LUNCH SPECIAL

Served w. 11am - 3pm

Orange Chicken 12 ) Dry Pot Beef 15
(A BESH FRER
| Sesame Chicken 12 ) Dry Pot Sliced Fish 14
- Z R :F%EH
: y Eggplant w. Garlic Sauce 12 J Stir-Fried Filet Mignon
eFMnT w. Fresh Pepper 16
)@ Kung Pao w. Chicken 12 KIRED
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Food Allergy: Please let us know if you have any food allergies or special dietary needs.
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& Stir-Fried Leatherjacket
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Braised Pork Belly w. Chestnuts 25
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* Consuming raw or undercooked meats. poultry. seafood. shellfish. or egg may increase your risk of
foodborne illness, especially if you have certain medical conditions
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SOUP & MAIN DISHES

& Homestyle Pork Ribs Soup 21

Stir-Fried String Bean & Eggplant 16
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Sauteed Cabbage & Vermicelli 16
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Wok Seared Cabbage 16
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Dry Pot Cauliflower 17
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Sauteed String Bean 15
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Chinese Herbal Silkie Chicken Soup23
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Chinese Herbal Pork Tripe Soup 22
AR

Dan Dan Noodles 12
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Black Sesame / Ube Croffle 14
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Stger Fruit Green Tea 8
Lemon Green Tea 7
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Coke / Sprite / Diet Coke 3
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Arctic Ocean Soda 4
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Sauteed Chinese Long Mushroom 20
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Pea Shoot 18
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Lo Mein w. Chicken / Beef / Shrimp 16
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Truffle Fried Rice 21
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Butter Beer w. Cold Foam 9
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LUNAR

347-669-8188 12 E 37TH ST NEW YORK, NY 10016
OPEN 7 DAYS AWEEK 1AM — [1PM



