
                                                 HOT APPETIZERS  (ADD $3 WITH SIDE SALAD) 

SHANGHAI SHRIMP SPRING ROLLS SHRIMP, CHICKEN, SHIITAKE MUSHROOM, GREEN CABBAGE 6  

CLASSIC PORK POT STICKERS NAPA CABBAGE, SCALLIONS, BLACK VINEGAR-SOY REDUCTION 6 

CRISPY CURRIED CHICKEN DUMPLINGS CHINESE MUSTARD, APRICOT SAUCE, ROASTED RED PEPPER PURÉE 7 

VEGETABLE DUMPLINGS SMOKED TOFU, BOK CHOY, PARMIGIANO REGGIANO, GLASS NOODLES 7 

WILD MUSHROOM-CHICKEN DUMPLINGS ROYAL TRUMPET MUSHROOMS, TRUFFLE SAUCE 9 

DUMPLING SAMPLER (FOR TWO) PORK, VEGETABLE, SHRIMP, WILD MUSHROOM CHICKEN 12 

                                                           SOUP 
 

SUSANNA FOO’S VEGETABLE HOT & SOUR SOUP 4.5 

SEAFOOD WONTON NOODLE SOUP SAKE POACHED SHRIMP, ROMEN, WAKAME, SHRIMP BROTH 9    

                                                                       MAKI 

SUSHI BENTO BOX SUSHI (4PCS), CALFORNIA ROLL, COLD SESAME NOODLES, CHOPPED ASIAN SALAD 15 

CALIFORNIA MAKI CRABMEAT, CUCUMBER, AVOCADO 6 

SPICY SALMON MAKI WITH AVOCADO 6 

SIX VEGETABLE MAKI ASPARUGUS, CUCUMBER, EGGPLANT, AVOCADO, BIBB LETTUCE, PICKLED MUSTARD GREENS 8 

SPICY AHI TUNA MAKI  8 

DUO OF SUSHI ROLLS (CHOOSE 2 ROLLS) (12 PCS) 12 
CHOOSE 2:  ASPARAGUS, CUCUMBER, YAM, CALIFORNIA, SPICY SALMON OR UNAGI MAKI 

HONG KONG DRAGON MAKI SPICY TUNA & TEMPURA CRISP INSIDE WITH EEL, SALMON, YELLOW TAIL OUTSIDE  14 

SPICY SALMON & TUNA MAKI BIG EYE TUNA SASHIMI OUTSIDE; SPICY SALMON INSIDE  12 

RAINBOW MAKI SALMON & FLUKE INSIDE; SALMON, TUNA, AVOCADO OUTSIDE    13 

SHRIMP TEMPURA MAKI SCALLION, BIBB LETTUCE, CUCUMBER  9 

RADNOR MAKI EEL, CRABMEAT, MANGO, CUCUMBER WITH TEMPURA CRUST 12 

WHALE SOFT SHELL CRAB TEMPURA MAKI MANGO, AVOCADO, SPICY YUZU MAYONNAISE  15 

               

                                        SUSHI & SASHIMI PLATTER 

SUSHI SAMPLER (12 PCS) TUNA, SALMON, HAMACHI, SHRIMP, FLUKE, SPICY TUNA MAKI 18 

SASHIMI & SUSHI SAMPLER (14 PCS) 4 PCS SUSHI, 4 PCS SASHIMI, 6 PCS SPICY TUNA MAKI 23 

SASHIMI SAMPLER (12 PCS) BIG EYE TUNA, YELLOWTAIL, SALMON, FLUKE, STRIPED BASS, EEL 24 

BIG EYE TUNA SASHIMI PLATTER          28 
SPICY TUNA MAKI, TUNA SASHIMI, SEARED TUNA, TUNA SUSHI 

SUSHI OR SASHIMI – À LA CARTE CHOOSE FROM SALMON, EEL, FLUKE, TUNA, HAMACHI OR STRIPED BASS 2.5   

 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS. 

WE USE NUTS AND NUT BASED OILS IN SOME OF OUR MENU ITEMS.  IF YOU ARE ALLERGIC TO NUTS OR ANY OTHER FOODS, PLEASE LET US KNOW. 

 



SALAD 
ADD $6 FOR GRILLED TIGER PRAWN  

CHOPPED ASIAN SALAD CRISPY TOFU, PINEAPPLE, BABY ARUGULA, CITRUS VINAIGRETTE 8 

MANDARIN CHICKEN SALAD GINGER SOY BRAISED CHICKEN, BEAN SPROUTS, PEANUTS, HONEY MUSTARD DRESSING 9.5 
            

GRILLED VIETNAMESE SEAFOOD SALAD JUMBO CRABMEAT, GRILLED PRAWNS, CALAMARI, AVOCADO 14 
 

GOAT CHEESE WONTON, ROASTED GOLDEN BEETS, BABY ARUGULA 11 
 CHEVRE VINAIGRETTE 

 

SUSANNA FOO’S CRAB CAKES BRANCH CREEK ORGANIC GREENS, DRIED CRANBERRIES, HERB VINAIGRETTE 11 
 

SANDWICHES 
CHOICE OF CHOPPED ASIAN SALAD OR CRISPY FRIES 

ANGUS SIRLOIN BURGER 8.5 
 RED ONION, LETTUCE, TOMATO ON BRIOCHE 

PEKING DUCK WRAP 9.5 
ROMAINE LETTUCE, EGG CREPE, TOMATOES, HOISIN SAUCE 

GRILLED VIETNAMESE CHICKEN SANDWICH 9 
PICKLED CABBAGE, JALAPEÑO PEPPER, CUCUMBER, CORIANDER ON A FRENCH BAGUETTE 
 

SUSANNA FOO’S LUNCH BOX 
SERVED WITH STEAMED SEASONAL VEGETABLES, FRIED RICE & HOT & SOUR SOUP 

KUNG PAO CHICKEN MUSHROOM, RED PEPPER, ROASTED PEANUTS 11 

SHAKING VIETNAMESE BEEF TOMATOES, ZUCCHINI, JALAPEÑO PEPPER 11 

SAUTÉED PEKING PORK LOIN CARAMELIZED PINEAPPLE SAUCE 11 

MONGOLIAN JAMISON LAMB LEEKS, JALAPEÑO, CHINESE EGGPLANT, BLACK BEAN SAUCE 13  

NOODLES & RICE 

VEGETABLE PAD THAI (ADD $2 FOR SHRIMP, PORK, BEEF OR CHICKEN) 8 

WARM SESAME NOODLE ROMEN NOODLES, BRAISED CHICKEN, SESAME BROTH & HONEY PINE NUTS 10 

BRAISED BEEF NOODLE TOMATO, FRESH HERBS, SZECHWAN STAR ANISE BROTH 10 

SPICY MALAYSIAN PORK FRIED RICE (SUBSTITUTE CHICKEN OR BEEF UPON REQUEST) 8 

SEAFOOD FRIED RICE WITH SHRIMP & SALMON 10 

ENTRÉES 

MANDARIN CRISPY SHRIMP YUKON GOLD POTATO, COCONUT SWEET RICE, CARAMELIZED ORANGE SAUCE    15 

WOK SEARED GREY SOLE SAUTÉED BROCCOLI RABE, STEAMED JASMINE RICE 16 

SEARED DIVER SCALLOPS CAULIFLOWER PURÉE, ROYAL TRUMPET MUSHROOMS, TRUFFLE JUS   19 

ROASTED SCOTTISH SALMON SAUTEED SPINACH, SWEET POTATO PURÉE, BLACK BEAN SAUCE 15 

BRAISED SHORT RIB SOFT POLENTA, BOK CHOY  19 

 

PRIVATE DINING AND BANQUET SPACE IS AVAILABLE FOR SOCIAL 

AND CORPORATE EVENTS.  FOR MORE INFORMATION PLEASE 

CONTACT US AT 610.688.8808 

GIFT CERTIFICATES ARE AVAILABLE AT OUR FRONT DESK.   

VISIT US ON THE WEB AT WWW.SUSANNAFOO.COM 

AND ON FACEBOOK: SUSANNA FOO 

http://www.susannafoo.com/

