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O)OFAR FOOD COURT

A Perfect Place Of Authentic Sichuan

Chinese Fine Food
ERIIE

llergies. Please let u

“ Means Spicy
Sunday To Thursday
11:36AM — 10:00PM

Tuesday Close
Friday and Saturday
11:360AM - 10:36PN

— Do OoORDASH

gD
Uber Eats
CRUBHUEB

Soups #
Egg Drop Soup #F4£5
Hot & Sour soup B &&=
Haggis Soup 4&:%

H: Noodle /-
Beef Noodle Soup +A@& =
Chicken Mushroom Noodle Soup & #526 ™
Pickle Noodle Soup w/ Pork #3 A&
Minced Pork Noodle Soup RS & &
Spicy Minced Pork Noodle Soup =53 F® ~
Dan Dan Noodle #3#%& & <
Sichuan Cold Noodle €2/I:% @& *
Sour Cabbage Bean Thread Soup BxE 4> =

Rice Or Lo-Mein 3 852355
Vegetable Fried Rice OR Lo-Mein % X fx sk ki &
Pork Fried Rice OR Lo-Mein #& 2 gz s &
Chicken Fried Rice OR Lo-Mein #& -85 5% ki @
Beef Fried Rice OR Lo-Mein ALK X &
Shrimp Fried Rice OR Lo-Mein #& k853K &0 &
House Fried Rice OR Lo-Mein 4>#% k8% 5K k- &
Mussel Fried Rice 7 D X8R ™

Steamed Rice 83K Ex

2.50
3.00
18.00

L &

14.00
14.00
13.50
13.50
13.50
10.50
10.50
12.00

10.00
12.00

12.00
12.00

13.00
15.00
13.00

2.50

Appetizers -~°¢

Vegetable Rolls(2) 5%
Chicken Fingers(10)%&1%&
Peking Ravioli(6) &85
Crab Rangoon(8) ¥ A&
Boneless Ribs # & #E
Scallion Pan Cake % &8t
Chicken Wings(6) 25328

Spicy Chicken Wings #RE532 =~

Pan Cake Beef Warp A% #t

Spicy Chicken Skewers(2) R85 & =
Sesame Bamboo Shoots Salad S¥# 5§34
Spicy Bamboo Shoots Salad f#RF 54~
Garlic Chili Pork Belly & & A~
Spicy Beef Salad X EAf =

Spicy Pork Pancake Hmmzwm”
Beef Kebab(4) i+ ms ™
Lamb Kebab(4) iEse me ™

Sweet Sesame Balls(8) K it B
Chef's Spical 3¢ &

Griddle Hot Mix W. Vegetables T28% % ©
Griddle Hot Mix W. Chicken -F£R%5 &=
Griddle Hot Mix W. Pork Belly -F#8 &1L A=
Griddle Hot Mix W. Beef T4 A"

Griddle Hot Mix W. Fish T8 &+~

Griddle Hot Mix W. Pork Intestine -F 282 f& =

Spicy Fried Shell-On Shrimp & X # «
Garlic-Pepper Soft-Shall Crab #x 5 #R 12 &
Spicy Pork Intestine T/®ALAS =

Tofu Mixed Seafood H# 2 &
Garlic-Pepper Squid #35 #X £

Spicy Squid FHR#E R~

Offal Spicy Mixed Pot % dn 8% *

Chinatown Style Ribs 55 & #: &

Pork Feet & Tofu-Skin Stew J&115& 5 &
Hometown Stir-Fried Pork Bone R $#pi&3& & =

Spicy Stew Pork Bone & #%# 7 =

Stir-Fried Mussel F#& 7 0O~
Mussel-Egg Pan Cake A O

Seasonal Vegetables 85 3 X
Sauteed Pig Kidney K& &E =
BBO Pig Kidnev 5L ™

5.00
10.50
9.50
9.50
10.50
8.50
10.50

11.50
11.50
9.50
9.50
9.50
13.00
13.00

11.50
9.00
12.00

7.50

23.00
25.00
25.00
26.00
26.00
28.00

29.00
38.00
22.00
26.00
26.00
26.00

26.00
21.00
20.00
22.00
22.00

19.00
16.00

16.00
16.00
16.00



Chicken %5
Chicken w/ Chili Sauce 7I<7% #& 5 =
Spicy Dried Dice Chicken #3247 =
Smokey Hot Shredded Chicken & ¥R 2554 =
Kung Pao Chicken &1#+%& 7T
General Tso Chicken 7 5-%&
Sesame Chicken X %
Spicy Chicken Balls #R %53k =
Chicken w/ Broccoli 5 Ml £5 s
Curry Chicken #0245 k- =
Yu Xiang Shredded Chicken 8% 2554 =
Chicken Mix w/ Vegetables # 3 2& -
Chicken w/ Eggplant 75 -5-%6 )+
Chicken & Vegetable In Chili Broth #1526 & =

Pan-fried Noodle W. Chicken Vegetables %8} 7R @

Chicken w/ Green Peppercorn Sauce & #3585 s =

Beef +4
Beef w/ Chili Sauce 7<% 5 A =
Shredded Beef w/ Hot Pepper 7 #4454 =
Beef w/ Broccoli 5 M <A
Kung Pao Beef &'1#- A
Spicy Dry Shredded Beef -F%&-+ A 4% =
Cumin Beef 3%+ A<
Onion Beef £ # 1%+ A
f Mix w/ Vegetables # X A
Beef & Vegetable In Chili Broth x5 4 A~

Pan-fried Noodle W. Beef Vegetables A7 @ 3%
Beef w/ Green Peppercorn Sauce f&#-+ A =

Pork #5
Pork w/ Chili Sauce 7<% & =
Shredded Pork w/ Hot Pepper F# A %% =
Double Cooked Pork Belly [E]£8 A =
Yu Xiang Shredded Pork &% 254~
Peking Pork =% A 4%
Shredded Pork w/ Bamboo Shoots 5 7+ A1 4%
Pork Eggplant w/ Yu Xiang Sauce A5k #s3- %
Pork Belly & Vegetable In Chili Broth $x:%& & k- =
Pan-fried Noodle W. Pork Vegetables J$& 77 T &%

Fi. H
Fish Filet w/ Chili Sauce <& & k5=
Sweet & Sour Fish Filet #8 &
Spicy Dry Fish Filet &8 & & =
Cumin Fish 3% # & 5 =
Garlic-Pepper Fish & & #5885
Fish & Tofu in Pepper Sauce F# 2 & %
Fish & Vegetable In Chili Broth $t5 & & =
Pan-fried Noodle W. Fish Vegetables # & fR & &

Fish Filet w/ Green Peppercorn Sauce &+ % s =

15.00
15.00
15.00
15.00
15.00
15.00
15.00

15.00
15.00
15.00
15.00
15.00
15.00
15.00
15.00

17.00
17.00
17.00
17.00
17.00
17.00
17.00
17.00
17.00

17.00
17.00

15.00
15.00
15.00
15.00
15.00
15.00
15.00
15.00
15.00

19.00
19.00
19.00
19.00
19.00
19.00
19.00
19.00

19.00

Seafood 8
Kung Pao Jumbo Shrimp B 1FX#&
Yu Xiang Jumbo Shrimp & Xi4R <
Cumin Jumbo Shrimp 3K # X4~
Garlic-Pepper Jumbo Shrimp 753 # 8 X
Jumbo Shrimp w/ Broccoli F* Ml AR
Jumbo Shrimp w/ Mix Vegetable 3 ¥ X4
Pan-fried Noodle W. Shrimp Vegetables #& 7R & %

Tofu w/ Chili Sauce 7~ % /& =

Family Style Tofu R&E&E "

Cumin Tofu 3 # & /& =

Salt-Pepper Tofu #38 2. /&

Ma Po Tofu &= &~

Stir-Fried String Bean T/ & 5.
Eggplant w/ Yu Xiang Sauce 8% 3537
Eggplant w/ Peking Sauce &% 55-3-

Yu Xiang Broccoli 3 5% 5 =

Broccoli w/ Oyster Sauce % 3é 5~ 5

Stir-Fried Broccoli 2 k5% B

Cabbage w/ Smokey Sauce #E5& kE £ &5
Vegetable Delight % 1+$%

Mix Vegetable In Chili Broth & &1k
Pan-fried Noodle W. Mix Vegetables % 3 7R @ %
BBQ Mix Vegetables &% %"

Lunch Special &% 11:30 To 3:00
Served w/ Soups & Rice
Combo A(Wings & Crab Rangoon) &% A
Combo B(Wings & Boneless Ribs) &% B

Combo C(Crab Rangoon & Boneless Rib) &% C

Combo D(Crab Rangoon & Chicken Fingers) &% D

Combo E(Chicken Fingers & Boneless Rib) &% E

Combo F(Chicken Wings & Chicken Fingers) &% F

General Tso Chicken Z %4

Sesame Chicken 2 fii. 25

Kung Pao Chicken &'1%%5 7"

Smokey Hot Shredded Chicken & #R%& 4% =
Yu Xiang Shredded Chicken #5554
Chicken w/ Broccoli il £5 s+

Beef w/ Broccoli i 3+ A

Shredded Beef w/ Hot Pepper 7 #3 A 5% =
Shredded Pork w/ Hot Pepper 7 #3%% A 44 =
Yu Xiang Shredded Pork & A4~
Double Cooked Pork [ &84 =

Shredded Pork w/ Bamboo Shoots 5 9+ & #&
Ma Po Tofu mEZLE =

Stir-Fried String Bean T /me= 5.

Yu Xiang Broccoli B& M~

Broccoli w/ Oyster Sauce #€ 3 5~ M

Stir-Fried Broccoli % 5% Ml

21.00
21.00
21.00
21.00
21.00
21.00
21.00

13.00
13.00
13.00
13.00
13.00
13.00
13.00
13.00

13.00
13.00
13.00

13.00
13.00
13.00
13.00
13.00

12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
12.50
11.50
11.50

11.50
11.50
11.50



SF T F R

MOFAR FOOD COURT

Garlic Smashed Cucumber 7& % /& 8.50
Bean-thread Cabbage Salad ¥ ## 3% 8 X & 12.00

Cauliflower Salad &3 1& K 9.50
Tasty Chicken Salad ¥ O 25/& & 14.50
Five-Flavored Pork Liver &% 5 7<%k AT 12.00
Jellyfish Salad 5% 335 % 4% 17.00
Smoked Five-Flavored Chicken A& % %5 15.00
Salt Marinated Duck 5 7<%& 17.50
Spicy Pig Ear $x:a B 47~ 14.50
Mini Seafood Bowl % #/|~ 78 % 20.00

Wok Stri-Fry 288 8%

F¥4me=2 . 5. Stri-Fry Green Bean 14.50

X8 )3 &5 Smokey Cabbage 14.50
& %% + 5. Spicy Stri-Fried Shredded Potato 12.50
i 22 E & Mapo Tofu 16.50
% 4> 3. /& Crab Flavor Tofu 18.50
F$A7L 3 Dry-Pot Cauliflower 17.50
#% 285 3 Sauteed Season Green Vegetables 16.50
% ¥r B %E Deep-fried Oyster Marsh-room 18.50
£14% A5 Braised Meatball 18.50
% A5 Deep-fried Meatball 18.50
B XE /I~ Deep-Fry Baby Shrimp 19.50
Z-#:3%%5- Spicy Pork Feet 18.50
# 8 % Sweet Sour Fish Filet 18.50
% ¥ %1% Spicy Crispy Fish Filet 18.50
B AL Stri-Fried Crispy Pork 18.50
$&+-F%% Sheered Dry Tofu W. Chicken Booth 16.50
8 RF 9+ Stri-Fried Pork Liver 16.50
;& Re % Stri-Fried Pork Intestine 19.50
#A+.#% /A Fried Shrimp In Scoop 25.50
='1%%% 7 Gong Bao Chicken 17.50

7% A%% Yuxiang Shredded Pork 17.50
2835 4% Sauteed Shredded Chicken W. Cilantro 17.50
Jeipb R $% Stei-Fried Pork Stomach 21.50

3k #3 A Cumin Lamb 21.50
3K #4544 Cumin Beef 21.50

Zl< &= /A Sliced Beef In Chili Sauce 23.50

A (®:58 ) Fish Filet In Hot-Sour Sauce 23.50
A< (1¥%c)11%) Fish Filet In Chili Sauce 23.50
JBL R -3 Tiger Skin Elbow 28.50
A 6T % Eggplant W. Salted Fish 18.50

F¥% % & Dry-Braised Yellow Croaker(2) 36.50 (1) 23.50
# W% & Sweel Sour Yellower Croaker(2) 36.50 (1) 23.50

(54 "?;%
A% .

Chef Xu's Authentic unM

Main Entrec £ 2 H&

JA =% 5<% Pork Shrimp & Chives Dumpling(12) 14.95
%% A &3 3 7k 8% Pork Cabbage Dumpling(12) 12.95
3% A% 71« 8% Pork Dill Dumpling(12) 12.95
- 2 [@ # >k % Beef Onion Dumpling(12) 12.95
%8 F @ $u4n @ Egg Tomato Noodle Soup 12.95
4xi8t F A ®E Slow-Cooked Beef Noodle Soup 14.95
W75 77 #Y® Shanxi Knife Sliced Noodle 14.95
ik % % @ Noodle W. Peking Meat Souce 13.95
r2)1|3%3%& @ Sichuan Dan Dan Noodle 10.50
£z A %537 88 @ Noodle W. Wild Marsh-room 16.95
7 &% 1 @ Mixed Seafood Fried Noodle 16.95
= A7 Beef Fried Noodle 14.95
% #%»8% Yangzhou Style Fried Rice 15.95
% R&kr8x Sausage Fried Rice 15.95
8% Rice 2.50
7 $Tim 55 F L 55 Egg Tomato Dough Soup 14.95
Dinner For 4-5 &-ZAHE
Salt Marinated Duck 5 7l<#& 17.50
Bean-thread Cabbage Salad i¥## §8 &5 X & 12.00
F-48 % % Dry-Braised Yellow Croaker(2) 36.50 (1) 23.50
= 1%%%47 Gong Bao Chicken 17.50
77 = A Sliced Beef In Chili Sauce 23.50
4+ 2505 3 Sauteced Season Green Vegetables 16.50

+ B3R s B 25 Order The Main Entree From The Menu

Dinner For 6-8 7s-/\ A%
Spicy Pig Ear fsa B 427 14.50
Garlic Smashed Cucumber &% A\ 8.50
Salt Marinated Duck 27 #&% 17.50
Cauliflower Salad 3K 9.50
R JR fFF Tiger Skin Elbow 28.50

F¥& % % Dry-Braised Yellow Croaker(2) 36.50 (1) 23.50

3% #4 23 A Cumin Lamb 21.50
284,42 A Fried Shrimp In Scoop 25.50
Fime=2 % 7 Stri-Fry Green Bean 14.50
¥& 1Y€ 855 Smokey Cabbage 14.50

* B3t B2 Order The Main Entree From The Menu



	Oxyear-Food-Court-Menu-p1.pdf
	Oxyear-Food-Court-Menu-p2

