
Dim Sum & Susanna Foo’s 
Hand Crafted Dumplings (6 pcs)

Two Crab Cakes 	 9
with Fuji Apple and Frisée Salad                           

Szechwan Peppercorn Edamame	 6

Scallion Pancakes	 4

Shanghai Spring Rolls 	 7
Pickled Napa Cabbage, Mustard and Apricot Sauce

Wild Mushroom & Chicken Dumplings 	 10
Oyster Mushrooms & Truffle Mushroom Sauce  

Pork Pot Stickers 	 7

Crispy Curried Chicken Dumplings	  7   
Pickled Kirby Cucumber 

Shrimp Dumplings 	 8
with Apple & Edamame    

Vegetarian Pot Stickers   	 7
Sautéed Baby Spinach  

Mongolian Lamb Pillows	  8

Dumpling Sampler for Two	  22
Chicken, Vegetable, Lamb, Pork,
Shrimp and Mushroom & Chicken 

Soups

Shanghai Seafood Wonton Noodle Soup	 9
Sake-Poached Shrimp & Lemongrass Broth   

Japanese Kabocha Squash Bisque   	 6

Classic Hot & Sour Soup  	 5
Pork, Silk Tofu, Tiger Lily Buds & Shiitake Mushrooms

Susanna Foo’s Lunch Box

Served With Steamed Seasonal Vegetables, 
Fried Rice and Hot & Sour Soup

Kung Pao Chicken 	 10
Mushrooms, Red Peppers & Roasted Peanuts

Sautéed Peking Pork Tenderloin 	 11
Roasted Fava Bean Sauce

Wok-Shaking Vietnamese Beef	  11
Tomatoes, Zucchini & Jalapeño Peppers

Mongolian Jamison Lamb	 13
Chinese Eggplant, Jalapeño & Black Bean Sauce

Slow-Roasted Salmon	 13 
with Soy-Mirin Glaze

Vegetarian Lunchbox 	 9 
Braised Tofu, Eggplant, Tomatoes & Salad

Mandarin Crispy Shrimp	 14 
Caramelized Orange Sauce

Slow Braised Short Rib	 19 
with Coconut Polenta         

Available All Day 

Happy Hour at Foo Bar 
Monday to Friday, 5 to 7 pm

featuring: 
Half Price Dumplings & Drink Specials

Salads 

Mandarin Chicken Salad 	 10
Ginger-Braised Chicken, Cabbage
Mustard-Soy Vinaigrette  

Crispy Goat Cheese Wonton 	 11
Roasted Beets, Honeyed Walnuts & Organic Greens  
Goat Cheese Dressing

Grilled Vietnamese Seafood Salad 	 15
Prawn, Scallops & Calamari  

Chopped Asian Salad 	 8
Napa Cabbage, Crispy Tofu, Edamame & Mango  
with Seared Ahi Tuna, additonal $5

Noodles & Rice

Vegetable Pad Thai         	 8
with Chicken or Pork , add itional $3

Seafood Pad Thai         	 12
with Prawn & Diver Scallops        

Beef Tenderloin Lo Mein 	 9
Tomatoes & Napa Cabbage                                                      	

Warm Spicy Sesame Noodles	  8
Pork, Bean Sprouts, Cucumber, Egg Crepes & Lettuce         

Curried Cantonese Rice Noodles 	 9
Roasted Pork, Shrimp & Shiitake Mushrooms                          	     

Spicy Malaysian Pork Fried Rice 	 9
Bean Sprouts, English Peas & Fried Egg                                	

Seafood Fried Rice 	 10
Asparagus, White Corn, Shrimp & Salmon                               	  

Coconut Sweet Rice (pint)	 6

VEGETABLES

Sautéed Green Beans with Fresh Garlic & Red Onion	 9
Curried Asparagus & Snap Peas with Cauliflower	 9
Braised Chinese Eggplant with Tomatoes & Scallions 	 10
Sautéed Shanghai Baby Bok Choy with Fresh Ginger	   8

Lunch Take-Out
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BUSINESS HOURS: 

Lunch: 
Monday to Friday
11:30 am to 3 pm

Dinner: 
Monday to Thursday  5 to 9:30 pm
Friday & Saturday  5 to 11:00 pm
Sunday  5 to 9 pm

Gourmet To GoGourmet To Go

Delivery Available

Available for Dinner Only

MEAT & POULTRY

Kung Pao Chicken 	 16
Roasted Peanuts, Mushrooms & Snap Peas  

Honey Glazed Chicken 	 15
Golden Pineapple, Green Peppers & Cauliflower

Mongolian Jamison Lamb 	 18
Chinese Eggplant, Jalapeño & Black Bean Sauce

Sautéed Peking Pork Tenderloin 	 18
Roasted Fava Bean Sauce

Sautéed Szechwan Beef 	 17
with Orange & Coriander

Crispy Duck 	 24

Sweet Potato Purée, Duck Jus & Steamed Veg

Mu-Shu Berkshire Pork 	 18
Steamed Pancakes & Brandy Hoisin Sauce

Braised Wuxi Short Rib 	 23
Coconut Polenta 		

SEAFOOD

Szechwan Seafood 	 25
Tiger Prawns, Scallops & Salmon Turmeric Risotto

Slow-Roasted Atlantic Salmon 	 19
Black Bean Sauce, Yukon Gold Potato Purée

Grilled Tiger Prawns	 23
Curry Sauce, Roasted Almonds & Chinese Broccoli
Cauliflower Turmeric Sweet Rice

Crispy Jumbo Shrimp 	 23
Caramelized Citrus Sauce and Coconut Sweet Rice

Seared Day Boat Diver Scallops	 25
Truffle Sauce and Cauliflower Purée

Sizzling Whole Black Sea Bass	 29
Caramelized Sweet & Sour Sauce, Aromatic Vegetables

 1512 Walnut Street, Philadelphia

To Order Call
 215-545-8800
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$25 Minimum Order


