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982 \Appeétizers D
o BESR “Lo-Mein 58838 Poultey (E
B B # Scallion Pancakes RIS ultey-(Entree Wl K _
AO2 ‘LR / @ Beof or ChickenToriyaki (2) gg: M1 25/ ERISE Vegetable or oo ) Y E£8 Noodle Dishes(Hong Kong-Style)
A03 YF =& & Golden Fried Wonton 3.35 . Ginger & Scallion Lo Mein 5.95 fiE. B ® Crispy Roasted LongIsland Duck (half) 11.25 NOo1 j\ B W i
A04 3R%E / B Vegetable Spring Rolls or Egg Rolls (2) 3.50 tMOZ f%/m’:’%}%ﬁ Chicken or Pork Lo Mein 6.25 PO02 # # #& %8 Lemon Chicken (15 mins. wait) 8.95 NO N\ ¥ X @ Eight Delight Fried Noodle 7.80
282 :K’E %% i Chicken Fingers (6 i ngi ﬁ%/q:[?féﬁ Shrimp or Beef Lo Mein e PO03 HE £ £ T Chicken w/ Cashew Nuts opttowca.  8.95 2 £ IX ¥ @ ChickenVegetable Fried Noodle 7.80
A07 ii %E 2 ChickenWings (6) 5.50 M0 Eg }ﬁ B Beef Brisket Lo Mein 750 PO04 ) Z £ 3K Chicken with Satay Sauce 8.95 NO3 P9 #h X B Shredded Pork Fried Noodle 7.80
08 @ B ;ﬁ Crab Rangoon (8) 5.50 Mo6 N\ B E g Il;ouse Lo Mein (beef, chicken & pork) 750 PO05 Z /X % General Gau Chicken 4 8.95 No4 ZX 4 ) B BeefVegetable Fried Noodle 780
e B Pork Dumplings Pan Fried or ~ ight Delight Lo Mein 750 POOG R & 48 Orange Flavor Chicken 4 8.95 NO5s 98 IR %) @ ShrimpVegetable Fried Noodle 780
A9 E OB B \S/teamed ©® 4.95 POO7 7% B &  Chicken & Broccoli oy cowcu 8.95 No6 @ #f ¥ & Fresh Squid Fried Noodle '
A egetable Dumplings Pan Fried or W 3 PO08 2 it % Sesame Chick ' NO7 B8 B W& : 780
Steamed (6) 0%, X8 Congee i en 8.95 Seafood Fried Noodle 8.55
Al X | 4.95 09 E % % K Chicken w/ Mushroom NO8 £ il ¥ ¥ Si . '
J% Boneless Spareribs 6.50 PO10 = @ £ Szech ' Opt. Low-Cal. 8.95 M X Singapore Style Rice Noodle 4 6.95
) =] . . . s . . '
A12 #8 Fried Shrimps (6) New! 6.95 Co1 E] % Plain Congee 3.35 PO B T 8 K Ch('ec uan Chicken & opt. Low-Cal. 8.95 NO9 XE # @ Peking MeatSauce Noodle.# 6.95
C02 £ / EEA % Chicken or Pork Congee 4-45 PO12 K _‘; ] ICkeh W/. Peapod i 8.95 N10 3R & X) B Vegetable Fried Noodle .
CO3 R K ¥ Fish Congee ' Mu Shi Chicken (6 wrappers) 8.95 N11 SERSE|BE Quan! 095
A Co4 4 B 3 BeefCongee 4.45 PO13 3 ®# % Sweet & Sour Chicken 6.80 uan’s Udon Noodle w/ Beef,Chicken
i : : ) " 4.45 P $ 4 ; : and Shrimp i
ppetizers.Combinations oo giggﬁ' 313 Pork & Preserved Egg Congee 475 Pglg = = s ﬁ Chicken wiLemongrass (15 mins. wait) vcw/8.95 N12 B ¥ 4 & Dry Fried B I?i:tay e e
% % % ¥ Chicken w/ Black Mushroom ' R B Chicken w/ Spicy Garli ’ eef Chow Foon 75
. i Conge 4. picy arlic Sauce # new! 8.95 NIeS FEY i .65
ACH ghlt_:kenTenyaki (2), Crab Rangoon (2) 807 8 15 ¥ Quan's House Congee gee 6 gg e N13 024 /&0 Beef or Chicken w/ Satay
pring Rolls (2), Chicken Wings (2) 08 # 8 38 Shrim : = g S
’ p Congee 3 auce Chow Foo
A2 Fried St 9.35 coo # B 8 Squid Congge Now! 4.75 B 8r%8 Sedfood (Entree) N14 B #l 4 5 Beefw/BlackB ! £
Frie Shrimps (3), BeefTeriyaki (2), C10 BEZEBLEUW Minced Beef ' 4.45 N5 EEREIEYDS _ ck Bean Sauce Chow Foon 755
oneless Spareribs (4), Chicken Wings (2) 9.35 eef w/ Egg Congee new 4.75 SFO1 #18 AEIR  Jumbo Shrimp with Salt & Pepper 5-10.25 TR YT Sliced Pork w/ Chinese Broccoli
. . SFO2 i3t A 1B IR . . : Chow F
AC3 Pork Dumplings (4), Ve - / X Pan Fried Jumbo Shrim oon 75
,Vegetable Spring R ” pin : s 55
Crab Rangoon (4) pring Rolls (2), 0.35 ’_‘I:liﬂiﬁ Beef (E ntree) SFos 1B Tomato Sauce 10.25 N16 5 I\ X JT PadThai (Stir fried rice stick noodle w/
) 2I_IN\E B Shrimpw/B C ' shrimp, chick
ACA4 Vegetable Spring Rools (2), V _ ) . SFod e p w/Bean urd opt. Low-cal 8.95 - ) mp; en, egg and bean sprouts) 755
(2), Scallion Pancakes (i) ), Vegetable Dumplings o35 Bot o X 4 4 glllet of Beef in Special Sweet & SFO5 2’} ; g :;E gee_p Fried Squid w/ Salt & Pepper 4 8.95 N17 EFYER YT Chicken w/ Chinese Broccoli
(No Substitution Please) ' Bo2 EHEW our Sauce 12.95 SF06 = 2 hl’!mp w/ MIX‘?d Vegetables opt. tow-ca. 10.25 . . Chow Foon 755
5 iE 4 Beef w/Tomato & Egg 8.95 B & B IR Shrimpw/ Garlic Sauce 4 10.25 N18 E B E®®E Stir Fried Egg Noodle
Bgi B E 4 Beef w/ Straw Mushroom 8.95 SFo7 & ff  Lobster Sauce 6'50 w/ Ginger & Scalli
AN oo fE 7% 4 Beefw/ Broccoli 8.95 SFO8 % B #R Shrimp w/ Lobster Sauce 10'25 N19 B P ¥ % Shrim o 5.50
5%;&3 SOU p B06 ﬁ{( # 4 Beefw/ Peppers and Onions 8.95 SFO9 [l [E £ 8 Curry Squid # 8. N20 BE & W) ¥ . p and Pork Vermicelli,(Sweet) New! 6.95
so1 B B S B07 gﬁi\' _ i Beef w/ Bitter Melon 8.95 SF10 f+ & # F Scallops w/ Mixed Vegetables 10'22 = Shrimp and Pork Vermicelli,
02 = ; = Hot & Sour Soup 4~ Sm. 2.70 Lg. 4.75 B08 @Z = Beef w/ Peapod & Mushroom 8.95 SF11 = & B Szechuan Shrimp 4 New! OptLow-Cal - N (Cantonese Style) New! 6.95
s03 = ﬁb =z 5\?9 tDrOZSOUp Sm. 2.70 Lg. 4.75 Bo9 ) ;: i gee:: W; gour Mustard Greens 8.95 fottowcal 8.95 21 85 #k X K Roast Duck Vermicelli vew’ 255
= ] on / £4 eef w, ’
S04 HXREBES Mixe(;)\r;eg(?Lé?Soft Bean CL:Srro?Sf)Zg (I;)g ‘5122 B10 0 F Z *F Beefw Sitr?:gS;::::S :gg
S05 EEEEE Chi : B11 : N
e T e o S ) e o E B 4 oo bete 8.95 SRZ550 Vegetable (Entree) =
3 2 ES pinach & Soft Bean Curd Sou zechuan Beef & 2 7N N ¥
o g o p(2) 595 ; ) 8.95 8
S07 EBEEEEH Seafood & Soft Bean Curd Soup (2)  6.95 212 ;E B 4% Mu ShiBeef (6 wrappers) 8.95 voi W # = . /ﬁﬁ*ﬂ Noodle Sou )
i 2 = 4 Mongolian Beef o o8 Vo2 EW @éi Sauteed Mixed Vegetables opt Low-ca.  6.95 Choice of Noodles: Egg Noodles, Ho F icelli
812 z . i P Beefw/ Scallion new! 8.95 Vo3 g% o ﬁ,igé gauteed Fresh String Beans opt towco.  6.50 For Wontons. add 81 ZX;;DH or ermicelli.
4 R . : i FHZE Sauteed Wat v o = . ’ ‘
Whéﬁ*a £ : G2 f& Stir Fried Beef Brisket new: 9.75 Vo4 PR EWSE  Stirfr atercress opt. Low-ca. 8.50 NSO1 7X B 3 Shrimp & Pork Dumpling Sou
W) =] r|ed RICG 2 ir Fried Bean Sprouts NS2 EE S B W p 4.75
FEAk s W = w/ Szechuan Pickles 6.50 NSO K - onton Noodle Soup 6.00
FRO1 B3 8% Steamed White Rice Sm. 1.45 Lg. 2.50 RFE “Pork(Entree) v X = % Sauteed Mixed Mushroom o o 730 % BB Roast Duck Noodle Soup 6.45
# % X SteamedBrownRice  Sm.2.00 Lg. 4.00 = Vo? 2R 2 & Sesame Bean Curd 730 NS04 R ¥ 3% @ Boneless Sparerib Noodle Soup 6.45
FRO2E ¥ R Egg Fried Rice 400 §01 = fg B & KingTo Spareribs 695 Vos 2 E 2 % Bean Curd w/ Black Mushroom op: Lowca. 7.30 NSO5 B & % B Soy Sauce Chicken Noodle Sou 6-4
FRO3 % ) R Vegetable Fried Rice 5.75 02 # @ ¥ B Spareribs w/ Salt & Pepper 4 8.95 vio & 4. 75 75 American Broccoli in Garlic Sauce 4 730 NS06 4X/FESE Beef or Fish Ball Nood i .
FR04 Z{_SEX)ER Peas & Bean Curd Egg Fried Rice £ 75 §82 i #i % #\ Pork Chop w/ Black Pepper Saue 4 g 10 J& 3L ®ZE Stir Fried Hallow Greens w/ NSO7 4 f#§ % B Beef Brisket N d|og o o o
FRO5 %8 / XEXV8R  Chicken or Pork Fried Ri ' Z M Sweet& ' Preserved B isket Noodle Soup 6.4
ork Fried Rice 5.95 © eet & Sour Pork Cantonese Style  8.95 3 = served bean Curd 8.50 NS08 HRIEENHkS 45
FROG *#p3/ BB  Beef or Shrimp Fried Rice o E05 A A P MuShi Pork (6 wrappers) oo a; % 3 7T Chinese Broccoliin Oyster Sauce 850 PERPRAMBE  Shredded Pork & Szechuan Picles
FRO7 #% il X) BR Yang Chow Fried Rice 6.75 ng s & A Seechuan Pork & 8.95 s & H ZI Utoy wi Fresh Garlic o tovca 8.50 \ Noodle Soup 6.45
FRO8 J\ﬂ%%*ﬂ@;}j Salted Fish w/ Chicken Fried Rice 50 i @ $ P Twice Cooked Pork 4" 8.95 e i E 75 % Sauteed Spinach w/ Fresh Garlic ot Lowca. 8.50 NS09 55 R % & Quan’s Udon Noodle Soup w/ Beef
Eg?g ;c%xgi Y 8% Seafood Fried Rice 750 8 fi 2 T /% Spicy Bean Curd w/ Szechuan Sauce & 2 B E® House Special Bean Curd &/ 48/ W Chicken, or Shrimp " s
TVIEESXER  Chinese Sa iod Ri ' Ground Pork 4 w/ Ground Shrimp (15 mi i NS10 8¢ 0B 5 : :
FRi11 SRSMIME  Ohi usage Fried Ifhce 5.95 PO9 B = % 3 Eggpl o 8.95 Vis f+ E S & AmericanVi p (15 min. wait) 8.00 g 8% B ® Shrimp Noodle Soup 6.45
; . hicken w/ Pinsapple Fried Rics new 6,00 PO R B gaplant w/ Pork in Spicy Sauce #  8.95 Ve # = o= merican Veg. w/ Bean Curd  op towca. 7.30 NS11 BZE RS E Sliced Chicken N
S 8 @ # Shredded Pork w/ Five spice Bean Curdnew8.95 v é =) TE Stir Fried Bok Choy w/ Fresh Garlic op: Low-ca. 8.50 NS12 HDZBEE Se oodle Soup 6.45
. 5% A 7A Vegetable Mu Shi (6 wrappers) 7.30 2 afood Satay NoodleiSoup onthe Side) 4 765
4" Hot & Spicy ' NS13 DZ 4P E Beef Satay Noodle S
opt. Low-ca. \We offer Low-Cal. oup (Ho Foon) &  6.45
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EXGE S Al Day. Dinner Spetial

Choose one option with one of the Appetizers below:
A. Egg Roll or Spring Roll (1) B. Beef or Chicken Teriyaki (1)
C. Chicken Wings (2) D. Chicken Fingers (2)
E. Crab Rangoon (2) F. Boneless Spareribs (4)

Lobster Sauce w. Pork Fried Rice Or POrk LO IMIBIN.......ccueiiiciiiii ittt enee s ssare e s s srne e s ssannee s snnnee e senns
Chicken or Beef w/ Broccoli w/ Pork Fried Rice or POrk Lo MEIN.......cccceeeeeciiiei i csreee s cnnee s eennee e
Sweet & Sour Chicken or Pork w/ Pork Fried Rice or POrk Lo MEiN......cccceeeeiiiiiiiieeee e cneeeeesnneee e

Vegetarian Dinner Special

Stir Fried Mixed Vegetables w/Veg. Spring Roll and White RiCe.......cccccceeriiiiiiicciin et
Stir Fried Mixed Vegetables w/Veg. Dumpling and White RiCe ........ccccovriieriieiicie e

Appetizers Dinner Special

ChooseTwo Appetizers and pork Fried Rice or POrk Lo MEiN New/ ...ccueceereesierseerieniie e

(For beef, chicken, or shrimp fried rice/lo mein, add $1.50)

8B 8 +Rice Plate

Served with steamed white rice unless noted otherwise

< 3 ER Boneless Spareribs 0N RiCe......ccuiviiiiiiiieiicsee e e
VEE B2 ER ROASt DUCK ON RICE...cciiiiiiiieeieses e s
# & ER Soy Sauce Chicken 0N RiICE ...icciiiiiiiicie e
X EH £ &R Soy Sauce Chicken & Boneless Spareribs on RiCe.....c.ccceviriiiieniienceneeseeeeeeeeee
X JE W B R Roast Duck & Boneless Spareribs on RiCe ......cc.cccriiriiriiiiniecce s
HE W B R Roast Duck & Soy Sauce Chicken on RiCe........cccceeririiriiiniecee e
= = ER Roast Duck, Soy Sauce Chicken & Boneless Spareribs on Rice ........cccoverenercne.
= 3 & & Beef RiDS ON RiICE....uiiiiececes e e e
IV 5 4 eR »# Beef Cubes w/Black Pepper Sauce on Rice.......ccoviiiiniiiiiininciccs
i3 4 ;R Beef w/ Sour Mustard Greens 0N RiCe........coeiiririerieses e
2B 4 AR Beef w/ Bean Curd on RiCe.......cccciiiiiiii s
EIWHF AR Beef W/ UtOY 0N RICE ..oviieieecireitne e e
fa i[53 ER Beef Brisket 0N RiCe......ccciiiiiii s
W F A R Beef w/ Satay Sauce on RiCe.......ccvviiiiiiiiiic
B 0 £ B Beef W/ TOMato 0N RICE...c.ciiiiereeee e s
eSS =] Beef Ribs / String BEans 0N RiCE......ccuiciiiieiiieereeee e
B B £ & Minced Beef w/ Egg on Rice

PU=g4 / £8R Beef or Chicken w/ String Bean on Rice..........ccciiriiiinciinc e,
TS / BER Beef or Chicken w/ Broccoli on RiCe.......cccoiiiiiiinincii e,
=/ fEREER # General Gau Chicken / Orange Flavor Chicken on Rice .......cccceoreiiiicccncneeccneneens
B 3 & R Chicken w/ Fresh Mushroom on RiCe........ceviriiieerieeneesees e
B & £ & Chicken w/ Bok Choy ON RiICE......ccioeiiierieieeie e
i 0B Z& &R 2 Curry Chicken on RiCe......ciii s
= = ER Ying Yang Rice (served w/ chicken &Shrimp)......ccccooeeviniiicennncneeseee e
5 F £ &8 Chicken w/Lemongrass on Egg Fried Rice (15mins. wait) .......cccceoeveniiinencnieeseeseenn
HAEEZE / 3&4\8R # Pork Chop or Chicken w/ Salt & Pepper on Rice.......ccccvveniinircnccnicee e,
o5t B ¥\ &R Pork Chop w/Tomato Sauce 0n RiCe.......cccriiiiiiiiniinnin
&t HE B R Spareribs w/ Black Bean Sauce 0N RiCe.......cccooiierieinereesiee e
B & iR X &R Shrimp W/ Bok ChOy 0N RiCE....ccuiieiieiieieee et
B 7F IR K R Shrimp w/ Chinese Broccoli on Rice........cccciiiiiiciicic e,
5 i ER Filet of Fish w/ Chinese Vegetables on Rice......c.ccoceiiiiiiniiincnccce e
bl K BR new: Sliced Fish w/ Vegetables on RiCE ......ccoieiriiiinenie e
Z ik B BR nvew Sesame Chicken on RiCe ...
98 1~ Wb 2B BR wew: Stir Fried Shrimp w/ Egg 0N RiCe......cociiiiiiiiii s
SRR 4 B9 B8R new Bitter Melon w/ Beef 0n RiCe.....cociiiiiiiiie s

# Hot & Spicy

745

LO1 Egg Roll, Chicken Wing

L02  Crab Rangoon, Chicken Fingers
LO3 BeefTeriyaki, Chicken Wings
LO4 Egg Roll, Boneless Spareribs

LO5  Veg. Springroll, Veg. Dumpling

g
< sy
o w83 | FERHE Luncheéon Special
l_
I(f Eig Mon. - Fri. 11:00am to 3:00pm
Lo teYiite) Served with Pork Fried Rice or Pork Lo Mein
oaDaom

4.75

4.75

4.75

4.75

4.75

w/ Vegetable Fried Rice or Vegetable Lo Mein

( For beef, chicken or shrimp fried rice/lo mein, add $1.50 )

(No Substitution Please)

)~

our low-cal dishes are tasty and low in fat.

Quan'’s Low-Cdl Dishes

Quan’s Low-Cal dishes are very light on sauces and sugar.
We use fresh ingredients and healthy seasonings such as
ginger and fresh garlic. All Stirfry dishes are lightly stir fried
then the chef’s special broth or light sauces are added so

W]ﬁg Quan’s Kitchen Rules
Comm. Ave.

(From Geoff Gernert)

| thought about this question long and hard
with the price of a $25 gift certificate loom-
ing greatly in my mind. Finally, | realized the
best way to express my delight with Quan's
Kitchen was by coming up with aTop Five list
of Reasons. One reason just would not do
Quan’s Kitchen justice. So, here's my list.

1. It's a very clean restaurant. | like that.

2.The people who work at Quan's Kitchen
are always so friendly and helpful.

3.There are so many dishes to choose from
on the menu that | never get bored with
the food at Quan's Kitchen.

4. Nobody at Quan's Kitchen ever rushes me
to eat my food. So | find eating there very
relaxing.

5.The food at Quan’s Kitchen is just so damn
delicious, | have to keep going back!

Extra items or Special requests will be changed accordingly
Not responsible for lost articles Mass. Meal Tax 5%
Price change without notice

No personal Checks
Delivery Fee Apply

#3t designOIX@mac.com

Quan’s @ Kitchen

Chinese Cuisine
Best Kept Secret on Comm. Ave Since 1991

We use onlg 100% vegetablc oil)
No MSG added
Low-Cal. Dishes Available

1026 Commonwealth Avenue,
Boston, MA 02215
Tel: 6172%2-7617 Fax: 617 232-9%9%

Open 7days: 11:00am - 2:00am Catering & Delivery Available

==/ ]
I




