77 5 JIANG NAN
d CHINESE FUSION

a/m/b Date: March 10th to 13th, 2025

/iilij ,fE "%‘E‘(’ J‘E ﬁé F: 3/10/2025 - 3/13/2025

il

C $158/week

Served for 2-3 people, Extra $8.99 per day with substitute of
available for pick-up only between 5 - 7PM vegetarian fried noodle, or egg fried rice

EAT2-3ANEM, NRTFSRE7TRAR B HANERF N R ED TR, FHHIMLEE $8.99

MONDAY

HRBFRRA f S KR 26
B SNk Yrar) Sautéed Beef Slices with Onion White Rice 2 servings
Tomato, Potato & Dried FRET S S £ &

Shrimp Soup Mapo Tofu w. Minced Pork

FRIO MR
Stir-Fried Baby Choy Sum with Garlic

TITESDAY

3 BERYT r S Yim 26
W 22 B k17 A Kung Pao Chicken White Rice 2 servings
Shredded Chicken Hot & Sour Soup P i

Stir-Fried Romaine Lettuce with Garlic
FhnkbE
Stir-Fried Tomato & Egg

WEDNESDAY

BEaR SIS kiR 26
/N7 Spicy Fish Fillet White Rice 2 servings
Pork Rib & Potato Soup KEGE
Homestyle Tofu
HRIOTRS
Stir-Fried Mustard Greens with Garlic

THIIRSDAY

A 4 T
HEMS 27 Sweet & Sour Pork Strips with Fruit Vinegar K ‘m : 2 {772 .
(P42 —H828&) R o White Rice 2 servings
Chinese Cabbage & Duck ‘ Spicy Hotpot-Style Glass Noodles
Bone Soup (Quarter Duck 1 with Minced Pork
Frame) mptTe s

Hot & Sour Shredded Potato

The menu changes periodically. Please check with the store for details
SESRESTR, PRI A

. ‘ o Flushing, NY 133-42 39th Ave, Unit 101, Flushing, NY 11354 | 718.353. 8855
e Manhattan, NY 103 Bowery, New York, NY 10002 | 212.775. 8998
@ www.jiangnanny.com « LongIsland City, NY 27-19 Thomson Ave., LIC, NY 11101 | 518.752. 3091

BJIANGNAN.OFFICIAL

o Fort Lee, N) 1638 Schlosser Street, Unit D6, Fort Lee NJ 07024 | 201. 429. 2888
SCAN FOR MORE INFO  FOLLOW OUR INS o Jersey City, NJ 97 Montgomery St, Jersey City, NJ 07302 | 201. 333. 6668




WE SERVE WITH
HEART AND PASSION

[N SRV

www.jiangnanny.com



HOUSE SIGNATURE
ARG

e kBN CEHR k) 46 | 88
Peking Duck (Half / Whole)

* Wine Pairing-Pinot Noir (Terrazze, Italy)

RUZ P2 (LIS 22 akps 4297) (0 15
Dual Option - Processed Bones
Salt & Pepper Crispy Duck Bone OR Tofu & Veggies Duck Bone Soup



CHEF'S SPECIALTY
[ L K

A7 ALK A Bl £
Boiled Striped Bass w. Green Peppercorn in Hot Chili Broth

HA KA 2 55 A7 . )

Braised Striped Bass w. Lime & Lemongrass

Fis -t £8.0

Deep Fried Striped Bass w. Pine Nut in Sweet Sour Sauce
VLR S (ffifa) ()

Boiled Striped Bass w. Pickled Cabbage

AP o

Steamed Sliced Barramundi w. Scallion

(VR 3
Mega Lamb Skewer

A EN
Cumin Lamb on Sizzling Plate

* Wine Pairing-Malbe (Lamadrid, Argentina)
-

Spicy #E w.Bone =& 7] Vegan =%

49.95

49.95

4595

49.95

54.95

16.95

26.95

e HF R
Sauteed Shrimp w. Dragon Well Tea
* Wine Pairing-Pinot Grigio (Savalai, Italy)

Kk T HRE

Sauteed Crab Meat

AN TS
Deep Fried Tofu w. Black Truffle

FEAE RS B H

Sweet & Sour Pork Tenderloin

K AR A
Smoked Pork Neck Meat

vL i “E AT
Mixed Beef 8 OX Tripes Spam in Szechuan Chili Broth

-4 i HE
Flank Steak w. Katsu Sauce

* Wine Pairing-Cabernet Sauvignon
(Duckhorn Cabernet Napa, California)

26.95

29.95

16.95

25.95

25.95

34.95

34.95



WAL b (3)
Deep Fried Carrot Stuff w. Egg Yolk

QUFE &/ K (3)
Mini Pumpkin Puff Stuffed w. Cheese

HE&E 2 (3)

Mix Mushroom Bun

LE/NET  (4)
Steam Pork Soup Dumplings

e/ e (4)
Steam Crab Meat & Pork Soup Dumplings

PG/ NEE  (4)
Steam Mushroom & Chicken Soup Dumplings

TIABINEA (4)
Steam Black Truffle & Pork Soup Dumplings

Spicy @/= (1] w.Bone &8 (@] Vegan 2%

SNACKS I
LR/N S

13:95
14.95
14.95
8.95
995
8.95

16.95



APPETIZERS
AUNEES

LY IN YO 9.95
Stewed Egg w. Black Truffle

K % i 13.95

Braised Bamboo Shoot

PR RAZE @ 12.95

Okra in Garlic Sauce

F R - 12.95
Smashed Pepper w. Eggplant

FNESK 14.95
Home Style Crispy Fish

=R 14.95
Sliced Boiled Chicken

KA @ 14.95
Boiled Chicken in Chili Sauce

PR 17.95
Sliced OX Tongue in Hot & Spicy Sauce

wrve H A 14.95
Sliced Pork Belly w. Mashed Garlic

RZE 15.95
Sliced Beef & OX Tripe in Chili Sauce

Z RG-Sk 16.95

Jelly Fish in Vinegar Sauce

FEAE KR K FE @ 16.95
Steamed Lotus Root Stuffed w. Sticky Rice

e e 16.95

Sliced Mushroom w. Peppercorn Oil

Spicy @iE (1) w.Bone &% (@ Vegan &%



e A (H) © 14.95
Chicken & Fish Maw Soup (S)

PE#KY (F)O 16.95
Abalone Sea Snail Matsutake Chicken Soup (S)
Bk @ 44.95

Buddha's Temptation Soup

FEATURE SOUP
PPNV

A% i 4 ik 24.95
Preserved Pork Belly & Bamboo Soup
(YN ERESE e 24.95
Matsutake w. Mixed Mushroom Soup
g X NS 7 O 24.95

Winter Melon Ribs Soup




HOUSE SPECIAL
R

eI JEHT Oy 227538 | 70 | 283 | KU [ M.P.

Lobster

(Steam w. Vermicelli & Fresh Garlic / Salty Egg Yolk / Scallion & Ginger / HK Style ) /kl’} (!hfhﬁ( | &5k | £33 | @) (@ 4595
- Boiled Frog

fi o KB OBy e2iiz& | 30 | 23 i XUE) @ M.P. (Fresh Pepper / Chili Spicy / Golden Pepper ~ -~ / Pickled Pepper = =)
Dungeness Crab

(Steam w. Vermicelli & Fresh Garlic / Salty Egg Yolk / Scallion & Ginger / HK Style ) (% % Wi g (@ 34.95

Crispy Shredded Eel w. Sweet & Sour Sauce

TR lE 22 20 34.95
Deep Fried Shredded Eel w. Dried Chili

7L e M g s 22 () 36.95
Shredded Eel w. Scallion in Hot Oil

/N AR S 29.95

Braised Beef Flank w. Potatoes
* Wine Pairing-Cabernet Sauvignon (Salvalai, Italy)

EA7)i 26.95
Sliced Marbled Beef in Golden Pepper Broth
RN 27.95

Braised Pork Belly w. Black Tea Sauce

AR S S 15.95
Beef w. Tomato Sauce
* Wine Pairing-Pinot Noir (Terrazze, Italy)

P LR 28.95
Duck Tongue in Cola Sauce

PR PRI 28.95
Deep Fried Tiger Shrimp w. Salt & Pepper

BVHE pEdt 28.95
Deep Fried Tiger Prawn w. Salty Egg Yolk

AR X a1 28.95
Steamed Shrimp w. Vermicelli in Garlic Sauce

Wy AZ PR AR 28.95

Crispy Shrimp w. Honey Walnuts
* Wine Pairing-Pinot Grigio (Savalai, Italy)

AH K2 FElf 28.95
Tiger Shrimp in Sweet Chilli Sauce

F4sif fa Fy 25.95
Stir-fried Grass Fish Fillet

Spicy #/E (1) w.Bone & [?] Vegan £%



GRILLED FISH
B Gi 8% 1

* Wine Pairing-Riesling (Roeno, Italy)
1. Choose Fish Type: iEfEf 8 0

Tilapia I8 49.99 | Striped Bass fififii 54.99 | Barramundi P48 59.99

2. Choose Flavor: &£

- Sichuan Traditional 154t J5 M@l -

- Spicy Chongging Style (Chili or Hot) B8 K (kK / &9
- Garlic Oil #REY

- Golden Pepper Broth 7%

- Fresh Green Pepper £

- Aged Pickle Sauce Z L3

- Black Bean Paste .8

- Tomato Broth FJifi

- Chopped Pepper I

3. Side Dishes Option: /% ffifil 52

The Standard Set #HE&AH S 10.99

Enoki Mushroom, Potato, Lotus Roots, Seaweed Knot
EEEE, O, ER, i ss

* All side dishes are 150g per serving. We recommend choosing less than
four side dishes to ensure the taste of the grilled fish.

*Af A B SR FF A Frite150g, T DGR LUA PR UE S G 1K

B % 51(5 $2.99 / Each

Soybean Skin J&17T Black Fungus 2 AKE
Celtuce &5 Seaweed Knot #gHT 45
Konjac B+ Bean Sprout #% & 3
Cauliflower AL Enoki Mushroom %1%
Cabbage 13 Clear Noodles By

Tofu /& Red Tofu P51 (4.99)
Potato & Spam &K (4.99)
Lotus Root S5 OX Tripe 4 M (6.99)

Spicy 332 (1] w.Bone & [#] Vegan £%




ENTREES
ARERNT

L/ NS
Sauteed Pork Belly w. Green Pepper

A KRt 22
Stir-fried Pork Tripe w. Green Pepper

FlE PEE

Sweet 8 Sour Spareribs

F AR
Braised Pork Belly with Dried Bean

KIRREAE
Stir-fried Pig Kidney

LR SRR T

Stir-fried Pig Liver

EHEAT

Boneless Pig Feet w. Chili Sauce

21 % R HR I -k

Braised Meat Balls in Brown Sauce

BEHRET
Kung Pao Chicken w. Peanut

/IR N A TG

Stir-fried Boneless Chicken w. Chili Pepper

INRAE TS

23.95

23.95

27:95

26.95

23.95

2395

26.95

26.95

2395

23.95

23.95

Deep Fried Diced Chicken & Crispy Dough Twist w. Dried Pepper

[ B B2 AT 1

Chicken Feet in Black Bean Sauce

oy Al
Sauteed Tofu w. Crab Meat

Mapo Tofu w. Minced Pork

VL e v e )

Deep Fried Japanese Tofu w. Mixed Seafood

e K
Stir-fried Sliced Beef

BNRIE A

Stir-fried Sliced Marbled Beef w. Scallion

W E SR NEA
Cutlet Beef w. Nori

Spicy @@= (1] w.Bone &8 [@] Vegan =%

18.95

23.95

16.95

2195

26.95

26.95

28.95



Fllial=x
Stir-fried Shredded Cabbage w. Pork Belly

8% S s 22
Spicy 8 Sour Shredded Potato

FiwPd 2= &

Stir-fried String Bean

i35 H 2 @

Stir-fried Lotus Roots w. Mixed Vegetable

m Ll @
Stir-fried Loofah

BIVIEIESE
Baby Cabbage in Chicken Broth

7 i1

Sauteed Eggplant in Spicy Garlic Sauce
FEA LK

Stir-fried Cauliflower w. Pork Belly

Jik £ 2 7 JI
Deep Fried Pumpkin w. Salty Egg Yolk

MAZLE @
Sauteed Water Spinach w. Fermented Bean Curd Sauce

H O @
Sauteed Pea Sprouts

D IR

Preserved Ham Fried Rice

Jalk A S I
Bacon & Vegetable Fried Rice

KD
Seafood Fried Rice

VRIS 2 w4 14
Kimchi & Cheese Fried Rice

ANEVEE S )

Preserved Ham Fried Vermicelli

Ji S D [
Seafood Fried Noodles

VEGETABLES
15 (R 3R

18.95
15:95
15:95
17:95
1795
17:95
16.95
18.95
18.95
21:95

2{1:95

MAIN DISH
IR IR

15.95
15:95
15.95
16.95
16.95

16.95



DESSERT
EimvLr

DRINKS

ANEEESHY

W2 1y 7K 455 13.95

Mixed Fruit in Yogurt

FE RS A A 10.95

Creme Brulee

i H #% 13.95

Mango Pomelo w. Sago

VESE 1Y 13.95
Deep Fried Milk
HEPE— (B 8.95

Fresh Passion Fruit w. Pear Tea (Hot)

EIERREy (B/80 8.95
Taro w. Coconut Milk (Cold/Hot)

HE RS 8.95

Passionfruit Mojito

-

oo S el 8.95
Mango Smoothie w. Milk Foam

T ER 8.95

Strawberry Smoothie w. Milk Foam

< tatkSk 6.95
Peach Oolong Tea w. Milk Foam

T A fife L 6.95

Mixed Fruit Tea

BBk vk AE 6.95
Peach Iced Tea

FEASANRUE oS 6.95

Lychee Mangosteen Tea

BT RS 6.95

Kumgquat Lemon Tea

AW 855 13.95

Gluten Rice Cake w. Brown Sugar

(S 252 ¢ 13.95

Passion Fruit & Lychee Sweet Jelly

MR E (/i) 13.95

Peach-gummies w. Tremella (Cold/Hot)

IR Rk 6.95
Yogurt Tea

BB/ ER / BE

Rose / Mango / Strawberry

APk I 47 6.95
Lava Milk
coR / BN/ BE

Mango / Brown Sugar / Strawberry

KT Vel 4y 5.95
Yogurt in Lightbulb

MRESEAR 9.95
Glutinous Scent Pu-erh Tea (Pot)

FiRpZ % H Y (45) 995

Tangerine Pu-erh Tea (Pot)

INEFHEHE (FF) 8.95

Mini Tangerme Pu-erh Tea (Pot)

GLLEA (FF) 9.95
Golden Chrysanthemum Tea (Pot)



