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Yiping Restaurant
2416 San Ramon Valley Blvd., Ste. 140, San Ramon
925-838-3222 | www.yipingrestaurant.com
$15.00 Lunch | 3 courses

Served with Hot and Sour Soup, Steamed Thai Jasmine Rice or Brown Rice

Choose One Starter, One Entree and One Vegetable Entree

Starter

· Four Pieces of Fresh Home Made Pork Pot Sticker

· Six Pieces of Pork Wanton with Spicy Sichuan Garlic Sauce

· Chinese Vegetable Spring Roll with Special Sweet and Spicy Sauce

· Crispy Sliced Chinese Eggplant Stuffed with Ground Pork and Water Chestnut in Sichuan Spicy Garlic sauce
· Minced Coleman Certified Organic Chicken, Stir Fried with Fresh Mushrooms, Water Chestnuts, Roasted Chinese Peanuts, served with Two pieces of Fresh Crispy Lettuce Leaves

· Crispy Fried Coleman Certified Organic Chicken Breast with Lettuce, Tomato, Cucumber, Roast Chinese Peanuts, Cashew Nuts, Served with Special Salad Sauce

Entree

· Crispy Orange peel Beef Loin Strips OR Coleman Organic Chicken

· Mongolian Sliced Beef Loin Strips Stir Fried with Fresh Green Onion

· Pan Seared Sliced Beef Loin Strips with Shredded Onion with Special Black Pepper Sauce

· Sliced Beef Loin Strips Stir Fried with Organic Broccoli OR Asparagus in Oyster Sauce

· Pan Grilled Over Night Marinated Organic Chicken with Teriyaki Sauce, Served with Asparagus

· Stir Fried Prawns, Calamari, Fish Filet, Scallop, Mushroom and Fried Tofu, Served in Sizzling Clay Pot

· Lightly Fried Prawn Mixed with Fresh Honey Dew in Sweet Sauce, Served with Honey Glazed Walnut on the Side

· Stir Fried Coleman Organic Chicken Breast with Fresh Mushroom, Carrots, Onion, Zucchini in Sichuan Garlic Sauce, Served in Sizzling Clay Pot

Vegetable Entree

· Spicy Ma Po Tofu with Chinese Leeks

· Garlic Flavor Fresh Green Pea Sprout Tips

· Braised Tofu with Baby Boy Choy, Black Mushroom and Carrots

· Dry Wok Green Bean with Chopped Sichuan Mustard Green

· Chinese Eggplant in Sichuan Spicy Sauce
$20.00 Dinner | 4 courses

Four Courses Dinner Prix Fixe

Starter

Two Crispy Sliced Chinese Eggplant Stuffed with Ground Pork and Water Chestnut in Sichuan Garlic Spicy Sauce

Soup

Chinese Wild Grow Spinach with Soft Tofu in Vegetable Base Soup

Seafood Entree

Stir Fried Prawns, Calamari, Fish Filet, Scallop with Mushroom, and Fried Tofu, Served in Sizzling Clay Pot

Dessert

Tiramisu, the Classic Italian Combination of Ladyfingers, Mascarpone Cheese, Espresso and Rum Created with an Artistic Flair –OR- Rigo Jancsi, A Modern Twist On a Hungarian Classic! White Chocolate and Dark Chocolate Mousses are Layered over a Rich Devil's Food Cake Laced with Kirsch Syrup

- Or -
Starter

Pork Wonton with Spicy Sichuan Garlic Sauce

Soup

Fresh Mushroom, Soft Tofu, Coleman Organic Chicken Breast, Shrimps in Hot and Sour Soup

Entree

Stir Fried Coleman Organic Chicken Breast with Fresh Mushroom, Carrots, Onion, Zucchini in a Sichuan Garlic Sauce,

Served in a Sizzling Clay Pot

Dessert

Tiramisu, the Classic Italian Combination of Ladyfingers, Mascarpone Cheese, Espresso and Rum Created with an Artistic Flair -OR-Rigo Jancsi, A Modern Twist On a Hungarian Classic! White Chocolate and Dark Chocolate Mousses are Layered over a Rich Devil's Food Cake Laced with Kirsch Syrup
