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NO TIPS 
Service Charge: 18% 
Delivery Charge: 5.99 / 2.99 off-peak

HOURS: 
Lunch & dinner daily

ASIAN GRILL :: Ling & Louie’s Asian Bar & Grill                                                                        

A
va

ila
bl

e 
to

 z
on

es
:

1
2

3
4

5
21

22

Starters
	 1.	Ahi Lettuce Wraps		  9.89
		  Wok’d ahi poke crisp lettuce cups, water chestnuts, onions, 
		  Thai basil, tropical salsa, and a sweet Asian dipping sauce
	 2.	Kung Fu Coconut Shrimp		  9.89
		  Tender, beer battered shrimp with panko and coconut, served
		  with a tropical salsa and a sweet citrus-chili sauce
	 3.	Siamese Spring Rolls		  8.29
		  Plump rolls filled with chicken, pork and vegetable, served 
		  with cilantro, mint, lettuce cups for wrapping and a sweet chili
	 4.	Black Orchid Ahi Tuna		  9.89
		  Lightly blackened sashimi-grade ahi, Asian slaw and spicy 
		  soy mustard
	 5.	Pan-Fried Potstickers		  8.79
		  Pan-seared dumplings filled with pork, served with siew mai sauce
	 6.	Crispy Calamari		  9.89
		  Lightly breaded calamari drizzled with aioli and chili sauce
	 7.	Edamame		  4.99
		  Steamed soybeans sprinkled with kosher salt
	 8.	Chicken Lettuce Wraps		  9.69
		  Marinated chicken wok’d with water chestnuts, onions 
		  and Thail basil, served with a sweet Asian dipping sauce
	 9.	Garden Spring Rolls		  7.19
		  Filled with an amazing array of fresh vegetables, bok choy,
		  cilantro and Thai basil, served with a sweet and tangy chili 
		  dipping sauces
	 10.	Shrimp Summer Rolls		  9.39
		  Fresh shrimp, rice noodles, mint and cilantro wrapped in 
		  delicate rice paper. Served cold with sesame-peanut and 
		  sweet and sour dipping sauce
	 11.	Louie’s Pork Ribs		  9.89
		  Sweet hoisin-honey-glazed tender pork ribs served with an
		  Asian slaw
	 12.	Crispy Crab Wontons		  8.29
		  Crisp wontons filled with real crab, vegetables and cream cheese
	 13.	Beijing Chicken Nachos		  9.89
		  A heaping portion of seasoned wonton chips covered with 
		  cheddar-jack cheese, chicken, tomatoes, onion, cilantro, hoisin 
		  BBQ sauce, wasabi sour cream and Asian guacamole
Soups
	 20.	Miso Soup		  4.89
		  Ling & Louie’s style with dashi, fresh tofu, green onions 
		  and wakame
	 21.	Tom Kha Gai		  5.49
		  Chicken, fresh herbs, tomatoes and mushrooms in a heavenly 
		  coconut milk soup
	 22.	Long Life Chicken & Rice Soup		  4.39
		  A savory broth filled with chicken, rice and green onions

Salads
	 25.	Emerald Spinach Salad		  11.99 
		  Fresh spinach tossed with marinated chicken, candied walnuts,
			  bleu cheese and strawberries in raspberry vinaigrette
	 26.	Chopstick Chicken Salad		  10.99 
		  Grilled marinated chicken tossed with blue cheese, mixed 
		  greens, red bell peppers, tomatoes and cilantro in sesame-soy 
		  vinaigrette
	 27.	Ahi Tuna Salad		  13.19 
		  Sesame-crusted sashimi-grade ahi served with mixed greens, 
		  red bell peppers, cilantro and snap peas in miso-ginger 
		  vinaigrette
	 28.	Calamari Salad		  11.59 
		  Crispy calamari served on a bed of mixed greens tossed with 
		  snap peas, tomatoes and peppers, topped with a spicy 
		  vinaigrette and tropical salsa	
Chicken & Duck
	 30.	Bangkok Duck		  16.49 
		  Succulent Maple Leaf Farms duck breast drizzled with a sweet 
		  soy sauce, served with a warm braised duck cabbage salad 
		  with citrus dressing
	 31.	Monsoon Chicken & Shrimp		  16.49 
		  Blackened chicken and tender shrimp wok’d in our signature
		  peanut-red curry sauce with fresh pineapple, mango and 
		  vegetables
	 32.	Kung POW! Chicken		  14.29 
		  Tender chicken with red bell peppers, sugar snap peas, roasted 
		  peanuts and dried chilies
	 33.	Wango Mango Chicken		  14.69 
		  Marinated sliced chicken breast with diced mango and fresh
		  wok’d spinach in a sweet-and-tangy chili sauce
	 34.	Buddha’s Feast with Chicken		  14.29 
		  Tender marinated sliced chicken breast wok’d with asparagus, 
		  green beans, snap peas, mushrooms and red onions with a 
		  hint of fresh Thai basil
	 35.	Zing Dynasty Lemon Chicken		  13.19 
		  Crispy chicken wok’d with broccoli and mushrooms in a fragrant 
		  lemon sauce that will make your taste buds zing
	 36.	Orange Peel Chicken		  14.69 
		  Crispy chicken wok’d with chilies in a sweet citrus-soy sauce,
		  served with crispy spinach and fresh orange zest
	 37.	Sweet & Sour Chicken		  11.99 
		  Crispy chicken wok’d in our special sweet & sour sauce, served
		  with crispy spinach, tropical salsa and green onions
	 38.	Honey Walnut Chicken		  14.29 
		  Crispy chicken, mushrooms, honey sauce and candied walnuts
	 39.	Evil Jungle Princess Chicken		  15.19 
		  Tender sliced chicken wok’d with green beans, fresh vegetables,
		  Thai basil, and mint in our signature peanut-red curry sauce
	 40.	Firecracker Chicken with Broccoli		  14.29 
		  Crispy chicken wok’d with fresh broccoli in a red chili sauce
	 41.	Teriyaki Chicken		  14.29 
		  Sliced chicken breast wok’d with broccoli, asparagus, snap 
		  peas, green beans, mushrooms and red onions in a sweet 
		  teriyaki sauce
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Seafood
	 45.	Drunken Shrimp		  15.99 
		  Crispy shrimp wok’d in a sweet-and-spicy chili sauce, served
		  with fresh pineapple, peppers, onions and broccoli
	 46.	Black Orchid Ahi Tuna		  18.69 
		  Lightly blackened sashimi-grade ahi, Asian slaw and spicy 
		  soy mustard
	 47.	Honey Walnut Shrimp		  16.49 
		  Crispy shrimp, mushrooms, honey sauce and candied walnuts
	 48.	Kung Pow! Shrimp		  15.39 
		  Shrimp with bell peppers, sugar snap peas, dried chilies and 
		  roasted peanuts
	 49.	Lemongrass Crusted Mahi Mahi		  17.59 
		  Lemongrass and panko crusted mahi mahi served with crispy 
		  spinach, herb infused rice, tropical salsa and a citrus-chili sauce
	 50.	Ling’s Seafood Hot Pot		  18.69 
		  Fresh fish, tender shrimp, mussels and Asian spices simmered 
		  in a green-curry coconut brith
	 51.	Wango Mango Shrimp		  15.79 
		  Sweet and tangy shrimp srir-fried with diced mango and fresh 
		  spinach
	 52.	Kung Fu Coconut Shrimp		  14.29 
		  Shrimp lightly battered with coconut, served crispy with a 
		  tropical salsa
	 53.	Orange Peel Shrimp		  15.79 
		  Shrimp with fresh orange peel and mild chilies on a bed 
		  of crispy spinach
	 54.	Orange Peel Scallops		  16.49 
		  Sea scallops with fresh orange peel 	and mild chilies on a bed 
		  of crispy spinach
	 55.	Evil Jungle Princess Shrimp		  15.79 
		  Tender shrimp wok’d with green beans, vegetables, Thai basil
		  and mint in our signature peanut-red curry sauce

Sliders
	 60.	Loaded Sliders		  11.59 
		  Sliced filet mignon with crisp bacon, bleu cheese, onion, 
		  lettuce, tomato and a garlic-ginger soy sauce, served with 
		  garlic-parmesan fries
	 61.	BBQ Pork Tenderloin Sliders		  10.99 
		  Pork Tenderloin cooked in a hoisin BBQ sauce, with crispy 
		  onions, 	and Asian slaw, served with garlic-parmesan fries
	 62.	Meatloaf		  10.99 
		  Ling’s sliced meatloaf, crispy shoestring onions, tomato, and 
		  spicy aioli, served with Asian gravy dipping sauce and garlic-
		  parmesan fries

Sizzling Platters
	 65.	Korean Sizzling Salmon		  17.59 
		  Atlantic salmon with asparagus and a sweet sesame-garlic glaze
	 66.	Sizzling Beef		  15.39 
		  Sliced filet mignon, asparagus, mushrooms, Thai basil, sweet 
		  onions and a zesty soy sauce

	 67.	Sizzling Surf & Turf		  17.59 
		  Sliced filet mignon, tender shrimp, asparagus, onions, 
		  mushrooms and Thai basil, served in a seasoned soy sauce
	 68.	Sizzling Shrimp & Chicken		  16.99 
		  Tender shrimp, sliced chicken, green beans, onions, 
		  mushrooms and Thai basil, served in 	a seasoned soy sauce
	 69.	Sizzling Blackened Chicken & Pork		  16.49 
		  Blackened chicken and pork tenderloin wok’d with a red curry 
		  butter and vegetables in a spicy garlic-ginger soy sauce
	 70.	Sizzling Seafood		  18.19 
		  Fresh fish, shrimp, black mussels, scallops, asparagus, red bell 
		  peppers and tomatoes sizzled with a citrus-lemongrass butter 
		  and seasoned soy sauce

Beef & Pork
	 71.	Taipei Pepper Beef		  15.39 
		  Sliced filet mignon crusted with cracked black pepper, wok’d 
		  with asparagus and mushrooms in a traditional brown sauce
	 72.	Mongolian Beef		  15.19 
		  Wok’d filet mignon with onions in a garlic-ginger soy-sauce
	 73.	Kung POW! Beef		  15.39 
		  Sliced filet mignon wok’d with peppers, onions, snap peas, 
		  chilies and roasted peanuts in a spicy red chili soy sauce
	 74.	Beef & Broccoli		  14.89 
		  Sliced filet mignon wok’d with fresh broccoli, ginger and 
		  garlic in Louie’s seasoned brown rice
	 75.	Buddha’s Feast with Beef		  15.39 
		  Sliced filet mignon srir-fried with asparagus, green beans, snap 
		  peas , mushrooms and red onions with a hint of fresh Thai basil
	 76.	Evil Jungle Princess Beef		  15.39 
		  Tender marinated filet mignon wok’d with green beans, 
		  vegetables, Thai basil and mint in our signature peanut-red 
		  curry sauce
	 77.	Ling’s Meatloaf		  11.99 
		  Homemade meatloaf with a savory Asian brown gravy, served 
		  with wasabi mashed potatoes and Szechuan green beans
	 78.	Teriyaki Beef		  15.39 
		  Sliced filet mignon, broccoli, mushrooms, asparagus, green
		  beans, red onions and snap peas wok’d in a sweet teriyaki glaze
	 79.	Sweet & Sour Pork		  13.19 
		  Crispy pork tenderloin wok’d with onions in our special sweet &
		  sour sauce, topped with a tropical salsa and toasted sesame seeds
	 80.	Louie’s Pork Ribs		  16.49 
		  Sweet hoisin-honey-glazed tender pork ribs served with wasabi 
		  mashed potatoes

Sushi Rolls
	 110.	Shrimp & Avocado Tempura Roll		  10.49
		  Tender shrimp and fresh avocado wrapped in nori, rolled in 
		  panko, and served crispy with a sweet soy sauce
	 111.	Spicy Ahi Tuna Tempura Roll		  10.99
		  Spicy sashimi-grade ahi and asparagus wrapped in nori, rolled in 
		  panko, served crispy with a sweet soy sauce
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Rice & Noodles
	 115.	Jasmine Chicken Fried Rice		  8.79
	 116.	Jasmine Pork Fried Rice		  8.79
	 117.	Jasmine Filet Mignon Fried Rice		  9.39
	 118.	Jasmine Shrimp Fried Rice		  9.39
	 119.	Jasmine Combo Fried Rice		  10.49
	 120.	Vegetable Fried Rice		  10.99
	 125.	Louie’s Chicken Lo Mein		  10.99
	 126.	Louie’s Pork Lo Mein		  10.99
	 127.	Louie’s Vegetable Lo Mein		  10.99
	 128.	Louie’s Filet Mignon Lo Mein		  11.99
	 129.	Louie’s Shrimp Lo Mein		  11.99
	 130.	Louie’s Duck Lo Mein		  11.99
	 131.	Louie’s Combo Lo Mein		  16.69
	 135.	Dan Dan Noodles		  13.19
	 136.	Jeweled Beef		  15.39
	 137.	New Wave Pad Thai		  14.89
Side Dishes
	 140.	Fresh Wok’d Veggies		  7.49
	 141.	Wasabi Mashed Potatoes		  5.49
	 142.	Garlic Spinach		  6.59
	 143.	Szechuan Green Beans		  6.59
	 144.	Asparagus Spears		  6.59
	 145.	Garlic-Parmesan Fries		  5.49 
Lunch Specials 11am - 4pm
	 85.	Soup & Half Salad		  9.89
		  Choice of Chopstick Chicken or Emerald Spinach Salad and Long 
		  Life Chicken & Rice or Miso Soup
	 86.	Thai Tuna Bowl		  9.89
	 87.	Orange Peel Chicken		  9.89
	 88.	Teriyaki Chicken		  9.89
	 89.	Ling’s Meatloaf		  9.89
	 90.	Sweet & Sour Pork		  9.89
	 91.	Sweet & Sour Chicken		  9.89
	 92.	Louie’s Chicken Lo Mein		  9.89
	 93.	Wango Mango Chicken		  9.89
	 94.	Firecracker Chicken with Broccoli		  9.89
	 95.	New Wave Pad Thai No Rice Choice		  9.89
	 96.	Buddha’s Feast with Chicken		  9.89
	 97.	Honey Walnut Chicken		  9.89
	 98.	Kung POW! Beef		  9.89
	 99.	Teriyaki Beef		  9.89
	 101.	Buddha’s Feast with Beef		  9.89

GLUTEN FREE MENU
Starters
	 20.	Miso Soup		  4.89
	 7.	Edamame		  4.99
	 201.	Black Orchid Ahi Tuna		  9.89
		  Substitute mustard for spicy soy mustard sauce

	 6.	Crispy Calamari		  9.89
	 202.	Shrimp Summer Rolls		  9.89
		  Omit the sesame-peanut sauce

Salads
	 205.	Chopstick Chicken Salad		  10.99 
		  Plain chicken instead of the marinated chicken; sweet chili-
		  citrus sauce instead of sesame-soy vinaigrette and no wontons.
	 206.	Emerald Spinach Salad		  11.99 
		  Plain chicken instead of the marinated chicken; no bleu cheese
		  crumbles

Chicken
	 210.	Buddha’s Feast with Chicken		  14.29 
		  Un-marinated chicken; dish prepared with Gluten free soy sauce
	 211.	Evil Jungle Princess Chicken		  15.19 
		  Un-marinated chicken
	 212.	Mango Chicken		  14.69 
		  Un-marinated chicken; substitute sweet chili sauce for 
		  the mango chili sauce
	 213.	Orange Peel Chicken		  14.69 
		  Substitute sweet chili sauce for the citrus-soy sauce 
	 214.	Sweet & Sour Chicken		  11.99 
		  Substitute sweet chili sauce for the sweet & sour Sauce
Seafood
	 215.	Black Orchid Ahi Tuna		  18.69 
		  Substitute miso mustard for spicy soy mustard sauce
	 216.	Evil Jungle Princess Shrimp		  15.79 
		  Un-marinated shrimp
Steak
	 220.	Buddha’s Feast with Steak		  15.39 
		  Un-marinated filet mignon; dish prepared with Gluten free 
		  soy sauce
	 221.	Evil Jungle Princess Steak		  15.39 
		  Un-marinated filet mignon

Sizzling Platters
	 225.	Sizzling Seafood		  18.19 
		  Prepared with Gluten free soy sauce
	 226.	Surf & Turf		  17.59 
		  Un-marinated filet mignon and shrimp; prepared with Gluten 
		  free soy sauce
	 227.	Sizzling Steak		  15.39 
		  Un-marinated filet mignon; prepared with Gluten free soy sauce
	 228.	Sizzling Shrimp & Chicken		  16.99 
		  Un-marinated chicken and shrimp; prepared with Gluten free 
		  soy sauce

Rice & Noodles 
		 Un-Marinated meats & Gluten free Soy Sauce
	 230.	Mingon Fried Rice		  9.39
	 231.	Chicken Fried Rice 		  8.79
	 232.	Shrimp Fried Rice 		  9.39 
	 233.	Jeweled Beef		  15.39 
	 234.	Pad Thai		  14.89 
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