


A P P E T I Z E R S
Zyng’s spice rating:  Highly spicy,,,   Quite spicy,,   Kind of spicy,

TOM YUM WITH SHRIMP
   A Thai savory soup flavored with exotic Thai spices and herbs with citrus flavorings   
                                           (Tofu version available on request)

THE PRINCE’S WONTON
   Asian chicken broth with Cantonese noodles, chicken dumplings, bok choy and scallions. 
   Fried wonton garnish   

S O U P S

B I G  B O W L  S O U P S
VIETNAMESE BEEF AND NOODLES (PHO)
   Thin slices of seasoned, teppan grilled beef with onions, scallions and rice noodles in a 
   Vietnamese broth flavored with star anise and cinnamon   

THE EMPEROR’S WONTON
   An emperor’s size bowl of our signature Prince’s Wonton   

VEGETARIAN
   Rice noodles in an Asian flavored vegetable broth with tofu, seaweed, shiitake 
   mushrooms, broccoli, sweet corn, scallions and fresh cilantro 

With grilled Breast of Chicken, Beef, Shrimp: add 

S A L A D S
A meal for one or perfect for sharing as an appetizer course

CHINESE CHICKEN
   A healthy combination of grilled seasoned breast of chicken with shredded lettuce, 
   Napa cabbage, snow peas, carrots, fresh cilantro, green onions and crispy wontons 
   dressed with a tangy peanut dressing   

CHOPPED “9” VEGETABLE AND MONGOLIAN BEEF
   Chopped broccoli, carrots, baby corn, sweet red peppers, snow peas, water chestnuts, 
   bamboo shoots, shiitake mushrooms and green onions with hearts of lettuce tossed 
   with sesame soy dressing    

SEARED TUNA AND SOBA NOODLE
   Marinated tuna seared rare with crisp lettuce, bean sprouts, carrots and tofu dressed 
   with sesame soy dressing and garnished with crunchy soy nuts   

MU SHU “15” SPICE LETTUCE WRAPS
      Zyng’s Magnificent Specialty
   Crisp chilled iceburg lettuce for wrapping around tasty chicken, water chestnuts,
   bamboo shoots and mushrooms simmered in our intensely flavored sauce   
                                    (Vegetarian version available on request.)

SEARED TUNA OR SALMN SASHIMI
   Marinated Tuna or Salmon seared rare and thinly sliced with wasabi, ginger and 
   ponzu dipping sauce   

CHICKEN TERIYAKI SKEWERS
   Grilled chicken breast with teriyaki sauce and sesame seeds   

CRISPY GYOZA
   Delicately fried wontons wrapped around moist flavorful chicken or vegetables. Served
   with a dumpling dipping sauce   

EDAMAME
   Whole soy beans served warm and lightly salted   

VEGETABLE EGG ROLLZ
   Crispy on the outside with a seasoned vegetable medley on the inside. Served with 
   a sweet chile sauce and a tangy soy dipping sauce   

THAI PEANUT NOODLES,

   Cool thin wheat noodles in tangy peanut dressing with scallions, bean sprouts, 
   carrots and chopped roasted peanuts   

CRISPY FRIED SHRIMP
   Flash fried shrimps served with sweet chili and ponzu dipping sauce   

POTSTICKERS
   Choice of seasoned seared chicken or vegetable dumplings with our own dumpling dipping sauce
             Steam basket of three                Steam basket of six   

(Vegetarian versions of all our salads available on request)



T E P P A N  G R I L L
S P E C I A L T I E S

PAD THAI,
   The favorite noodle dish of Thailand! Thin rice noodles with bean sprouts, tofu, 
carrots, egg and peanuts in a spiced sweet and sour sauce   

S INGAPORE CURRIED SHRIMP,,, 
   Marinated shrimp and yellow curry grilled with red and green peppers and green onions. 
   Served with aromatic brown basmati rice   

KUNG PAO CHICKEN OR SHRIMP,,, 
   Tender chicken breast meat/shrimp with spicy sweet and sour sauce, crushed red chiles, 
   roasted peanuts, sweet red peppers and green onions. Served with steamed 
   jasmine-scented rice   

SESAME BEEF AND BROCCOLI  
   Sliced and grilled with yakisoba sauce, sweet red peppers and onions garnished with 
   toasted sesame seeds. Served with steamed jasmine-scented rice   

MONGOLIAN BEEF,,,
   Seasoned beef, sliced and grilled, in a mildly spiced sauce with snow peas, baby corn, 
   carrots and water chestnuts. Served with steamed jasmine-scented rice   

CASHEW CHICKEN 
   A delightful combination of grilled chicken with green beans, onions and roasted 
   cashews prepared in our Zyng special brown sauce   

KOREAN BBQ BEEF,  
   Traditional Bulgogi; Tender seared sliced steak served with kim chi, sweet chili 
   cucumbers and jasmine scented rice   

HOISIN HONEY LAMB 
   Crispy Lamb Rack on the bone glazed with hoisin honey sauce and sesame seeds. 
   Served with a potion of jasmine rice and seasoned vegetable   

Z Y N G  F A V O R I T E S
TERIYAKI SALMON FILLET
 Grilled  and glazed salmon garnished with toasted sesame seeds. Served with stir-fried  
 vegetables and steamed jasmine-scented rice   

CHICKEN BY GENERAL TAO
 All white meat chicken flash fried until crispy with General Tao sauce. Garnished  
 with toasted sesame seeds and served with steamed jasmine-scented rice and   
 seasoned vegetables   

ORANGE GINGER CHICKEN,
 Crisp chicken in a tangy orange-ginger sauce with mandarin oranges, sweet red   
 peppers and green onions. Served with steamed jasmine-scented rice and 
 vegetables   

SPICY BASIL BEEF NOODLES,,,  
 Tender beef, onions, red and green peppers tossed in a Thai spicy basil sauce and served  
 with Ban pho rice noodles   

THAI COCONUT CURRY CHICKEN,,,   
 Spicy red curry with red and green peppers, onions and fresh basil served over wide  
 rice noodles   

TERIYAKI CHICKEN BREAST
 Teriyaki glazed breast of chicken with stir-fried vegetables, steamed jasmine-scented  
 rice and toasted sesame seeds   

ZYNG’S SHRIMP FRIED RICE
 Shrimp and vegetables fried on our teppan grill with egg, herbs, spices and seasoned  
 brown rice   

CANTONESE STYLE NOODLES 
 Wheat noodles and an assortment of seasonal vegetables tossed on our teppan grill  
 with egg and our special seasoning   

BOWL OF BEEF
 Shredded beef marinated in special sauce and cooked on teppan grill. Served over  
 jasmine rice with vegetables   

THAI FRIED RICE BOWL,,, 
 A spicy, aromatic jasmine rice dish prepared on our teppan grill with egg and fresh  
 vegetables   

SPICY SWEET & SOUR CHICKEN OR SHRIMP,,
 Chicken/Shrimp prepared crispy and served in a spicy sweet & sour sauce. Served with  
 steamed jasmine-scented rice and vegetables   

   With grilled Chicken, Beef, Tofu, Zoya or Shrimp: add   



A S I A N  M A R K E T
B O W L S

Teppankayi Team Work. Create your own Meal in a Bowl. We’ll cook it on the grill & serve it to you.

CHOOSE YOUR NOODLES OR RICE:
 Ban Pho (or  Sen Lek)  Thin r ice st ick noodles (Vietnam, Thai land)

 Cantonese Thin wheat egg noodles (China)

 Lo Mein Flat  wheat noodles (China)

 Shanghai Thick,  chewy wheat noodles (China)

 Soba Thin,  highly nutr it ious premium buckwheat noodles ( Japan)  Add 

 Udon Thick,  soft  wheat noodles with a s i lky texture ( Japan)  Add 

 Steamed Rice Jasmine-scented long-grain r ice (Thai land)

 Brown Basmati Rice Flavorful  and nutr it ious

CHOOSE YOUR PROTEIN:
 Chicken Breast  Tofu
 Beef    Zoya (100% Vegetarian)
 Shrimp   

CHOOSE YOUR FLAVORING:
 Zyng’s spice rating:  Highly spicy,,,   Quite spicy,,   Kind of spicy,

 Teriyaki Yakisoba Szechuan,,, 
 Sesame Garlic Ginger Spicy Peanut,       Spicy Thai,,, 
 Orange Ginger, Thai Coconut Curry,,,  Yellow Curry,,, 
 Mongolian,,, Kung Pao,,,  Spicy Sweet & Sour,,

T H R E E  C O U R S E
T O U R  O F  A S I A

A delicious way to sample our menu

  STARTER:
   Choice of Mu Shu Lettuce Wraps, Seared Tuna Sashimi 
   or Steam basket of six (6) Potstickers from our Appetizers
   section or Soups. (Substitution is available on request)

  ENTRÉE:
   Choice of one Teppan Grill Specialties or Zyng Favorites 
   (With Hoisin Honey Lamb:    ) 

  DESSERT:
   Choice of any of our Dessert selections 

    per person

VEGETARIAN   
With gr i l led CHICKEN BREAST, BEEF, TOFU, ZOYA OR

 SHRIMP: Add   

CHOOSE YOUR VEGETABLES:
Your ser ver  wi l l  g ive you an Asian Market Ticket and a bowl.  Vis it  
the vegetable market & load up your bowl with vegetables of  your 
choice.
Or accept our chef ’s  se lect ion:  Bok Choy,  Snow Peas,  Bean 
Sprouts,  Carrots,  Celery,  White Onions,  Green & Red Peppers and 
Green Onions.

LEAVE THE REST TO US
Leave your bowl of  vegetables,  with the Asian Market Ticket 
attached,  at  the chef ’s  counter  and return to your table.  Our chefs 
prepare and del iver  your masterpiece.



AERATED DRINKS 
Pepsi    
Mirinda    
7-up    
Ginger Ale    

WATERS
Evian   
Perrier   
Aquafina 
Small     Large  

D E S S E R T S

T E A S

C O F F E E S

B E V E R A G E S

CHOCOLATE FORTUNE CAKE
 A filling of rich chocolate pudding between layers of moist chocolate cake. Served with  
 fresh whipped cream and a fortune cookie   

VANILLA CHEESE CAKE
 A light style cheesecake served with Asian fruit compote and mango sauce   

CHOCOLATE – PEANUT STACK
 A decadent layered dessert of chocolate cake, chocolate mousse and crushed roasted  
 peanuts accented with whipped cream and both chocolate and caramel sauces  

T IRAMISU
 A light classic dessert of sponge cake and custard with espresso cream and dusted with  
 cocoa   

CARAMEL FRIED WONTONS 
 Crispy fried wontons tossed in caramel sauce, served with whipped cream   

LYCHEES ON THE ROCKS
 Ice cool and nectar sweet    

S I D E  D I S H E S
BOWL OF MIXED VEGETABLES
 Steamed and seasoned with a special blend of soy sauce, rice vinegar and a hint of sesame   

STEAMED JASMINE RICE
 A bowl of jasmine-scented Thai rice   

BROWN BASMATI RICE
 Steamed aromatic brown basmati rice   

HOT & SPICY SZECHUAN VEGETABLES,,, 
 Teppan grilled mixed vegetables in a spicy szechuan sauce with toasted sesame seeds   

Espresso    
Cappuccino    
Café Latte    
Cold Coffee    

FRESH JUICES
Orange       

Pineapple       
Mango       
Apple       


