
SODA/TEA/COFFEE
Soda     $2.99
Hot Green Tea   $2.99
Vietnamese Iced Coffee  $5.99

BOBA TEA
Taro • Melon • Thai Tea 
Black Tea Banana   

$5.99

BOTTLED BEVERAGES
Coconut Water   $5.99
Red Bull    $4.99
Kombucha    $4.99

SIGNATURE COCKTAILS
Shanghai Mule  $16.00
A refreshing cocktail that blends Baijiu with lime juice and lychee syrup, topped with ginger beer for a fizzy 
kick. Finished with a dash of bitters and garnished with fresh mint, it delivers a delightful fusion of tart, 
sweet, and spicy flavors, perfect for a revitalizing and exotic sipping experience.

Tiki Temple   $16.00
An Eastern twist on tiki drinks, combining Bacardí rum with ginger liqueur, pineapple juice, and lime juice 
for a refreshing blend. Topped with soda water for a fizzy finish and garnished with a pineapple leaf and 
a slice of ginger, it blends the herbal essence of Bacardí rum with spicy ginger and tropical pineapple, 
creating a unique and invigorating cocktail.

Born on the Baijiu  $16.00
An exotic cocktail that combines the distinctive flavor of Baijiu with tangy lime juice, sweet orgeat syrup 
and muddled dragon fruit. Garnished with dehydrated lime and dragon fruit, it offers a vibrant, tropical twist 
that’s both refreshing and visually striking.

Forbidden Garden  $16.00
A captivating cocktail that marries Tito’s vodka with crème de Violette, lime juice and simple syrup, 
accentuated by violet bitters for an enchanting floral touch. Shaken with fresh mint leaves and topped with 
soda water for a delicate effervescence, it’s garnished with a lime wheel and mint sprig, creating a lush, 
aromatic blend of floral elegance and citrus allure.

Peking Old Fashioned $16.00
This boasts a velvety texture, courtesy of duck fat washed Buffalo Trace bourbon, which enriches its savory 
profile. Enhanced by orange bitters, Angostura bitters, and a touch of barrel-aged maple syrup, this cocktail 
offers a luxurious drinking experience. Garnished with an orange peel twist, it balances savory richness 
with aromatic sweetness, delivering a uniquely indulgent twist on a classic favorite.

Hong Kong Iced Tea  $16.00
A refreshing and intriguing blend of flavors. It combines the smoothness of Casamigos Añejo tequila with the 
floral notes of Lillet Blanc and the aromatic essence of Black Dragon Jasmine tea. Adding a touch of sweetness 
and complexity, the Hibiscus syrup enhances the overall profile, making it a balanced and refreshing drink. 
Served over ice, it offers a delightful mix of flavors that evoke a sense of exoticism and elegance, perfect 
for enjoying on a warm day or as a unique evening cocktail.

BEER
Tsing Tao • Sapporo • Heineken $6.00
Corona    $7.00

WINE
Kendall Jackson (Chardonnay)

Robert Mondavi (Cabernet) 
Glass $9.00 Bottle $30.00 

BOOZY BOBA 
Melon Tea (with Hendrick’s Gin)

Taro (with Tito’s Vodka)

Thai Tea (with Hennessy)

Black Tea Banana (with Patrón)
     

$12.99

APPETIZERS
Smashed Cucumber   $5.99
Vegetable Egg Roll (3 each)  $7.99
Bánh Mì    $14.99
Choice of: Char Siu Pork & Pate • Deli Ham & Mortadella 
Deli Uncured Ham & Gio Thu (Vietnamese Head Cheese)

Pot Sticker Chicken (6 each)  $9.99
Chinese BBQ Spare Rib  $15.99
General Tso’s Wings   $15.99

LIA’S LUMPIAS
Voted SD Magazine’s “Best Filipino - Critic’s choice”

Chicken    $8.99
Pork     $8.99
Seasonal Lumpia   $10.99 
Firecracker Shrimp   $16.99

SALT & PEPPER DISHES  
Salt & Pepper Boneless Chicken $10.99
Salt & Pepper Squid   $10.99
Salt & Pepper Chicken Wings $13.99
Salt & Pepper Pork   $14.99
Salt & Pepper Shrimp  $19.99
Salt & Pepper Lobster  $37.99

We offer products with peanuts, tree nuts, soy, milk, eggs, seafood, and wheat. While we take steps to minimize the risk of cross-contamination, 
we cannot guarantee that any of our products are safe to consumer for people with peanut, tree nut, soy, milk, egg, seafood or wheat allergies.

202408

 SPICY     VEGETARIAN



EMERALD FAMILY-STYLE FEASTS:
LUXURIOUS SEAFOOD AND SPECIALTY DISHES
No Substitutions for Family Style • Not available for take out

LOBSTER TOWER      $180.00
2 lbs of lobster 
Sides: Steamed rice or garlic fried rice, wok-tossed vegetables and crispy spring rolls

An opulent seafood experience, the Lobster Tower offers succulent lobsters prepared 
either steamed to preserve its natural sweetness, or fried to a crispy perfection. 

   •  Choose your preferred flavor profile: 
     Salt and pepper, black bean, XO, sweet and sour, or spicy garlic sauce.

LOBSTER FAMILY DINNER      $200.00
3 lbs of lobster 
Sides: Steamed rice or garlic fried rice, wok-tossed vegetables and crispy spring rolls

Indulge in lobster prepared three exquisite ways for a true seafood celebration.

   •  Fried Lobster in Black Bean Sauce
   •  Steamed Lobster with Drawn Butter and Lemon
   •  Chow Mein Lobster with XO Sauce

CRAB DINNER      $210.00
3 lbs Opilio crab and 1.5 lbs split King crab legs 
Sides: Steamed rice or garlic fried rice, wok-tossed vegetables and crispy spring rolls

A decadent crab feast featuring a variety of preparations, each highlighting 
the sweet, delicate flavor of premium crab.

   •  Fried Crab Body in Maggi Sauce 
   •  Steamed Crab Legs
   •  Fried Crab Hong Kong Style
   •  Crab Fried Rice 

DUNGENESS CRAB AND LOBSTER FEAST      $225.00
2 lbs of lobster and 2 Dungeness crabs 
Sides: Steamed rice or garlic fried rice, wok-tossed vegetables and crispy spring rolls

An extravagant feast featuring Dungeness crab and lobster, served in a variety 
of mouthwatering preparations.

   • Soup du Jour
   • Fried Lobster in Spicy Garlic Sauce
   •  Steamed Crab with Drawn Butter and Lemon
   •  Crab Fried Rice
   •  Lobster Chow Mein

CRISPY PIG FAMILY FEAST      $40.00 (per person)

A succulent and crispy delight, available by the half pound, with the option to indulge 
in an entire feast. Whole pigs must be ordered in advance.

   •  Crispy Pig Feast: A celebration of rich flavors, served with soup du jour, 
steamed rice, wok-tossed vegetables, and crispy spring rolls.

PEKING DUCK FEAST      $100.00
Feeds 4 People
Sides: Steamed rice or garlic fried rice, wok-tossed vegetables and crispy spring rolls

A luxurious feast featuring Peking duck, meticulously prepared 
and served with all the traditional accompaniments.

   •  Whole Duck: Crispy skin and tender meat, served with Tianmian sauce.

We offer products with peanuts, tree nuts, soy, milk, eggs, seafood, and wheat. While we take steps to minimize the risk of cross-contamination, 
we cannot guarantee that any of our products are safe to consumer for people with peanut, tree nut, soy, milk, egg, seafood or wheat allergies.
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NOODLE DISHES
Vegetable Chow Mein or Fun  $12.99
Chicken Chow Mein or Fun   $14.99
Beef Chow Mein or Fun   $15.99
Seafood Chow Mein or Fun   $17.99
(Fish Ball, Fish Cake, Shrimp, Squid)

Chicken & Shrimp Pancit   $18.99
Shrimp Chow Mein or Fun   $18.99
Pad Thai Chicken    $14.99
(Contains Peanuts)

Pad Thai Shrimp    $18.99
(Contains Peanuts)

Crispy Lobster Chow Mein   $26.99
Singapore Noodles    $18.99
(Char Siu Pork, Shrimp, Bell Peppers, 
Stir Fried with Curry Powder)

Chinese Crispy Noodles   $13.99
Filipino Canton Noodles   $17.99

FRIED RICE
Vegetable Fried Rice    $12.99
BBQ Pork Fried Rice    $14.99
Beef Fried Rice    $15.99
Chicken Fried Rice    $14.99
Seafood Fried Rice    $17.99
(Fish Ball, Fish Cake, Shrimp, Squid)

Shrimp Fried Rice    $18.99
Thai Combination Fried Rice   $18.99
(Crab Meat & Shrimp)

House Special Fried Rice   $18.99
(Char Siu & Shrimp)

Malaysian Shrimp Fried Rice   $18.99
(Shrimp, Eggs, XO Spicy Sauce)

NOODLE SOUP
Add ½ Char Siu Pork Bánh Mì for $5.95

Vegetable Noodle Soup   $7.99
Duck Noodle Soup    $15.99
Char Siu (BBQ Pork) Noodle Soup  $15.99
Seafood Noodle Soup   $15.99
(Fish Ball, Fish Cake, Shrimp, Squid)

Pho Beef     $13.99
Pho Chicken     $13.99
Pho Tendon     $12.99
Pho Beef Ball     $12.99
Pho Combination    $15.99
(Sliced Beef, Tendon & Beef Ball)

Pho Bone Marrow    $16.99
Pho Ox Tail     $18.99

We offer products with peanuts, tree nuts, soy, milk, eggs, seafood, and wheat. While we take steps to minimize the risk of cross-contamination, 
we cannot guarantee that any of our products are safe to consumer for people with peanut, tree nut, soy, milk, egg, seafood or wheat allergies.
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EMERALD HOUSE SPECIALTIES
Served with Steamed Rice

Emerald’s House Special   $22.99
(Vegetables, Char Sui Pork, Chicken and Beef)

Emerald’s Surf and Turf    $22.99
(Tenderloin Cubes and Shrimp with Spicy Fire Sauce)

Emerald’s Buddha’s Delight   $11.99
(Tofu & Vegetables)

SEAFOOD DISHES
Served with Steamed Rice

Scallops and Asparagus   $42.99
Whole Fish – Steamed or Fried  $35.99
Honey Walnut Shrimp   $21.99
Kung Pao Shrimp     $21.99
(Contains Peanuts)

Black Bean Sauce Lobster with Egg  $29.99
Seafood Kung Pao Trio    $23.99
(Shrimp, Scallop, Calamari)

Jackpot Shrimp     $25.99
(Large Shrimp with a Sweet and Spicy Tomato Sauce)

BEEF DISHES
Served with Steamed Rice

Peppered Angus Beef    $25.99
(Tenderloin Cubes & Asparagus with Pepper Sauce)

Orange Angus Beef    $25.99
Beef Broccoli     $19.99
Mongolian Beef    $19.99

POULTRY DISHES
Served with Steamed Rice

Peking Duck                                            (1/2)$35.99   (whole)$70.99
Kung Pao Chicken     $15.99
(Contains Peanuts)

General Tso’s Chicken    $16.99
Chicken Chop Suey    $14.99
Chicken with Asparagus   $17.99
(Diced Chicken Breast, Asparagus, Onions, 
Black Bean Sauce)

Orange Peel Chicken   $16.99
(Crispy Chicken with Orange Peel Sauce)

Dragon Chicken     $15.99
(Crispy Chicken with Fire Sauce)

Sesame Chicken    $15.99
(Crispy Chicken, Bell Peppers, Onion with Sweet and 
Sour Sauce, Toasted Sesame Seeds)

Cashew Chicken     $15.99
(Diced Chicken Breast, Zucchini, Celery, Cashews 
with Spicy Kung Pao Sauce)

PORK DISHES
Served with Steamed Rice

Char Siu (BBQ Pork)    $16.99
Lechon Kawali with Pork Pâté  $24.99
Crispy Pig (1/2 lb) with Pork Pâté  $24.99
Sweet and Sour Pork    $16.99

VEGETARIAN DISHES
Served with Steamed Rice

Sautéed Seasonal Chinese Vegetables  $11.99
Szechuan Eggplant     $11.99
(Eggplant with Spicy Szechuan Sauce)

We offer products with peanuts, tree nuts, soy, milk, eggs, seafood, and wheat. While we take steps to minimize the risk of cross-contamination, 
we cannot guarantee that any of our products are safe to consumer for people with peanut, tree nut, soy, milk, egg, seafood or wheat allergies.
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