


 

Coconut Shrimp - Succulent shrimp, rolled in a light coconut tempura 

batter, wok fried golden brown.  With green curry dip.  $11 

Calamari - Panko crusted, flashed fried tossed with red peppers and 

green onion. With sambal aioli.  $11 

Crispy Crab Wontons - Crispy wontons filled with crab, spring onion, 

water chestnuts and cream cheese. With sweet & sour. $11 

Vegetable or Chicken Gyoza - Japanese style steamed or pan fried 

dumplings. With ponzu. $10 

Lettuce Wraps - Wok seared chicken, mushrooms, green onion and 

water chestnuts. With cool, crisp lettuce cups & crispy noodles. $12 

Firecracker Shrimp -  Crispy shrimp tossed in a spicy sauce. With cool 

cucumber slices. $11 

Green Curry Satays - Tender marinated chicken, grilled on a skewer. 

With fresh pineapple salsa. $12 

Five Spice Dry Ribs - A pound of freshly breaded pork ribs, seasoned 

with five spice. With Thai BBQ sauce. $11 

Egg Rolls - Crispy rolls filled with shredded Chinese vegetables. With 

plum sauce.  Two rolls $5, Four rolls $10 

Edamame Beans - Steamed, tossed with sea salt. With ponzu. $8 

Chinatown Wings - A pound of crispy wings tossed in one of our 

signature sauces: General Tao’s, Chili-lime, Kung Pao, Teriyaki, Five 

Spice or Thai BBQ. $12 

Vegetable Spring Rolls—Crispy rolls filled with a medley of cabbage, 

onion, bean sprouts and mushrooms.  With spicy plum sauce.        

Five rolls $5, Ten rolls $10 

Crispy Saigon Shrimp - Tender shrimp rolled in crushed spring roll 

pastry.  With a sweet and spicy Thai sauce.  $11 

Tempura Vegetables - Seasonal vegetables in a light tempura with 

ponzu dipping sauce.  $8 



 

Mandarin Chicken Salad - Fresh spinach, cucumber, sundried 

cranberries, sliced almonds and mandarin oranges with wok-seared 

chicken. With orange sesame vinaigrette. $12 

Hu’s Caesar - A twist on the traditional, fresh chopped romaine 

lettuce, with parmesan cheese and crunchy wonton strips.               

$9. With teriyaki chicken $12 

Thai Noodle Salad  - Wok-tossed chicken, shredded Chinese 

vegetables, slice almonds and rice noodles.  With our signature  

vinaigrette dressing. $12   

Hot & Sour Soup - Traditional Chinese soup with BBQ pork, tofu, 

bamboo shoots, and shiitake mushrooms in a spicy broth.          

Single $5 or Share $8 

Chicken Coconut Curry Soup - An enticing blend of curry, 

lemongrass, ginger, coconut milk, and kaffir lime with red bell 

peppers, tomatoes, carrot, onion, spinach, and sweet basil.         

Single $5 or Share $8 

 

Grilled Teriyaki Chicken Sandwich– 4-oz marinated chicken breast, 

topped with fresh butter lettuce and pineapple salsa. $12 

Hibachi Burger (American Style) - 5-oz beef patty grilled, topped 

with bacon, aged cheddar cheese, fresh raw onion, butter lettuce 

and tomato with sambal aioli. $12 

Thai BBQ Pulled Pork Sandwich - Slow roasted BBQ pork tossed with 

our Thai BBQ sauce, served on a fresh bun with Asian slaw. $12 

Szechuan Chicken Sandwich - Panko crusted chicken breast in a spicy 

Szechuan sauce with fresh butter lettuce, cool cucumber slices and 

fresh tomato. $12 

Big Buddha Brew Battered Fish - Pickerel in a light tempura, made 

with our house lemongrass-ginger beer. $14 

Hong Kong Steak Sandwich - 8-oz grilled sirloin, marinated and 

grilled to taste, topped with teriyaki mushrooms and onions served 

on pan bread. $16 

ABOVE DISHES SERVED WITH YOUR CHOICE OF                               

FRIES AND ASIAN SLAW OR STREET NOODLES 

Thai Chicken Pizza - Zesty Asian peanut sauce, tender chicken breast, 

broccoli, red pepper and onion, oven baked with mozzarella and 

topped with fresh carrots and cilantro. $14 



 

(Great to Share) 

General Tao’s Chicken or Shrimp - Tempura chicken or shrimp wok-

tossed with red peppers, zucchini, onions, fresh pineapple and 

cashews in a sweet and spicy sauce. Chicken $14, Shrimp $16  

Crispy Honey Chicken or Shrimp – Tempura battered chicken or 

shrimp with fresh broccoli, snap peas, water chestnuts and red onions 

in a honey soy sauce. Chicken $14, Shrimp $16 

Ginger Beef or Chicken – Wok-fried chicken or beef tossed with fresh 

ginger, carrots, red onions, broccoli, shiitake mushrooms and bamboo 

shoots with chili-bean soy sauce. $14 

Sweet and Sour Pork Loin Medallions – Tender breaded pork wok-

fried with fresh beans in a tangy sweet and sour sauce. $14 

Cashew Chicken or Beef – Stir-fried cashews, fresh broccoli, shiitake 

mushrooms, red peppers and green onions in a chili-bean sauce. $14 

Honey Glazed Almond Chicken – Panko crusted chicken stir-fried with 

fresh pineapples, bell peppers, snap peas and sliced almonds in a 

sweet honey sauce. $14 

Pineapple Mango Curry Shrimp – Wok-tossed tiger prawns, fresh 

pineapple, mango, red peppers and onions in a sweet curry sauce. $16  

         ALL ABOVE DISHES SERVED WITH THAI JASMINE RICE 

Kung Pao – Wok-tossed red peppers, green onions, suey choy, carrots 

and peanuts in a spicy red chili sauce. Your choice of rice noodles or 

Thai jasmine rice. Chicken or Beef $14, Shrimp $16 

BBQ Pork Shanghai – A rich dish with fresh BBQ pork, round egg 

noodles and fresh vegetables in a light chili-bean hoisin sauce. $14 

Sizzling Chow Mein – Thin chow mein noodles fried crisp with 

wok-tossed vegetables in a light oyster sauce.                                               

Beef or Chicken $14, Shrimp $16 

Pad Thai – Classic Thai dish with rice noodles, tofu, bean sprouts and 

peanuts in a spicy tamarind sauce. Chicken $14, Shrimp $16 

Singapore Street Noodles – Traditional street dish with curried 

vermicelli, BBQ pork, shrimp, green onion and bean sprouts. $14 

Chow Fun – Chinese rice noodles with snow peas, red peppers and 

green onions in a black bean sauce. Beef or Chicken or BBQ Pork $14 

Lo Mein – Chinese round egg noodles with wok-tossed broccoli, red 

peppers and green onion in a chili-bean sauce.                                    

Beef or Chicken or BBQ Pork $14 



 

Peanut Crusted Pickerel – Pickerel fillets breaded with fresh peanuts 

and panko crumbs pan fried and topped with a coconut broth served 

with fresh beans and jasmine rice. $19 

Lemongrass Roasted Chicken – Oven roasted double chicken breast 

in a sweet and spicy lemongrass sauce. Served with carrots, snap 

peas and your choice of crispy mashed yams or jasmine rice. $18 

Chinese Honey Garlic Five Spice Ribs – Slow roasted side ribs in Hu’s 

five-spice honey garlic sticky sauce served with Asian slaw and your 

choice of crispy mashed yams or jasmine rice. $24 

Sesame Honey Salmon – Oven grilled fillet of salmon, topped with a 

sesame honey soy sauce served with carrots, snap peas and Jasmine 

rice. $18  

 

Tenderloin  8-oz $26 

Top Sirloin  8-oz $17 or 12-oz $25  

New York  10-oz $28 

Tender cuts of AAA Canadian beef grilled to order and 

served with fresh vegetables and your choice of crispy 

mashed yams, fries or jasmine rice.  Grilled naturally or 

with honey garlic or teriyaki glaze.  

 

Big Buddha Rib-Eye—Bone-in rib-eye in a lemongrass ginger beer 

soy marinade, grilled to taste and served with teriyaki mushrooms, 

fresh beans and your choice of crispy mashed yams or jasmine rice.  

16-oz $29 

Teriyaki Grilled Chicken—Marinated double breast of chicken 

grilled to perfection, served with pineapple salsa, 

carrots and snap peas and your choice of crispy 

mashed yams, fries or jasmine rice. $18  

 



 
 

Noodle Bowls $12 

Lo Mein - Chinese round egg noodles 

with wok-tossed broccoli, red peppers 

and green onion in a chili-bean sauce. 

(Beef, Chicken, BBQ Pork or Vegetable) 

Chow Mein - Thin chow mein noodles 

fried crisp with wok-tossed vegetables 

in a light oyster sauce.                       

(Beef, Chicken, BBQ Pork or Vegetable) 

Singapore Street - Traditional street 

dish with curried vermicelli, BBQ pork, 

green onion and bean sprouts.  

Kung Pao Noodles - Wok-tossed red 

peppers, green onions, suey choy, 

carrots and peanuts in a spicy red chili 

sauce with vermicelli.                          

(Beef, Chicken or Vegetable) 

 
 

Rice Bowls $12  

Cashew Beef or Chicken - Stir-fried 

cashews, fresh broccoli, shiitake 

mushrooms, red peppers and green 

onions in a chili-bean sauce on rice.  

Ginger Beef or Chicken - Wok-tossed 

ginger, carrots, red onions, broccoli, 

shiitake mushrooms & bamboo shoots 

with chili-bean soy sauce on rice.  

General Tao’s Chicken - Wok-tossed red 

peppers, zucchini, onions, fresh 

pineapple and cashews in a sweet and 

spicy sauce on rice. 

Kung Pao Beef or Chicken - Wok-tossed 

red peppers, green onions, suey choy, 

carrots and peanuts in a spicy red chili 

sauce on rice. 

 

 

Group dinners are for tables of 8 or more guests. All dishes are shared and 

served “family style” in authentic Asian tradition. 

Dinner A – $24 per person  

Vegetable Spring Rolls, Hu’s Wings, General Tao’s Chicken , Cashew 
Beef, Vegetable Lo Mein, Singapore Street Noodles, Thai Fried Rice  
 

Dinner B – $28 per person  

Vegetable Spring Rolls, Chicken Gyoza, Hot & Sour Soup, Honey 
Glazed Almond Chicken, Ginger Beef, Shrimp Pad Thai, BBQ Pork 
Shanghai, Thai Fried Rice 
     

Add any additional “From The Wok” entrée for $3 per person 

Add Banana Walnut Spring Rolls with Vanilla Bean Ice Cream              
for dessert for $2 per person 

 
Thai Fried Rice $6    Fried Wontons $6 

Crispy Green Beans $6   Tempura Vegetables $6 

Teriyaki Mushrooms $5   Shanghai Cucumbers $5  

Crispy Mashed Yams $5   Asian Slaw $4  


