L UNCH SPECIAL $7.45
Monday to Friday 11:00-3:00

Your choice of pork eggroll or vegetable spring roll,
and white, brown or fried rice

Kung Pao Chicken <«
General Tso’s Chicken <«
Chicken with Cashew Nuts
Chicken with Vegetables
Kung Pao Shrimp <«
Shrimp with Broccoli
Mongolian Beef
Beef in Garlic Sauce
Bean Curd with Vegetables
Shredded Pork in Garlic Sauce

APPETIZERS

Pork Egg Roll (1 pc) 1.95
Vegetable Spring Roll (1 pc) 1.95
Chicken on a Stick (2 pcs) 3.95
Crab Rangoon (4 pcs) 4.95
Chicken Lettuce Wrap 6.95
Pork or Chicken Dumplings (6 pcs)
Fried/Steamed 6.95
Fulin's Spare Ribs 7.95
Fulin’s Platter for Two 14.95

Spring roll, egg roll, fried shrimp, spare rib,
crab rangoon and chicken on a stick
Crispy String Beans 6.95

NOODLE SOUFP

Choice of egg noodle or rice noodle (thin or thick)

Chicken, Beef, Pork or Vegetable 7.45
Shrimp 7.95
Fulin’s Combo 8.95
Seafood Combo 8.95
VEGETADBLES
Eggplant in Garlic Sauce <@ 8.95
Bean Curd Sichuan Style 8.95
Fulin’'s Bean Curd Home Style 8.95
Vegetable Delight 7.95
Kung Pao Bean Curd < 7.95

Curry Mixed Vegetables <« 7.95

Sesame Chicken
Chicken with Broccoli

Chicken in Garlic Sauce

Sweet & Sour Chicken
Curry Chicken g
Shrimp in Lobster Sauce
Pepper Steak
Beef with Broccoli

Eggplant in Garlic Sauce

Orange Chicken

SOUP

Cup
Egg Flower Soup 2.25
Wonton Soup 2.25
Hot & Sour Soup 225

Vegetable and Bean Curd Soup
Fulin's Combo Soup

FRIED RICE

Chicken, Pork, Beef or Vegetable
Fried Rice

Shrimp Fried Rice

Fulin's Fried Rice

LO MEIN

Chicken, Pork, Beef or Vegetable
Lo Mein

Shrimp Lo Mein

Fulin’s Lo Mein

Singapore Rice Noodles b

KID’S MEALS

Fried Chicken with Fried Rice
Fried Chicken with Noodles
Fried Shrimp with Fried Rice
Fried Shrimp with Noodles

Bowl

3.95
3.95
3.95
4.95
6.95

7.45
7.95
7.95

7.45
7.95
7.95
8.95

4.95
4.95
4.95
4.95



CHICKEN

General Tso's Chicken 1195
Our best seller! Tender, breaded & fried chicken;

stir fried with chopped red & green bell peppers

in a savory sweet and spicy sauce,

Kung Pao Chicken < 10.95

Our customers” favortte spicy dish! Tender, breaded & fried
chicken; stir fried with chopped scallions, chili peppers,
peanuts, and of course our superb Kung Pao sauce.

Sweet & Sour Chicken 10.95
Crisp-fried chicken cooked with pineapple. chopped onion,
bell pepper, and served with a tasty sweet & sour sauce.

Chicken with Cashew Nuts 11.95
Chopped chicken prepared with mushrooms, cut carrots,
and diced zucchim in our signature Fulin's sauce, then
covered with cashews prior to serving.

Chicken with Broccali 10.95
From South China comes Cantonese-style sliced chicken
tossed lightly in our signature Fulin’s sauce with freshly
steamed broceoli and carrots.

Chicken in Garlic Sauce -« 10.95
Strips of chicken stir fried with snow peas, asparagus,
carrots, mushrooms, julienne zucchin, & bell peppers.
Then a hot, spiey garhic sauce 15 added for even more flavor.

Chicken with Vegetables 10.95
Slhiced chicken stir fried with snow peas. asparagus, caitols,
mushrooms, zucchini, & broccoli. Then a white sauce is
added to complete this traditional dish.

Curry Chicken
Tender chicken stir fried with diced bell peppers
and omions, Then, a Thai style curry 1s added for heat along
with chili o1l and a light white sauce.

11.95

Chicken Lettuce Wraps 10.95
Crisp cool lettuce bow] filled with minced chicken, diced
omon, carrots and green peas. then garnished with crispy nce
noodles.

Sesame Chicken 11.95

Tender breaded chicken. broceoli, and sesame seeds
in a delicious Fulin’s sauce,

BEEF

Mongolian Beef 11.95
From the land of the Gobi desert and cold Arctic winds,
comes our signature Mongolian dish. Thinly sliced USDA
beef stir fried with garlic, scallions. and red onions.

Served over crispy white rice noodles.

Beetf with Broccoli 11.95
Slices of tender beef stir fried with carrots and lightly
steamned broccoli. Then our signature Fulin's sauce 15 added
to complete this dish.

Spicy Sesame Beef < 11.95
Julienne beef stir-fried with scallions and a sweet and spicy
sesame sauce. Served on a bed of broceoli, with a dash of
salt and chili oil. Topped with sesame seeds,

Pepper Steak 11.95
Tender beef slices stir fried with chopped onions and red &
green bell peppers.

Beef in Garlic Sauce < 11.95

Tender beef strips stir fried with snow peas, asparagus,
white carrots, mushrooms, julienne bell peppers, & zucchini.

A garlic sauce is then added to increase the heat and flavor.

SEAFOOD

General Tso's Shrimp -« 13.95
Breaded shnimp cooked in savory

sweet and spicy sauce.

Kung Pao Shrimp <« 12.95

Jumbo shrimp with bell peppers, dried chili
peppers, and peanuts; cooked in our spicy Kung Pao sauce,

Sweet & Sour Shrimp 12.95
Crisp-fried shrimp cooked with pineapple, chopped onion,
and bell peppers, served with a tasty sweet & sour sauce.

Shrimp with Cashew Nuts 12.95
Jumbo shrimp mixed with vegetables and

covered with fresh cashew nuts.

shrimp with Broccoli 12.95

Jumbo shrimp combined with lightly steamed broccoli
gently tossed in our signature Fulin’s sauce with chopped
carrots. A favorite Cantonese dish.

Scallops in Garlic Sauce - 13.95

Fresh sea scallops stir fred with snow peas, asparagus,
carrols, imushrooms, julienne zucchini & bell peppers.
Then a hot, spicy garlic sauce is added for even more flavor.

Shrimp in Lobster Sauce 12.95
Shrimp stir fried with green peas. diced carrots, zucchini, &
mushrooms. Then a succulent lobster sauce is added to fimsh.

Scallops Delight 14.95
Fresh sea scallops stir fried with snow peas, asparagus,
carrots, & diced bell peppers in a light seafood sauce.

Shrimp in Garlic Sauce 12.95

Jumbo shrimp with mixed vegetables cooked
our special garlic sauce.

Crispy Shrimp with Garlic & Scallions «#14.95
Crispy shnmp stir-fried in a mix of salt and pepper along
with cluli peppers and ginger. A truly unforgettable dish!

PORK

Sweet & Sour Pork 9.95
Crisp-fried pork stir fried with chopped onions, bell peppers
and pineapple. Served with a side of our special sweet &
sour sauce. The children’s favorite.

Shredded Pork in Garlic Sauce < 9.95
Tender shredded strips of pork stir fiied with scallions, bell
peppers, onions, zucchini and asparagus. As it is cooked, a
spicy garlic sauce is then added for extra flavor,

Mu Shu Pork 12.95
A traditional dish from Fujian province. Shredded thin
pork stir fiied with Chinese mushrooms, julienne cabbage,
scallions, carrots and tender bamboo shoots. Served with
Hoisin sauce and our thin pancakes.

< Denotes Spicy
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Maki Set, Pick 2 B.95
Spicy tuna, spicy salmon, california, alaska, eel &
avocado, boston, yellowtail scallion, vegetable
Sushi Lunch 8.95
5 pieces of sushi and 1 california roll (funa, salmon,
yellowtail, white tuna, shoimp)
Sashimi Lunch 11.95
10 slices of raw fish, 2 of each (tuna, salmon,
yellowtail, white tuna, red snapper)

Sou p & Salads
Miso Soup 1.95
Soy bean soup with tofu |, seaweed & green onion
House Green Salad 2.75
Mixed greens, served with ginger dressing
Seaweed Salad 4,95
Crispy seaweed, sesame seeds, ginger and cucumber
Squid Salad 5.95

Marinated squid with shredded cucumber

Ja panese APPetizers

Eda Mame 3.95
Green sovbeans boiled and salted

Calamari 5.95
Breaded and deep fried

Sushi Appetizer 6.95
5 pieces of sushi (tuna, salmon, white fish, crab, shrimp)
Sashimi Appetizer 8.95

8 pieces of sashimi (una, salmon, white fish, octopus)

Sushi and Sashimi
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Salmon, Salmon Roe, Shrimp, Squid,

Octopus and Crabstick 3.95
Smoked Salmon, Tuna, White Tuna,

Eel and Yellowtail 4.25

Maki and Temaki

Tuna Roll 3.95
Yellowtail & Scallion Roll 3.95
Eel & Avocado Roll 4.95
Avocado Roll 3.95
Spicy Tuna Roll 4.95
Spicy Salmon Roll 4.95

California Roll 4.95
Crab meat, avocado, cucumber, topped with fish roe
Alaska Roll 4,95
Fresh salmon, cucumber, & avacado
Boston Roll 4,95
Cooked shrimp, cucumber, & mayonaise topped with fish roe
Philadelphia Roll 4.95
Smoked salmon, cucumber, avocado, & cream cheese

- 3 ,

Fulin’s Spcma] Rolls
American Dream Roll 6.95
Tempura shrimp, cucumber, avacado and
flying fish roe, topped with eel sauce
Rainbow Roll B.95
Califormia roll topped with twna, yellowtail, salmon
& white fish
Volcano Roll B.95

Deep fried crabstick & cucumber topped with spicy salmon
and hot sauce

Honada Roll 8.95
Deep fried spicy muna & avocado topped with fish roe

in chef’'s special sauce

Green Dragon Raoll 8.95
Crabstick & eel topped with rice & thin sliced avocado

Beach Roll 8.95
Spicy crabstick topped with fresh salmon & hot sauce

Spider Roll 9.95
Fried softshell crab, avocado, cucumber & flving fish roe
Tiger Roll 10.95
Tempura shnmp & spicy salmon topped with avocado

Snow Mountain Roll 11.95

Crunchy shrimp topped with king crab meat & mayonaise
Rock City 11.85
Tempura shrimp and avocado topped with grilled

spicy crabmeat

JaPanese Dinner Entrees
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Sushi Dinner 19.95
8 kinds of nigiri sushi with Spicy Tuna Roll

(tuna, salmon, vellowtail, white tuna, red snapper, shrimp,
squid, eel )

Sashimi Dinner

16 pieces of raw seafood

21.95

(3 salmon, 3 tuna, 3 vellowtail, 3 white tuna, 2 red snapper,
2 octopus)

Maki Combo

Spicy Tuna Roll, Alaska Roll & Tempura Shrimp Raoll
Chirashi

Assorted pieces of raw fish on a bed of sushi rice
(tuna, salmon, yellowtail, white tuna, red snapper )
Love Boat for 2 39.95
Tuna, salmon, yellowtail, white na, red snapper, shrimp, squid,
eel, American Dream Roll, Spider Raoll

16.95

17.85



CHEF'S SPECIAL

Happy Family 17.95
Scallops, shrimp, crab, chicken, beef and roast pork. Stir fried together with snow peas, broccoli,
and carrots. Then mushrooms, asparagus and julienne zucchini are added with our signature
Fulin’s sauce. This makes a very happy family. Enjoy.

Orange Beef or Chicken 14.95
Beef or chicken battered and fried Sichuan style with red chili sauce accompanied with stir fried
Julienne bell peppers and zucchini. We add orange zest for a refreshing, vet delicious taste.

Then we garnish with an orange slice to enhance yvour dining experience.

Triple Crown < 17.95
Shrimp, chicken and tender beef are sautéed with delicious snow peas, asparagus, carrots,
mushrooms, julienne zucchini, and bell peppers. Our spicy garlic sauce gives this dish its kick.

Fulin's Fish <& 16.95
A wonderful seafood treat! It begins with our sweet. mild, ocean whitefish, deep fried then
added to our stir fried vegetables. They are prepared with care in a Sichuan style sauce.

Crispy Shrimp with Honey Walnuts 17.95
Jumbo shrimp, deep fried with a sweet coconut sauce, topped with honey walnuts,
and sprinkled with crispy white rice noodles.

Shrimp & Scallops in XO Sauce 18.95
Sea scallops and shrimp sautéed with asparagus in a special white XO seafood sauce.

Seafood Bird Nest 18.95
Lobster, crab meat, scallops, and shrimp are stir fried in our signature Fulin’s sauce. Cashews,
chopped carrots, diced zucchini, and mushrooms are added to complete this amazing offering. It
is then presented in a bird nest made with fried Lo Mein noodles.

Boneless Duck 18.95
A rare treat! Tender boneless duck: baked, chopped and served on a bed of the chef™s selected
vegetables.

Pineapple Seafood 19.95
Aloha! Enjoy lobster, shrimp, crab, scallops, and chopped pineapple. These treats are sauteed
with red peppers, onion, and carrots. They are available in your choice of a zesty Thai curry
sauce or light pineapple sauce.

Ginger Lobster 22.95
This is for the discerning lobster lover. Lobster claw and tail meat are stir fried with ginger,
scallions, and peppers. The chef then adds his own spicy garlic sauce to round out this great deal
of taste.

Seafood Combo 18.95
For more delectable seafood choose this dish! It is composed of lobster, crab meat, jumbo shrimp,
and sea scallops. This seafood delight is sautéed with the chef’s choice vegetables in a white sauce.

Vegetables & Tofu Casserole 13.95
For the vegetarian in all of us. Snow peas, asparagus, mushrooms, fresh broccoli and julienne
zucchini are stir fried along with flavorful chopped orange and white carrots. Then, soft tofu is
paired with a white sauce to compliment the flavor.

Curry Seafood Thai Style Casserole < 17.95
This dish will take you back to Bangkok. Thai style curry with shrimp, scallops, and crab meat.
Select vegetables and soft bean curd are added for that authentic taste.

Sizzling Teriyaki Steak 18.95
Ribeye steak sauteed in teriyaki sauce and steamed vegetables on a sizzling platter. Sure to
satisfy the steak lover!



SIGNATURE DRINKS

Be sure to ask your server about any other types of drinks you want

Long Island Ice Tea 7.95
Tanqueray Gin, Finlandia Vodka, Bacardi Rum,
Jose Cuervo Tequila, Bols Triple Sec,

Sweet & Sour, and cola

Hurricane

Sailor Jerry Spiced Rum, Bacardi Rum, Sweet &
Sour, Grenadine, orange and pineapple juice
Fulin’s Cosmo

Finlandia Vodka, Cointreau, and cranberry juice
Lynchburg Lemonade

Jack Daniels, Bols Triple Sec, lemon-lime soda,
and Sweet & Sour

Pomegranate Lemondrop 6.95
Wan Gogh Pomegranate Vodka, Cointreau, fresh lemon,
and Sweet & Sour

6.95

6.95

6.95

RED WINE

Concannon Pinot Noir, CA 7.00 26.00
Camelot, Merlot, CA 575 21.00
Columbia Crest ‘GE' Merlot, WA 7.00 26.00
Red Diamond Shiraz, WA 625 23.00
Zolo Malbec, Argentina 8.00 30.00
Robert Mondavi PS Cabernet, CA 6.25 23.00
Liberty School Cabernet, CA 8.00 30.00

BEVERAGES

Complimentary refills on Soft Drinks, Coffee,

and Tea
Soft Drinks, Hot Tea, Iced Tea, Coffee 1.95
Milk, Pineapple Juice, Orange Juice 2.25
Bottled Water (San Pellegrino, Pannal) 2.95

Mai Tai

Bacardi Rum, Bols Orange Curacao, orange,
pineapple and lime juice

Singapore Sling

Tanqueray Gin, Bols Cherry Brandy, Sweet &
Sour, and Grenadine

Appletini

Hangar One Vodka. Bols Sour Apple. and a
splash of Sweet & Sour

Chocolate Martini

Wan Gogh Double Espresso Vodka, and
Godiva White Chocolate Ligueur

Sake Martini

Hanger One Vodka, Sho Chiku Bai Sake, &
Stock Dry Vermouth

WHITE WINE

Stella Pinot Grigio, ltaly 6.00
Kris Pinot Grigio, Italy 7.50
Kenwood Sauvignon Blang, CA 6.00
Chateau Ste. Michelle Riesling, WA 6.00
Meridian Chardonnay, CA 6.00
Kendall Jackson VR Chardonnay, CA  8.00
Beringer White Zinfandel, CA 5.00

BUDBBLES

Korbel Brut, CA , 187mil
Domaine Ste. Michelle Brut, WA

BEER

Ask yvour server for our additional offerings and local favorites

Imported $4.45 Domestic $3.95 Draft $3.95
Sapporo Budweiser Kirin lchiban
Kirin Light Bud Light Sapporo
Kirin Miller Lite Blue Moon
Heineken Coors Light Michelob Ultra
Corona Michelob Ultra
Tsing Tao

DESSERTS $4.95

Fulin's Signature Fried Cheesecake
Chocolate Decadent Brownie
Fried lce Cream

New York Style Cheesecake

SAKE

Sho Chiku Bai (hot or cold) 5.00 (sm)
Migori (375ml)

Sho Chiku Ginjo (300ml)

Hana Fuji Apple Flavored Sake 6.00 (g)
Hana Raspberry Flavored Sake 6.00 ig)

Kinsen Plum Wine 5.00 (g)

6.95

6.95

6.95

7.95

6.95

22.00
28.00
22.00
22.00
22.00
30.00
18.00

8.00
27.00

B.00 (lg)

8.50
14.00

22.00 (b)
22.00 (b)
18.00 (b)



