

Steak with Tomatoes and Peppers
Tenderloin beef chunks stirfried with scal-
lions, peppers, tomatoes in garlic black 
bean sauce  22.95-Full 

Shanghai Steak
Tenderloin beef chunks stirfried with shii-
take mushrooms, Chinese vegetables in 
spicy hot sauce  22.95-Full 

Beef Tenderloin, Chinese Broccoli
Tenderloin beef chunks stirfried  
in oyster sauce over Chinese  
broccoli  22.95-Full 

Pork
All natural, farm raised
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Pork and Mushrooms
Sliced pork sauteed with sliced mush-
rooms, oyster sauce 12.95-Full  9.65-Med

Pork with Peppers and Onions
Sliced pork sauteed with peppers, 
onions in garlic, black bean sauce  
12.95-Full  9.65-Med

Pork, Spicy Hot
Sliced pork sauteed in spicy hot sauce 
served over peppers, onions, cabbage  
12.95-Full  9.65-Med

Pork Vegetable Delight
Thinly sliced pork stirfried with 
tomatoes, peppers, broccoli, celery, 
onions, snow pea pods, straw 
mushrooms, baby corn, bok choy, 
water chestnuts in light sauce  
12.95-Full  9.65-Med

Char Sue Din with Almonds
Roasted pork tenderloin sauteed with 
snow pea pods, diced mushrooms, 
other vegetables in light sauce,  
garnished with roasted almonds  14.95-
Full  10.65-Med

Pork with Green Beans 
Thinly sliced pork stirfried with  
green beans, onions, garlic   
13.95-Full  9.65-Med

Szechuan Pork
Finely sliced pork, Szechuan peppers, 
carrots, onions, peppers, peas and scal-
lions in hot and spicy sauce  12.95-Full  
9.65-Med  

Moo Shi Pork 
Finely sliced pork stirfried with 
cabbage, mushrooms, scallions, lily 
needles, Chinese vermicelli, organic 
eggs, with Mandarin pancakes  
11.95-Full  8.65-Med

Szechuan Eggplant with Pork  
Finely chopped pork, slices of Chinese 
eggplant, diced red 
peppers, scallions in spicy hot sauce  
11.95-Full  8.65-Med

Ginger Spiced Pork
Sliced pork sauteed in aromatic spicy 
ginger sauce  12.95-Full  9.65-Med
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Pork (continued)

All natural, farm raised

Broccoli Soong
Stirfried, diced broccoli, water  
chestnuts, shiitake mushrooms, finely 
chopped pork and ginger, served on lo 
mein noodles  15.95-Full  

Hon Sue Pork
Pork tenderloin, lightly battered topped 
with mushrooms, snow pea pods, water 
chestnuts, bok choy in  light brown 
sauce  12.95-Full 

Sweet and Sour Pork
Pork tenderloin lightly battered, topped 
with pineapple, tomatoes in sweet and 
sour sauce  12.95-Full 

Shanghai Noodles
Finely chopped pork in spicy hot sauce 
with peppers, served on soft lo mein 
noodles  11.95-Full  

Stirfried Green Beans, Onions
and Bacon  9.95-Full

Lamb
All natural, farm raised
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Spicy Grilled Lamb
Grilled tender lamb chops (4) finished 
with spicy hoisin pineapple sauce, 
served with stirfried green beans, onions  
19.95-Full  

Asian Grilled Lamb 
Asian spiced marinated tender lamb 
chops (4) roasted and grilled, served 
with pickled vegetables 19.95-Full

A Little of 
This, a Little 
of That
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Seafood Wor Bar
Sauteed fresh lobster, shrimp, straw 
mushrooms, baby corn, vegetables in 
seafood sauce with lightly battered fresh 
scallops   37.95-Full  

Gai Poo Har
Lightly battered sliced white meat 
chicken and shrimp, shredded Chinese 
vegetables, shiitake  
mushrooms, snow pea pods in  
oyster sauce, with crushed  
almonds  19.95-Full 

Gai Kew with Shrimp
Shrimp and chicken sauteed with  
shiitake mushrooms, snow pea pods, 
Chinese vegetables in light oyster sauce  
19.95-Full 

Golden Temple Din
Shrimp, white meat chicken, baby corn, 
straw mushrooms, diced  
vegetables in light sauce with slices  
of roast pork, with almonds  19.95-Full 

Meat Wor Bar
Beef, chicken and roast pork,  
stirfried with straw mushrooms, baby 
corn, Chinese vegetables in oyster 
sauce  19.95-Full 

Golden Temple Fantasy
Beef, lobster, shrimp, chicken with  
shiitake mushrooms, snow pea pods, 
water chestnuts, bok choy, stirfried in 
oyster sauce  32.95-Full 

Golden Temple Special
Shrimp, beef, snow pea pods, Chinese 
vegetables stirfried in oyster sauce, with 
sliced white meat chicken, lightly bat-
tered  19.95-Full 

Beef Shrimp Gai
Beef, shrimp, chicken sauteed in black 
bean sauce over bean  
sprouts 19.95-Full 

Duck
All natural, farm raised

Beijing Duck
Beijing’s famous Rotisserie Duck 
marinated, grilled until golden  
crispy, carved and classically  
presented with meat separated from the 
skin  Served with Mandarin  
pancakes and hoisin sauce.   
(Please allow 30-45 minutes.)  
38.95-Whole  19.95-Half 

 Roast Duck
Tender duck marinated and seasoned 
with Chinese herbs, roasted golden 
brown  32.95-Whole  17.95-Half  

�

�

New dish

Spicy hot!

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com
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Chicken
All natural, farm raised
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Classic Chicken Velvet
Whole chicken marinated in Chinese 
Herbs, poached, served in pieces at 
room temperature  A true Chinese  
delicacy (Please allow 25 minutes.)  
16.95-Whole   8.95-Half  

Ginger Sesame Chicken
Sliced breast stirfried with shredded gin-
ger, onions, peppers in sesame sauce  
12.95-Full  9.65-Med

Chicken and Broccoli
Sliced breast stirfried in light oyster 
sauce over broccoli  12.95-Full  9.65-Med

Chicken with Snow Pea Pods
Sliced breast stirfried with snow pea 
pods, light oyster sauce  
12.95-Full  9.65-Med

Chicken with Green Beans, Onions
Sliced breast stirfried with green beans, 
onions, garlic   
12.95-Full  9.65-Med

Chicken, Spicy Hot
Sliced breast stirfried, over peppers, 
onions, cabbage  12.95-Full  9.65-Med

Moo Goo Gai Pan
Sliced chicken breast stirfried with  
snow pea pods, mushrooms, water 
chestnuts, bok choy in light sauce  
12.95-Full  9.65-Med

Chicken Vegetable Delight      
Sliced breast stirfried with tomatoes, 
peppers, broccoli, celery, onions, snow 
pea pods, straw mushrooms, baby 
corn, bok choy, water  
chestnuts in light oyster sauce  
12.95-Full  9.65-Med     

Chicken with Cashews
Diced white meat, water chestnuts, red 
peppers, celery, sauteed in light hot 
sauce with cashews   
12.95-Full  9.65-Med

Hon Yin Gai Din
Diced white meat chicken sauteed with 
snow pea pods, diced mushrooms, other 
vegetables in light sauce, with almonds  
12.95-Full  9.65-Med

Kung Pao Chicken
Diced white meat stirfried with peanuts, 
scallions, diced celery, carrots in spicy 
sauce  12.95-Full  9.65-Med

Chicken with Wok Seared 
Potatoes
Sliced breast, Yukon potatoes stirfried 
with fresh garlic and scallions  
12.95-Full  9.65-Med

Curry Wok Seared Potatoes 
and Chicken   
Chunks of chicken,Yukon potatoes,  
carrots, onions in light yellow curry  
12.95-Full  9.65-Med  

Moo Shi Chicken 
Finely sliced chicken stirfried with 
cabbage, mushrooms, scallions, lily 
needles, Chinese vermicelli and  
organic eggs, with Mandarin pancakes  
11.95-Full  8.65-Med 

Curry Chicken
Chunks of chicken sauteed with  
broccoli, carrots, onions in light  
yellow curry sauce  12.95-Full  9.65-Med

Chinese Stuffed Peppers
Peppers stuffed with finely chopped 
seasoned chicken, shrimp, mushrooms, 
water chestnuts, scallions, wok fried  
in light oyster sauce   
(Please allow 25 minutes.)  12.95-Full  

Mandarin Orange Chicken
Sliced breast sauteed in Mandarin 
orange sauce  13.95-Full  

Chicken with Yu-toy
Sliced breast with yu-toy (a green leaf 
Chinese vegetable), stirfried in light gar-
lic sauce  12.95-Full  

Chicken and Chinese Broccoli
Sliced breast stirfried with oyster sauce, 
garlic  14.95-Full  

General Gau’s Chicken
Crispy coated chunks of chicken with 
spicy ginger sauce  12.95-Full  

Chicken and Scallions
Sliced breast stirfried with scallions  
and light oyster sauce, over  
spinach  13.95-Full  

Mango Chicken      
Sliced breast stirfried with asparagus, 
fresh mango and red peppers in light 
mango sauce  13.95-Full    

Chardonnay Chicken
Sliced breast, broccoli, spinach in white 
wine sauce with hint of lemon, over 
Cantonese noodles  18.95-Full  

Chicken with Pea Pod Leaves
Sliced breast stir-fried with garlic, pine 
nuts over pea pod leaves 15.95-Full  

Shanghai Chicken
Half chicken, lightly fried, served sliced 
with stirfried Chinese vegetables, shii-
take mushrooms in spicy hot sauce 
11.95-Full 

Empress Chicken
Crispy, petite chicken (Cornish Hen) 
marinated in Chinese herbs, over  
stirfried green beans, carrots, onions, 
shiitake mushrooms 13.95-Full  

Lemon Chicken
Sliced white meat, lightly battered, sau-
teed in tangy lemon sauce  13.95-Full  

Sesame Chicken  
Sliced white meat, lightly battered, sau-
teed in tangy, sweet sesame citrus sauce  
13.95-Full   

King Moon Gai with Almonds
Sliced white meat chicken, lightly  
battered with shredded vegetables, shii-
take mushrooms in dark sauce  
with crushed almonds  13.95-Full  

Ho Yu Gai Poo
Sliced white meat chicken, lightly  
battered with shiitake mushrooms, 
Chinese vegetables in oyster  
sauce  13.95-Full  

Hon Sue Gai
Sliced white meat chicken, lightly  
battered and cooked with mushrooms, 
snow pea pods, water chestnuts, bok 
choy in light brown sauce  13.95-Full  

Sweet and Sour Chicken
Sliced white meat, lightly battered, with 
pineapple, tomatoes in sweet and sour 
sauce 13.95-Full 

New dish

Spicy hot!

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com
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Fish
All fish delivered fresh daily.  
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Steamed Salmon with Ginger
Fillet steamed with fresh ginger, lemon, 
broccoli, scallions  18.95-Full 

Salmon and Snow Pea Pods
Fillet wok-seared with stirfried snow pea 
pods, scallions, onions,  
garlic  18.95-Full 

Ginger Chilean Sea Bass
Fillet steamed with ginger, garlic,  
scallions, finished with sizzling ginger 
soy  21.95-Full 

Chilean Sea Bass with Black Bean
Fillet steamed with black beans,  
scallions, garlic  21.95-Full 

Chilean Sea Bass, Hunan Style
Lightly battered fillets, with  
vegetables in spicy hot ginger  
garlic sauce  21.95-Full 

Fillet of Sole Kew
Lightly battered, with snow pea pods, 
mushrooms, water chestnuts, bok choy, 
peppers, in light sauce  16.95-Full 

Steamed Fillet of Sole with Ginger
Steamed with fresh ginger, soy,  
scallions, Shanghai bok choy  18.95-Full 

Fillet of Sole, Hunan Style
Lightly battered, with vegetables  
in spicy hot ginger garlic sauce 16.95-Full 

Sweet and Sour Sole
Lightly battered fillet, with pineapple 
and tomatoes in sweet and sour sauce  
16.95-Full 

Suchow Sole
Lightly battered fillet, with shredded pep-
pers, vegetables in light hot spicy sauce  
16.95-Full 

Tuna Steak with Chinese Chili
Wok-seared, with Chinese chili  
garlic sauce and pickled  
vegetables  18.95-Full 

   Room Tuna Steak 
Herb marinated, wok seared, with sau-
teed onion rounds, asparagus, tomato  
19.95-Full 

Catfish, Hunan Style
Fillets lightly battered, with  
vegetables in spicy hot ginger  
garlic sauce  13.95-Full 

Catfish Din with Almonds
Fillets stirfried with snow pea pods, 
diced vegetables, almonds  13.95-Full 

Catfish and Broccoli
Fillets stirfried with fresh broccoli,  
garlic  13.95-Full 

Scallops
Fresh New England sea scallops
All stirfried and sauteed dishes prepared 
with Extra Virgin Olive Oil

Scallops with Snow Pea Pods
Fresh scallops stirfried with snow pea 
pods, scallions, onions, garlic   
19.95-Full  13.65-Med

Scallop Kew
Fresh scallops sauteed with shiitake 
mushrooms, bok choy, snow pea pods, 
water chestnuts in light sauce  19.95-Full  
13.65-Med

Scallops, Hunan Style
Fresh scallops lightly battered with veg-
etables in spicy hot ginger garlic sauce 
19.95-Full 

Hon Sue Scallops
Fresh scallops lightly battered, with 
mushrooms, snow pea pods, water chest-
nuts, bok choy in light brown sauce   
19.95-Full

Sweet and Sour Scallops
Fresh scallops lightly battered with 
pineapple, tomatoes in sweet and sour 
sauce  19.95-Full

Maine Lobster
Fresh Maine lobster
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil
Prices subject to market fluctuation

Maine Lobsters, Cantonese Style
(No shell) Fresh lobster meat stirfried  
with finely chopped pork in lobster-
infused, garlic black bean sauce   
39.95-Full  28.65-Med

2lb Maine Lobster, Cantonese Style
Stirfried in shell with finely chopped 
pork in lobster-infused, garlic black 
bean sauce  38.95-Full 

2lb. Maine Lobster with Shrimp,
Cantonese Style
Stirfried in shell with shrimp, finely 
chopped pork in lobster-infused, garlic 
black bean sauce  46.95-Full 

2lb Ginger Scallion Lobster 
Fresh, stirfried in shell with ginger, scal-
lions, Chinese seasonings  38.95-Full 

Lobster Kew
Fresh Maine lobster meat stirfried with 
shiitake mushrooms, bok choy, snow 
pea pods, water chestnuts in light sauce  
39.95-Full  28.65-Med

Hon Sue Lobster
Lightly battered fresh Maine lobster meat 
with mushrooms, snow pea pods, water 
chestnuts, bok choy, in brown sauce  
39.95-Full 

Salt and Pepper Lobster Plate
Lightly fried fresh lobster meat with 
diced peppers, sea salt, black  
pepper, with seaweed salad, wok 
seared Yukon potatoes  39.95-Full 

Lobster Sauce (Pork)
Finely chopped pork in lobster-infused, 
garlic black bean sauce 
9.95-Full  6.65-Med

Please note:  fish, lobster and scallops 
availability and prices are subject to 
market fluctuations.

}

New dish

Spicy hot!

T A K E O U T
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Gulf Shrimp
Prime white shrimp from the Gulf of Mexico.
Stirfried and sauteed dishes prepared with  
Extra Virgin Olive Oil

Shrimp and Broccoli  
Stirfried in light sauce, over fresh  
broccoli  16.95-Full  11.65-Med

Shrimp and Asparagus  
Lightly stirfried with soy sauce and garlic 
17.95-Full  12.65-Med

Shrimp in Lobster Sauce
Sauteed in finely chopped pork in lob-
ster-infused, garlic black bean sauce  
16.95-Full  11.65-Med

Shrimp, Spicy Hot
Stirfried in spicy hot sauce, over  
peppers, onions, cabbage  
16.95-Full  11.65-Med

Subgum Shrimp Kew
Stirfried with mushrooms, tomatoes, pep-
pers, Chinese vegetables in light sauce 
16.95-Full  11.65-Med

Shrimp with Wok Seared
Potatoes
Stirfried with seared Yukon potatoes, 
fresh garlic, scallions  
16.95-Full  11.65-Med

Szechuan Shrimp
Stirfried with Szechuan peppers, car-
rots, onions, peppers, peas, scallions in 
hot, spicy sauce  16.95-Full  11.65-Med

Tow Goo Har Kew
Sauteed shrimp with baby corn, straw  
mushrooms, Chinese vegetables in oys-
ter sauce  16.95-Full  11.65-Med

Hon Yin Har Din
Sauteed shrimp with snow pea pods, 
diced mushrooms, other vegetables in 
light sauce,with almonds  
16.95-Full  11.65-Med

Szechuan Eggplant with Shrimp  
Slices of Chinese eggplant with diced 
red peppers, scallions in spicy hot 
sauce  16.95-Full  11.65-Med

Moo Shi Shrimp 
Stirfried with cabbage, mushrooms, 
scallions, lily needles, Chinese vermi-
celli, organic eggs, with Mandarin pan-
cakes  16.95-Full  11.65-Med

Shrimp and Pea Pod Leaves  
Stir-fried with garlic, pine nuts over pea 
pod leaves  21.95-Full 

Shrimp in Black Bean Sauce or
Oyster Sauce  (sauteed)  21.95-Full 

Ginger Scallion Shrimp
Stirfried with ginger, scallions, Chinese 
herbs  19.95-Full 

Shrimp with Shiitake Mushrooms
Sauteed in oyster sauce   25.95-Full 

Shrimp with Mushrooms 
Sauteed in oyster sauce  19.95-Full 

Shrimp with Shanghai Bok Choy
Stirfried in light garlic sauce over 
Shanghai bok choy  16.95-Full 

Tomato Sake Shrimp
Sauteed in Sake wine infused  
with tomatoes, chili peppers,  
garlic, stirfried with fresh tomatoes, scal-
lions, peppers,over soft lo mein noodles 
19.95-Full 

Lemon Shrimp
Lightly battered, sauteed in tangy lemon 
sauce   17.95-Full

Sesame Shrimp
Lightly battered, sauteed in tangy, sweet 
sesame citrus sauce   17.95-Full

King Moon Shrimp with Almonds
Lightly battered with shredded  
vegetables, shiitake mushrooms in dark 
sauce, topped with crushed almonds  
17.95-Full 

Woo Dip Har
Lightly battered shrimp, mixed  
with mushrooms, snow pea pods, water 
chestnuts, bok choy in brown sauce  
17.95-Full 

Sweet and Sour Shrimp
Lightly battered with pineapple,  
tomatoes in sweet and sour  
sauce  17.95-Full 

Salt and Pepper Shrimp Plate
Lightly fried with diced peppers,  
sea salt, black pepper, with  
seaweed salad, wok seared Yukon  
potatoes  19.95-Full 

Spicy Ginger Clams 
Fresh steamed littlenecks in hot, spicy 
ginger garlic sauce
Full, approx. 18 clams.  26.95
Med, approx. 12 clams.  17.95

Clams in Black Bean Sauce
Fresh steamed littlenecks in black bean 
sauce
Full, approx. 18 clams.  26.95
Med, approx. 12 clams.  17.95

Squid in Black Bean Sauce
Stirfried in black bean sauce over bean 
sprouts  15.95-Full 

Squid and Scallions
Stirfried in spicy, hot ginger sauce with 
red peppers, over soft Cantonese noo-
dles  16.95-Full 

Salt & Pepper Calamari Plate
Lightly fried, with diced peppers, 
sea salt, black pepper, with  
seaweed salad, wok seared Yukon 
potatoes  16.95-Full 

Clams and Scallions   
Steamed littlenecks sauteed in  
black bean sauce, scallions, red  
pepper, mushrooms, over soft lo  
mein  18.95-Full 
Add Shrimp  25.95-Full 

Garlic Basil Mussels
Fresh steamed PEI mussels in garlic basil 
sauce  11.95-Full 

Mussels with Wine and Tomato
Fresh steamed PEI mussels in tomato 
basil white wine sauce  11.95-Full 

Mussels and Scallions   
Steamed PEI mussels sauteed in  
black bean sauce, scallions, red  
pepper, mushrooms, over soft lo  
mein  14.95-Full 
Add Shrimp  21.95-Full 

Please note:  fish, lobster and scallops 
availability and prices are subject to 
market fluctuations.

}

Squid, Clams,
Mussels
All stirfried and sauteed dishes prepared 
with Extra Virgin Olive Oil 
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Tofu
All stirfried and sauteed dishes prepared 
with Extra Virgin Olive Oil

Tofu Vegetable Delight
Tofu stirfried with assorted vegetables in 
light sauce  9.95-Full  6.65-Med

Spicy Hot Tofu
Stirfried with baby corn, scallions, red 
peppers, straw mushrooms in spicy hot 
sauce  8.95-Full  6.65-Med

Tofu in Black Bean or Oyster
Sauce (stirfried)  8.95-Full  6.65-Med

Beef and Tofu
Stirfried with oyster sauce  
14.95-Full  10.65-Med

Shrimp and Tofu
Stirfried with oyster sauce  
16.95-Full  11.65-Med

Roast Pork and Tofu
Sliced tenderloin and tofu stirfried with 
oyster sauce  14.95-Full  10.65-Med

Mar Po Tofu
Tofu, finely chopped pork in spicy hot 
sauce, with red peppers  9.95-Full

Tofu Vegetable Tempura Plate  
With steamed rice, seaweed  
salad  11.95-Full

Egg Foo 
Yong
Chinese-style omelette made with Organic
Brown Eggs can be prepared with seafood, 
chicken or roast pork with bean sprouts, onions, 
seasonings, lightly fried to a golden brown, 
topped with Cantonese gravy.  Three omelettes in 
each order

Shrimp Egg Foo Yong  16.95-Full

Chicken Egg Foo Yong  11.95-Full

Roast Pork Egg Foo Yong  11.95-Full

Mushroom Vegetable Egg 
Foo Yong (meatless)  11.95-Full

Egg Foo Yong, Cantonese Style
Lightly wok fried omelette with  
roast pork, snow pea pods,  
onions, bean sprouts, water  
chestnuts, seasonings, with side of 
Cantonese gravy  12.95-Full
Add shrimp,  16.95-Full

Chop Suey
Prepared with Extra Virgin Olive Oil, bean
sprouts, coarsely sliced celery, onions in light 
sauce

Vegetable Chop Suey 
(meatless)  9.95-Full  6.65-Med

Beef Chop Suey  14.95-Full  10.65-Med

Pork Chop Suey  12.95-Full   9.65-Med

Chicken Chop Suey  
12.95-Full   9.65-Med

Shrimp Chop Suey
16.95-Full  11.65-Med

Chicago Style
Prepared with bean sprouts, mushrooms, coarsely 
sliced celery, onions in dark sauce

Chicago Beef Chop Suey  
14.95-Full  10.65-Med

Chicago Pork Chop Suey  
12.95-Full   9.65-Med

Chicago Chicken Chop Suey 
12.95-Full   9.65-Med

Subgum Style
Prepared with bean sprouts, red and green pep-
pers, diced celery, onions in light sauce.

Subgum Pork Chop Suey  
12.95-Full   9.65-Med

Subgum Chicken Chop Suey 
12.95-Full   9.65-Med

Subgum Shrimp Chop Suey  
16.95-Full   11.65-Med

Chow Mein
Prepared with Extra Virgin Olive Oil bean sprouts, 
finely shredded celery, onions in light sauce, with 
dry crunchy noodles.

Vegetable Chow Mein   (meatless)
9.95-Full   6.65-Med

Beef Chow Mein  
14.95-Full   10.65-Med

Pork Chow Mein   
12.95-Full   9.65-Med

Chicken Chow Mein  
12.95-Full   9.65-Med

Shrimp Chow Mein  
16.95-Full   11.65-Med

Chicago Style
Prepared with bean sprouts, mushrooms, finely 
shredded celery, onions in dark sauce with dry 
crunchy noodles

Chicago Beef Chow Mein  
14.95-Full   10.65-Med

Chicago Pork Chow Mein   
12.95-Full   9.65-Med

Chicago Chicken Chow  Mein
12.95-Full   9.65-Med

Subgum Style
Prepared with red and green peppers, diced  
celery, onions in light sauce with dry crunchy 
noodles

Subgum Pork Chow Mein  
12.95-Full   9.65-Med

Subgum Chicken Chow Mein 
12.95-Full   9.65-Med

Subgum Shrimp Chow Mein  
16.95-Full   11.65-Med

Dry Crunchy Noodles 
1.95-Full   

New dish

Spicy hot!

balance in all things

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com
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Lo Mein
Chinese fettuccini, a soft white noodle stirfried 
with snow peapods, bean sprouts, onions, 
water chestnuts, mushrooms

Vegetable Lo Mein  
9.95-Full   6.65-Med

Beef Lo Mein  14.95-Full   10.65-Med

Pork Lo Mein  
12.95-Full   9.65-Med

Chicken Lo Mein  12.95-Full   9.65-Med

Shrimp Lo Mein  16.95-Full   11.65-Med

Plain Pan Fried Lo Mein  3.95-Full

Special Lo Mein    
Chicken, Shrimp, very finely sliced 
Pork, pea pods, bean sprouts, onion, 
water chestnuts, mushrooms  19.95-Full 

Shanghai Noodles
Finely chopped pork in spicy hot 
sauce with peppers over soft lo mein
11.95-Full 

Beef, Shrimp over Lo Mein or
Won Tons
Tender beef, shrimp in black bean 
sauce over fried won tons or over  
soft lo mein  19.95-Full 

Clams and Scallions   
Steamed littlenecks sauteed in  
black bean sauce, scallions, red  
pepper, mushrooms, over soft lo  
mein  18.95-Full 
Add Shrimp  25.95-Full 

Mussels and Scallions   
Steamed PEI mussels sauteed in  
black bean sauce, scallions, red  
pepper, mushrooms, over soft lo  
mein  14.95-Full 
Add Shrimp  21.95-Full

Cantonese
Noodles
Thin, round egg noodles pan fried on both 
sides forming a nest. Snow pea pods, water 
chestnuts, bean sprouts, shredded onions,  
celery, bok choy, stirfried and placed on top

Golden Temple Cantonese
Noodles
Chicken, shrimp, shredded vegetables, 
with slices of roasted pork  19.95-Full 

Vegetable Cantonese Noodles
10.95-Full 

Beef Cantonese Noodles  14.95-Full 

Pork Cantonese Noodles
12.95-Full 

Chicken Cantonese Noodles 
12.95-Full 

Shrimp Cantonese Noodles  
16.95-Full 

Plain Pan Fried Cantonese
Noodles  3.95-Full 

A crisp light cloud of Lo Mein and Cantonese 
Noodles, stirfried with carrots, scallions,  
shiitake mushrooms

Golden Cloud Vegetable  10.95-Full 

Golden Cloud Beef  14.95-Full 

Golden Cloud Chicken  12.95-Full 

Golden Cloud Shrimp  16.95-Full 

Pad Thai
Noodles
Thin, flat rice noodles stirfried with scallions, 
bean sprouts, organic eggs, crushed peanuts

Special Pad Thai   
Chicken, shrimp, broccoli, mush-
rooms, pea pods, carrots, bean 
sprouts, scallions, organic eggs, 
crushed peanuts  19.95-Full 

Shrimp Pad Thai  16.95-Full 

Chicken Pad Thai  12.95-Full 

Vegetable Pad Thai  
Broccoli, mushrooms, pea pods,  
carrots, bean sprouts, scallions, 
organic eggs, crushed peanuts 
9.95-Full 

Tofu Vegetable Pad Thai  
10.95-Full 

Chow Foon
Wide, flat, thick rice noodles stirfried with  
scallions, snow pea pods, bean sprouts, carrots

Vegetable Chow Foon  9.95-Full 

Beef Chow Foon  14.95-Full 

Chicken Chow Foon  12.95-Full 

Shrimp Chow Foon  16.95-Full 

Chinese
Vermicelli
Soft, very fine translucent rice noodles stirfried 
with snow peapods, shiitake mushrooms, water 
chestnuts, organic eggs

Vegetable Chinese Vermicelli 
9.95-Full   6.65-Med

Chinese Vermicelli with Pork  
12.95-Full   9.65-Med

Chinese Vermicelli with Shrimp
16.95-Full   11.65-Med

Noodle Dishes
All stirfried and sauteed noodle dishes prepared with Extra Virgin Olive Oil

Golden Cloud
Noodles

T A K E O U T

D E L I V E R Y
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www.healthyfreshfood.com
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Rice
Brown Rice
Natural long grain brown rice stirfried in Extra 
Virgin Olive Oil with sliced carrots, scallions, 
green peas, onions

Special Fried Brown Rice  
Roast pork, shrimp, green peas, 
onions, scallions, mushrooms, bean 
sprouts  12.95-Full   9.65-Med

Fried Brown Rice with Vegetables
(meatless)  8.95-Full   6.65-Med

Fried Brown Rice with Beef  
10.95-Full   7.65-Med

Fried Brown Rice with Chicken 
White meat chicken  9.95-Full   6.65-Med

Fried Brown Rice with Shrimp 
14.95-Full   10.65-Med

Plain Steamed Brown Rice
Natural long grain brown rice 
3.95-Full   2.65-Med

White Rice
Natural long grain white rice stirfried in Extra 
Virgin Olive Oil with onions, scallions

Golden Temple Fried Rice  
(prepared dark or white) Roast pork, 
shrimp, green peas, onions, scallions, 
mushrooms, bean sprouts   
12.95-Full   9.65-Med

Vegetable Fried Rice (meatless)  
8.95-Full   6.65-Med

Beef Fried Rice  10.95-Full   7.65-Med

Roast Pork Fried Rice  
8.95-Full   6.65-Med
With Bean Sprouts  9.95-Full   6.65-Med

Chicken Fried Rice  
White meat chicken 9.95-Full   6.65-Med

Shrimp Fried Rice 
14.95-Full   10.65-Med

Subgum Shrimp Fried Rice  
With peppers and mushrooms  
14.95-Full   10.65-Med

Subgum Chicken Fried Rice  
With peppers and mushrooms  
9.95-Full   6.65-Med

Subgum Roast Pork Fried Rice  
With peppers and mushrooms  
9.95-Full   6.65-Med

Plain Steamed White Rice
Natural long grain white rice  
2.95-Full   1.65-Med

Noodle 
Dishes
(continued)

Individually Packaged With Care
We strive to provide you, our valued customer, 
with the best quality and efficient service.  
All delivery orders receive individual attention.  
Our delivery drivers take extra care in packag-
ing your food and delivering your order.  They 
therefore, thank you in advance for any gratuity 
given. Special offers and medium size portions 
are not available on some holidays.  

Due to the unpredictable 
environment we live in, all 
prices are subject to change with-
out notice.

Green Tea
Buckwheat
Noodles
Thin, whole grain buckwheat green tea noodles 
stirfried with spicy sesame oil, peppers,  
scallions, bean sprouts, mushrooms, bok choy

Green Tea Buckwheat Spicy
Sesame Noodles with 
Vegetables
11.95-Full   8.65-Med

Green Tea Buckwheat Spicy
Sesame Noodles with Chicken
13.95-Full   9.65-Med

Green Tea Buckwheat Spicy
Sesame Noodles with Shrimp
17.95-Full   12.65-Med

Udon
Noodles
Thick round noodles made of hard wheat flour 
stirfried with sliced green peppers, shredded 
carrots, bean sprouts, scallions in spicy hot 
sweet sauce.

Vegetable Udon Noodles  
9.95-Full   6.65-Med

Beef Udon Noodles  
14.95-Full   10.65-Med

Chicken Udon Noodles  
12.95-Full   9.65-Med

Shrimp Udon Noodles  
16.95-Full   11.65-Med

T A K E O U T

D E L I V E R Y
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New dish

Spicy hot!



15

All Lunch Platters are served with a choice  
of two sides.  Choose two from the following:

Brown Rice    
White Rice    
Fried Rice    

Pickled Vegetables    
Seaweed Salad  

Chicken Wings
Egg Roll    
Fried Won Tons

Lunch
Big Bowl

Soups
Hearty and Big to soothe your appetite!

Big Bowl Triple Noodle Soup with 
Three Mushrooms
Cantonese, vermicelli, and  lo mein 
noodles with shiitake, straw and white 
mushrooms with vegetables and a touch 
of hot chili in a chicken broth.  6.95 lunch

Big Bowl Chinese Chicken Noodle 
Soup
Cantonese noodles, won tons, diced 
white meat chicken and vegetables.  
6.95 lunch

Big Bowl Shrimp Hot and Sour 
Noodle Soup
Shrimps with tofu, pickled vegetables, 
egg and chow foon noodles. 7.95 lunch

Big Bowl Green Tea Buckwheat
Noodle Vegetable Soup 6.95 lunch

Big Bowl Udon Vegetable Soup
Shiitake mushrooms and udon noodles in 
a light broth with vegetables.  6.95 lunch

Big Bowl Udon Vegetable Soup 
with Chicken  6.95 lunch

Big Bowl Udon Vegetable Soup 
with Roast Pork  6.95 lunch

Appetizers
Served with your choice of two sides. 
(See choices at top of page.)

Pot Stickers  (Chicken)  6.95 lunch

Vegetable Pot Stickers  6.95 lunch

Barbecued Ribs  (Pork)  7.95 lunch

Barbecued Boneless Ribs  (Pork)
7.95 lunch

Chicken Fingers  (White Meat)  7.95 lunch

Pork Tenderloin Strips  7.95 lunch

Crab Rangoon  7.95 lunch

Fried Shrimps  8.95 lunch

Lunch Salads
Toasted Sesame Mandarin 
Orange Salad 
Mesculun mix, fresh mushrooms, 
Mandarin oranges with Toasted 
Sesame Mandarin Orange dressing*  
4.95 lunch
with Beef Teriyaki  7.95 lunch
with Chicken Teriyaki  6.95 lunch 

*Balsamic Vinegarette or Extra Virgin Olive Oil 
and Vinegar available

**Special lunch offers are not available 
    on some holidays.  

 

Moo Shi 
(Mandarin pancakes included.)

Served with your choice of two sides. 
(See choices at top of page.)

Moo Shi Beef  8.95  lunch

Moo Shi Chicken  7.95 lunch

Moo Shi Pork  7.95 lunch

Moo Shi Vegetable  6.95 lunch

Moo Shi Shrimp  8.95 lunch

Lunch Platters Available 
11am - 3 pm  

Monday - Saturday**
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Pork 
All natural, farm raised

Served with your choice of two sides. 
(See choices at top of page.)

Pork and Peppers  7.95 lunch

Pork and Onions  7.95 lunch

Pork and Broccoli  7.95 lunch

Pork Chop Suey  7.95 lunch

Pork Chow Mein  7.95 lunch

Subgum Pork Chow Mein   
7.95 lunch

Chicago Pork Chow Mein   
7.95  lunch

Szechuan Eggplant with Pork  
Finely chopped pork and slices of 
Chinese eggplant with diced red 
peppers and scallions in a spicy hot 
sauce.  7.95 lunch

Pork, Spicy Hot
With peppers and onions.  7.95 lunch

Pork and Mushrooms  7.95 lunch

Sweet and Sour Pork  7.95 lunch

Gulf Shrimp
All shrimp dishes are prepared with prime

whole white shrimp from the Gulf of Mexico.

Served with your choice of two sides. 
(See choices at top of page.)

Shrimp and Snow Pea Pods  
8.95 lunch

Shrimp and Broccoli  8.95 lunch

Shrimp, Spicy Hot
With peppers and onions.  8.95 lunch

Shrimp and Bean Sprouts   
8.95 lunch

Shrimp and Lobster Sauce   
8.95 lunch

Szechuan Eggplant with Shrimp  
Shrimp and slices of Chinese egg-
plant with diced red peppers and 
scallions in a spicy hot sauce.   
8.95 lunch

Lobster Sauce
Finely chopped pork in a lobster-
infused, garlic black bean sauce.   
7.95 lunch

Beef
All natural, farm raised 

Served with your choice of two sides. 
(See choices at top of page.)

Beef and Peppers  8.95 lunch

Beef and Onions  8.95 lunch

Beef and Tomatoes  8.95 lunch

Beef and Broccoli  8.95 lunch

Beef Chop Suey  8.95 lunch

Beef Chow Mein  8.95 lunch

Beef, Spicy Hot
With peppers and onions.  8.95 lunch

Beef and Mushrooms  8.95 lunch

Beef in Oyster Sauce  8.95 lunch

Beef and Snow Pea Pods   
8.95 lunch

Kung Pao Beef  
Slices of beef stirfried with peanuts 
and vegetables in a spicy sauce.  
8.95  lunch

T A K E O U T

D E L I V E R Y

617.277.9722

www.healthyfreshfood.com

Lunch Platters Available 
11am - 3 pm  

Monday - Saturday**

Lo Mein
(Chinese fettuccini, a soft white noodle.)

Served with your choice of two sides. 
(See choices at top of page.).

Beef Lo Mein  8.95 lunch

Shrimp Lo Mein  8.95 lunch

Chicken Lo Mein  7.95 lunch

Pork Lo Mein  7.95 lunch

Vegetable Lo Mein  6.95 lunch

Shanghai Noodles
Finely chopped pork in a spicy hot 
sauce on lo mein noodles.  7.95 lunch

Green Tea 
Buckwheat 

Spicy 
Sesame 
Noodles

Served with your choice of two sides. 
(See choices at top of page.)

Green Tea Buckwheat Spicy
Sesame Noodles with 
Vegetables  7.95 lunch

Green Tea Buckwheat Spicy
Sesame Noodles with Chicken   
7.95 lunch

Green Tea Buckwheat Spicy
Sesame Noodles with Shrimp   
8.95 lunch
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Vegetables
and Tofu

Served with your choice of two sides. 
(See choices at top of page.)

Moo Shi Vegetable  
Mandarin pancakes included.  
6.95 lunch

Mushroom Vegetable Egg Foo
Yong  6.95 lunch

Szechuan Eggplant  
Stirfried sliced Chinese eggplant with 
diced red peppers and scallions in a 
spicy hot sauce.  6.95 lunch

Szechuan Broccoli  
Stirfried in a light, spicy oyster sauce  
6.95 lunch

Vegetable Chow Mein
With dry crispy noodles.  6.95 lunch

Vegetable Lo Mein  6.95 lunch

Green Tea Buckwheat Spicy 
Sesame Noodles with 
Vegetables  7.95 lunch

Vegetable Lite
Stirfried, lightly seasoned  6.95 lunch

Tofu Vegetable Lite
Stirfried, lightly seasoned  7.95 lunch

Tofu in Black Bean Sauce  
6.95 lunch

Chicken
All natural, farm raised 

Served with your choice of two sides. 
(See choices at top of page.)

Chicken and Broccoli  7.95 lunch

Chicken and Mushrooms  7.95 lunch

Chicken and Onions in Black
Bean Sauce  7.95 lunch

Chicken Chow Mein  7.95 lunch

Subgum Chicken Chow Mein   
7.95 lunch

General Gauʼs Chicken  7.95  lunch

Chicken, Spicy Hot
With peppers and onions.  7.95  lunch

Chicken and Snow Pea Pods   
7.95 lunch

Kung Pao Chicken
Diced white meat chicken stirfried with 
peanuts and vegetables in a spicy 
sauce.  7.95 lunch

Sweet and Sour Chicken  7.95 lunch

New dish

Spicy hot!

All Lunch Platters are served with a choice  
of two sides.  Choose two from the following:

Brown Rice    
White Rice    
Fried Rice    

Pickled Vegetables    
Seaweed Salad  

Chicken Wings
Egg Roll    
Fried Won Tons

Lunch Platters Available 
11am - 3 pm  

Monday - Saturday**


