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OCEAN VIEW

CHINESE

RESTAURANT

AUTHENTIC MANDARIN &
SZECHUAN GOURMET FOOD

THE BEST CHINESE RESTAURANT OF
RHODE ISLAND AND SOUTH COUNTY
SINCE 1983.

- Rbode Island Magazine, August 93 & 94.

- Narragansett Times, 1996
A Very Special Menu . . .

-Very unlike a typical Chinese Restaurant

For Take Out Orders or Reservations

TEL. (401) 783-9070

MARINER SQ., REAR BUILDING
140 PT. JUDITH ROAD
NARRAGANSETT, RI 02882

Across from Stop & Shop, on your way to Galilee

Take-Out until 11:00 pm
BYOB Closed on Tuesdays

VISIT US AT WWW.OCEANVIEWCHINESE.COM
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APPETIZERS

SPRINGROLLS(Each).........coviviiiinnnnnnnn, 1.50
VEGETARIAN SPRING ROLL (Each).................. 1.50
ECGRGLLS(Each) ..ottt i iii i iieens 1.60
VEGETARIAN EGGROLL (Each)..................... 2.00
FRIEDDUMPLINGS (8) .......ciiiiiiiiiirinnnnnnnns 8.00
STEAMED DUMPLINGS (8) (Chinese cabbage pork) .. ... 7.50
VEGETARIAN FRIED OR STEAMED DUMPLINGS (8) .. 8.50
FRIED CHICKEN FINGERS ...........c.ccoiiiiiinnnn, 6.50
FRIEDCHICKENWINGS ..........c.itiiiiiiinnnnnnns 7.00
BARBECUED SPARERIBS (5)..............coivn 8.00
BEEF TERIYAKI(3) (Not available all the time) ........... 9.00
CHICKEN WINGS WITH OYSTERSAUCE ............ 8.00

CHICKEN WINGS WITH SPICY MUSTARD SAUCE.... 8.00
CRISPY HOT SPICY CHICKEN WINGS W/ PEPPER,

ONION, GARLIC & CHILI PEPPER (DRY) ........... 8.00
CRAB RANGOONS (8) ......civviiiiiiiiininnnnnnns 5.00
SCALLION PANCAKE (2) ....vveeeeeiiiaeeeennnnnnns 5.25

SOU P Half Pint Pint Quart
WONTON SOUP.........cciviivennnn 250 4.75 8.50
HOT AND SOURSOUP ............... 250 4.75 8.50
SWEET CORN WITH

MINCED CHICKEN SOUP............. 250 4.75 8.50
SIZZLING BABY SHRIMP WO BA SOUP (For 4)....... 13.00
SEAFOOD DELIGHT SOUP (For4)................... 15.00
SHREDDED PORK & SZECHUAN PICKLE SOUP (For 4)10.00
VEGETABLE BEAN CURD SOUP (For4).............. 10.00
SPICY SEAFOOD SOUP (For4) ............ccvvvunn. 15.00

POULTRY
SWEET AND SOURCHICKEN ....................... 10.00
CHICKENBROCCOLI .. ... ..ottt iiiiiaennns 12.00
MOO GOO GAIPAN ... ...t iiiiiieneannas 12.00
STRANGE FLAVORED CHICKEN WITH WATERCRESS 12.00
KONG PAO CHICKEN (Dark meat) .........ccocvvunnn. 10.00
CHICKEN WITH CASHEW NUTS (Dark meat) .......... 10.00
GENERAL GAU’S CHICKEN (Dark meat} .............. 10.00
SPICY CHICKEN - SZECHUAN STYLE (Dark meat) ..... 10.00
HUNANCHICKEN. ........c.iiiiiiii i iiiiiiiannnns 12.00
SIZZLING CHICKENWOBA ............ccciiiiinnn. 14.00

PEKING DUCK (Advance notice needed No Bones) Whole .52.00

BEEF (Flank Steak)

SESAME BEEF WITH WATERCRESS ................. 13.00
SPICY BEEF, SZECHUAN STYLE .................... 12.00
HUNAN BEEF WITH WATERCRESS.................. 12.00
BEEFWITHPEAPODS .........cciiiiiiiiiiinnnnnn. 16.00
BEEF WITHBROCCOLI ...........cciiiiiiiininn... 12.00
BEEF WITH BLACK MUSHROOMS & PEA PODS...... 16.00
BEEF WITH PEPPER AND ONIONS .................. 12.00
BEEF WITH OYSTERSAUCE...............cccvunnt. 13.00
BEEF WITH STRAW MUSHROOMS.................. 15.00
PORK
MOO SHI PORK W. 4 PANCAKES (No sauce on side) ...11.00
YU SHANG SHREDDEDPORK ..............cc0.... 13.00
SHREDDED PORK WITH PEKING SAUCE............. 11.00
SPICY PORK, SZECHUAN STYLE ................... 10.00
HUNAN SHREDDED PORK ............cciivviinnnnnn. 10.00
SHREDDED PORK WITH SZECHUAN PICKLES........ 10.00

* Hot and Spicy

ALL PRICES ARE SUBJECT TO CHANGE




SEAFOOD

# = 1R 8 I BABY SHRIMP WITH CHILI SAUCE (Kong Pao Shrimp) 13.00
fE R %% {— BABY SHRIMP WITH CASHEWNUTS ............... 13.00
H E W IZ BABYSHRIMPWITHPEAS ....ccvniiiiniiennennnns 13.00
E T E SHRIMPWITHPEAPODS ....coviiiiiiiiiinanennnens 17.00

BT 15 BB HUNANSHRIMP. ..o eeneeeeieeeienaeenaennnens 18.00

@it & % HUNAN CRISPY SHRIMP (With broccoli, no sauce)... ... 16.00

@ H 8 B % SZECHUANLOBSTER ......ccvvvvevnnnrnenenenes Seasonal
[ R BE CANTONESELOBSTER ......oivivvenenrnnnnennns Seasonal
® F 4 sIZZLING PLATTER SCALLOPS WITH BEEF .......... 18.00
H W T B SAUTEED SCALLOPS ...covvvieeeneenannnannnnns 18.00
¥ ® & % LOBSTER WITH GINGER AND SCALLIONS ........ Seasonal

5 # % FISH WITH BLACK BEAN SAUCE (Whole Fish)..... Seasonal
P2 EE £ R SHANGHAIWHOLEFISH .....covvvenennnnnnennn. Seasonal

5 XM KB  OCEANVIEW SPECIAL FISH (Whole Fish)........... Seasonal
2 {Z $8 B BABY SHRIMP WITH SIZZLING WOBA.............. 14.00
= # 8 B s1ZZLING THREE DELIGHTWOBA ...........cou.... 14.00

CHOP SUEY OR CHOW MEIN ...
® B PORK - ettt e eeee e et e e e e a s 10.00
b3 B OCHICKEN ..ottt ciaeieananenas 10.00
LS ST -1 = = =S 12.00
8B 12 BABY SHRIMP. ....coiitttineiir it eineinneanaanns 12.00
# K OVEGETARIAN. . ..ottt it e iieennnenenanns 10.00
RICE Pint Quart
2 K 5 BROWNRICE.......ccovvuiiiniiniinnnennenn. 250 5.25
2] £ STEAMEDRICE. .......ovivienininnnaenenenns 1.25 3.00
W 4 kb f PORKFRIEDRICE.......oouieniiinenneinnennanns 7.50
B b #f CHICKENFRIEDRICE .........cocvvunineennnnennenns 7.50
H P tb ff BEEFFRIEDRICE .....ovvtiiieieiineanainennenenns 12.00
88 = tb 8§ SHRIMPFRIEDRICE ........covvvevnenrnrannnennnns 9.00
A #8 % 8 OCEANVIEW FRIEDRICE .......oovvvivnnenenennnnns 9.00
(With pork, chicken, shrimp & vegetable)
¥ ' 8 VEGETARIANFRIEDRICE ......oonvvieneinennnnnnn. 7.50
LO MEIN (OR RICE NOODLES) Quart
P #5240 % PORK LO MEIN (OR RICE NOODLE) ................. 7.50
B TH8A1% CHICKEN LO MEIN (OR RICE NOODLE) (DICED) ...... 7.50
I K #5%t0% SLICED CHICKEN LO MEIN (OR RICE NOODLE) ...... 12.00
4 ABERY % BEEF LO MEIN (ORRICENOODLE) .......cocvvnnnn.. 12.00
B{"#ERLS  SHRIMP LO MEIN (OR RICE NOODLE) ............... 9.00
AAEERLH OCEANVIEW LO MEIN (OR RICE NOODLE) ........... 9.00
(Diced pork, chicken, and baby shrimp)
FB ¥ VEGETARIAN LO MEIN (OR RICE NOODLE) .......... 7.50
Z#5%YH THREE DELIGHT LO MEIN (OR RICE NOODLE) ....... 15.00
(With sliced flank steak, large shrimp, sliced chicken &
assorted vegetables.)
VEGETABLES
# ft 88 VEGETARIAN'S DELIGHT.......oeueeineaennnnnnn.. 9.50
9% ;i 5 W BROCCOLI WITH OYSTERSAUCE ........ocvvnnn... 10.00

B% F F ® BROCCOLI WITH YU HSIANG SAUCE ............... 10.00

BREM T HOTSPICY EGGPLANT .. oooneeeeeeeeeeieeennnn, 9.00
AL 1R i F HONSHAO EGGPLANT ...ovrtereeeennennnnnnnns 9.00
¥ # £ PEA PODS WITH BLACK MUSHROOMS ............. 13.00
# M & 3 BASIL WITH SHITAKE MUSHROOMS & ASSORTED

F VEGETABLES (Not available on weekends). ........... 13.00
CHEF’S SPECIALTIES
These dishes are highly recommended to Chinese gourmet food
lovers. These quality dishes are specially prepared by our chef
and makes us the Best Chinese Restaurant in Rhode Island
1. X HF BE FURONGCHICKEN ......ovveeeeenennennnnnnns 13.00
Sliced chicken sauteed with mixed fresh vegetables.
2. 1 8 B LEMONGCHICKEN .....oooveveeeeeneeinninn, 12.00
Sliced chicken marinated in lemon sauce with vegetable.
. B X 4 CRISPY FLANK STEAK WITH BROCCOLI........... 15.00
4. ¥ H 4 FLANK STEAK WITH BLACK BEAN SAUCE........ 12.00

With pepper, straw mushroom, water chestnut, nappa, onion.
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FRIED BEAN CURD WITH BLACK MUSHROOM ....12.00

With snow pea pods (This dish is not always available)

DICED BEAN CURD WITH BABY SHRIMP ......... 12.00
CRYSTALFISH ..... ...ttt iiiieeanns 16.00
Fillet of cod fish with snow pea pods, water chestnuts.
SCALLOPS IN GARLICSAUCE ................... 18.00
FOURFLAVORED SHRIMP .............c.c0viiiuns 17.00
Large shrimp sauteed with four flavor and assorted vegetables.
CRISPY SHRIMP WITH GINGER & SCALLION....... 14.00
CRISPY SHRIMP WITH BLACK BEAN SAUCE...... 16.00
CRISPY SHRIMP & SCALLOP WITH CHILI SAUCE
ANDBROCCOLIL. ........ccciiiiiiiiiiiiennnenns 14.00
SLICED FISH, HUNAN STYLE .................... 16.00
With onions and red pepper chunks
LAKETUNGTINGSHRIMP.................c0.en 18.00

Large shrimps, mushrooms, water chestnuts, bamboo shoots and
broccoli sauteed in white wine sauce.

VEGETARIAN STYLE ..........iiiiiiiiiinenns 11.00

HUNAN SCALLOPS WITH ONION & RED PEPPER
CHUNKS ... ... it it i ittt ceneeeeens 18.00

DICED CHICKEN & SHRIMP, HUNAN STYLE ...... 12.00
With fresh celery, bamboo shoots and water chestnuts.

OSTROWC CHICKEN ............ccvviiiiinnnnnnn. 12.00
Sliced chicken with fresh asparagus and black mushroom as Mr.
Ostrow reciped and most customers preferred.

ORANGE FLAVOREDBEEF....................... 24.00
Sliced tender beef with onion, orange peel & chili pepper.

BEEF WITH SPICY B.B.Q. SAUCE ................ 12.00
Sliced beef sauteed with delicious Chinese spicy B.B.Q. sauce and
assorted fresh vegetable..

SIZZLING PLATTER, MONGOLIAN BEEF........... 14.00
Sliced beef sauteed with fresh scallions and onions in Chef’s special
sauce.

HOT & SPICY BEAN CURD WITH PORK........... 8.00

BAKED STRING BEAN WITHPORK ............... 9.00

SHANGHAI PAN FRIED NOODLE W. THREE
DELIGHT ... ..ttt i i iiieeanans 14.00

Pan fried crispy noodle with assorted vegetables, large shrimp, chicken
& beef. Mr. Macs from No. Providence highly recommends this dish.
THE THREE-D DUCK (DR. DUNN’S DUCK) (With

Bones) ...ttt i e i i 16.00
You can choose it Hot and Spicy or Not Hot. Chunks of half duck
cooked in a special sauce resting on pan fried noodle with fresh pea
pods, broccoli & asparagus (seasonal) (As Dr. Dunn requested)

MR. DRIFTWOOD SEAFOOD DELIGHT ............ 18.00
(As Mr. Driftwood requested and his friends enjoyed) Large shrimps,
scallops, sliced fish cooked in very delicious hot and spicy sauce with
black beans.

STIR-FRIED SQUID WITH DRIED RED PEPPERS ....11.00
SZECHUAN HOT PEPPERS WITH LARGE BABY

SHRIMP & BEAN CURD (Not always available) . . . .. 13.00
CRISPY FISH SLICES IN WINE (Not always available) .16.00

Cooked with wooden ear, mushroom and bamboo shoots.

CRISPY HOT AND SOURPORK .................. 12.00
With watercress, Szechuan style. (No. 5 Most Popular Dish)
DOUBLE COOKEDPORKLOIN ................... 12.00

Szechuan style, with vegetables, big sliced pork and cooked in special
hot bean sauce.
IMPERIALCHICKEN ...............cciiiiiinnnn. 11.00

Carrot, cauliflower & battered chicken with very special sweet and hot
sauce.

ANTS ON THE TREE (Advanced notice needed) . 8.00
Bean thread with ground pork and ants?? (Mr. Charly Walpole
recommends this one)

LAMB WITH GINGER, SCALLIONS, ONION ......... 16.00
MONGOLIAN THREE DELIGHTS .................. 15.00

Sliced beef, pork & lamb in a special & delicious spicy sauce, with
vegetbales.

CRISPY SHRIMP WITH BEAN SPROUTS .......... 14.00
CRISPY ORANGE FLAVORED FLANK STEAK ...... 15.00
HONEY GLAZED BONELESS DUCK ............... 20.00

With assorted vegetables and black mushrooms. (Advance notice
needed.)

CHICKENSLICEDINWINE ..............c00iunns 12.00
Cooked with wooden ear, mushroom, & bamboo shoots, (Original
Chil style chicken marsala)

KONG PAO DICED CHICKEN & SHRIMP.............. 12.00
With fresh celery, water chestnuts and bamboo shoots.
LO HAN CHAI (BUDDHA’S DELIGHT) ............. 11.00

Assorted vegetables with sliced dried bean curd, wheat gluten in very
delicious brown sauce.

NARRAGANSETTSURPRISE ...................t 18.00
Deep sea scallops with large baby shrimp sauteed in butter with
pepperoncini, olives, green pepper and sliced bamboo shoots.









