
Noodles

Fried Rice

Mu-Shu Deluxe

Chop Suey or Chow Mein
Lunch Menu

Lin’s Garden

Egg Foo Young PORK

BEEF

CHICHEN 

SHRIMP

Diet Flavor

DIET FLAVOR

HOUSE SPECIAL

341. COMBINATION PAN FRIED NOODLES......
             Egg noodles fried on both sides to make a crispy base then
             covered with shrimp, chicken, beef, B.B.Q. pork and vegetables..

342. COMBINATION LO MEIN..........................
        Soft noodles with shrimp, chicken, beef, B.B.Q. pork and vegetables.

343. SHRIMP LO MEIN....................................
344. BEEF, CHICKEN, B.B.Q. PORK
        OR VEGETABLE LO MEIN........................ 
345. SINGAPORE NOODLES............................ 
        Rice noodle sauteed with shrimp, chicken, beef, B.B.Q. pork,
             onions and bean sprouts in curry flavor.

441. COMBINATION FRIED RICE ..........
442. SHRIMP FRIED RICE .....................
443. BEEF, CHICKEN OR
        B.B.Q. PORK FRIED RICE..............  
444. VEGETABLE FRIED RICE...............  

411. MU-SHU PORK..............................
412. MU-SHU CHICKEN........................
413. MU-SHU BEEF...............................   
414. MU-SHU SHRIMP...........................   
415. MU-SHU VEGETABLES..................    

431. COMBINATION CHOP SUEY
        OR CHOW MEIN ..........................8.95   10.95
432. SHRIMP CHOP SUEY 
        OR CHOW MEIN...........................8.95   10.95
433. CHICKEN, BEEF OR B.B.Q. PORK
        CHOP SUEY OR CHOW MEIN........7.95     9.95

101. EGG ROLLS (2)...............................................
102. B.B.Q. SPARERIBS (4)..................................... 
103. POT STICKERS (6) .........................................
104. STEAMED DUMPLINGS (6)...............................
505. CRAB RANGOON (2)....................................... 
106. BEEF KABOBS (4)...........................................
107. CHICKEN KABOBS (4).....................................

451. COMBINATION EGG FOO YOUNG......    
452. SHRIMP EGG FOO YOUNG ...........
453. BEEF, CHICKEN OR B.B.Q. PORK
        EGG FOO YOUNG........................    
454. VEGETABLE EGG FOO YOUNG ....    

511. PORK WITH GARLIC SAUCE............................
512. B.B.Q. PORK WITH VEGETABLES....................    
513. KUNG BAO PORK...........................................
514. SWEET AND SOUR PORK................................
515. TWICE COOKED PORK...................................

521. HUNAN BEEF.................................................
522. BEEF WITH BROCCOLI...................................     
523. TOMATO AND GREEN PEPPER BEEF................
524. MONGOLIAN BEEF.........................................
525. BEEF WITH VEGETABLES............................... 
526. BEEF CHOP SUEY OR CHOW MEIN..................
527. SZECHWAN BEEF...........................................    
528. KUNG BAO BEEF............................................

531. CHICKEN WITH VEGETABLES ........................
532. CHICKEN WITH GARLIC SAUCE......................   
533. CRISPY SESAME CHICKEN..............................
534. EMPRESS CHICKEN........................................
535. CHICKEN WITH CASHEW NUTS.......................
536. KUNG BAO CHICKEN .....................................
537. SWEET AND SOUR CHICKEN...........................    
538. CHICKEN CHOP SUEY OR CHOW MEIN............
539. CHICKEN WITH BROCCOLI.............................
540. MONGOLIAN CHICKEN...................................

541. SHRIMP WITH CASHEW NUTS.........................
542. SHRIMP WITH GARLIC SAUCE.........................    
543. SHRIMP WITH VEGETABLES............................
544. KUNG BAO SHRIMP........................................
545. SHRIMP WITH LOBSTER SAUCE......................
546. KUNG BAO CHICKEN & SHRIMP.....................
547. SHRIMP CHOP SUEY OR CHOW MEIN..............    
548. EMPRESS SHRIMP..........................................
549. SWEET & SOUR SHRIMP.................................
550. CURRY SHRIMP..............................................

461. STEAMED CHICKEN W/VEGETABLES......
462. STEAMED SHRIMP W/VEGETABLES.......
463. STEAMED SCALLOPS W/VEGETABLES..
464. STEAMED MIX W/VEGETABLE................

551. STEAMED MIX VEGETABLES..........................
552. STEAMED CHICKEN WITH VEGETABLES..........
553. STEAMED SHRIMP WITH VEGETABLES............

561. HAPPY FAMILY................................................
562. TRIPLE DELIGHTS...........................................
563. KUNG BAO FOURSOME...................................
564. SESAME TOFU................................................

Stir-fried shredded meat and cabbage, served with
Mandarin pancake wraps and plum sauce.

(WITH RICE) (WITH CRISPY NOODLES)

All entrees served with Spring Roll and Fried Rice,
(Soup Not Included for Carry Out)

Monday-Friday: 11:00 a.m. - 2:30 p.m.

(Prepared in a steamer, served with special low-calorie  sauce on the side)

(Served with steamed rice & our special low-calorie sauce on the side)

Thai
805. CHICKEN PAD THAI................................
             Thin rice noodle stir-fried with egg, cabbage, carrots, scallions, 
             onion in a sweet and sour tamarind sauce.

806. CRAZY NOODLE...................................
        Thin rice noodle stir-fried with shrimp, beef, chicken, onion, cabbage, 
             carrot in a spicy bean sauce.

807. PAD SEE EIW CHICKEN .........................
808. PAD SEE EIW BEEF..............................
809. PAD SEE EIW SHRIMP...........................
        Wide rice noodle stir-fried with bean sprouts, onion, pea pods and 
             carrot in brown sauce.

Chinese Restaurant

Dine In - Carry Out

We Deliver Now
Minimum order of $15.00

Delivery charge $2.00 & up

Visit our website:

www.linsgardenstcharles.com

ORDER ONLINE

Tel: (630)513-6060

Tel: (630)513-6061

                        Hours:
Mon-Thurs   11:00 a.m. - 8:00 p.m.
Friday          11:00 a.m. - 8:00 p.m.
Saturday      4:00 p.m. - 8:00 p.m.
Sunday        4:00 p.m. - 8:00 p.m.

2400 E. Main Street
St. Charles, IL 60174

OLD FASHIONED SPECIALITIES
571. COMBINATION FRIED RICE...........................
572. COMBINATION LO MEIN...............................

Sm  Lg 

Sm  Lg 

KUNG BAO CHICKEN BEEF KABOBS

VEGETABLE DELUXEmAO PO TOFU

林
Sm  Lg 

Sm  Lg 

VEGETABLE
FRIED RICE

COMBINATION 
PAN FRIED 
NOODLES

HOT APPETIZERS

*

*

*

*

*      *

*      *

*              *

*              *

             **HONG SUE SHRIMPGENERAL TSO’S CHICKEN

BEEF WITH BROCCOLI LEMON CHICKEN

NI   L L  INNI   L L  INNI   L L  INNI   L  

  

**
11.95

10.50

10.50

9.95
11.95

  9.95
  9.95

7.95
7.95

9.257.25

9.007.00

10.75
10.75

8.50
8.50

10.958.95
11.509.50
10.758.50

11.95

13.95

11.95
12.95
14.95

10.95
10.95

8.95
8.95

10.508.50
9.507.50

11.75
12.25
15.95

9.95

4.00
6.95
6.95

6.95
2.95
6.95

6.95

7.95

7.95
7.95
7.95
7.95

8.95
8.95
8.95
8.95
8.95
8.95
8.95
8.95

8.25
8.25
8.25
8.25
8.25
8.25
8.25
8.25
8.25
8.25

9.25
9.25
9.25
9.25
9.25
9.25
9.25
9.25
9.25
9.25

7.75
8.25
9.25

9.75
9.75
9.75
8.75

8.50
8.50



Appetizers

101. EGG ROLLS (2).......................................4.00
102. B.B.Q SPARERIBS (4)..............................6.95
103. POT STICKERS (6) .................................6.95
104. STEAMED DUMPLINGS (6).......................6.95
105. CRAB RANGOONS (4).............................5.95
106. BEEF KABOBS (4)...................................6.95
107. CHICKEN KABOBS (4).............................6.95
108. B.B.Q. PORK...........................................6.95
109. ASSORTED HOT APPETIZERS (FOR 2)....12.95
110. CORAL CRISPY SHRIMP...........................7.95

Soups

121. HOT AND SOUR SOUP..................2.95   5.25
122. WON TON SOUP...........................2.95   5.25
123. VELVET CORN SOUP..................... 2.95    4.95
124. VEGETABLE BEAN CURD SOUP.....2.95   4.95
125. SIZZLING RICE SOUP (FOR 2)..................7.75  
126. SEAFOOD HOT & SOUR SOUP (FOR 2)... 7.75

Beef

381. BEEF WITH VEGETABLES.............
        Tender slices of beef sauteed with mix vegetables
             in brown sauce.

382. MONGOLIAN BEEF.......................
        Sliced beef stir-fried with onions and scallions in light wine sauce,
             seasoned with ginger and soy sauce.

383. TOMATO AND GREEN PEPPER BEEF
              Sliced steak sauteed with fresh green peppers, onions, tomatoes
              minced gingers and spices.

384. BEEF WITH PEA PODS..................
        Tender slices of beef sauteed with pea pods & water chestnuts
             in brown sauce.

385. BEEF WITH BROCCOLI.................
        Tender beef stir-fried with broccoli and water chestnuts seasoned
              with brown sauce.

386. HUNAN BEEF............................... 
        Thinly sliced beef sauteed with baby corn, water chestnut, broccoli,
             carrot and spicy hot black bean sauce.

387. KUNG BAO BEEF.......................... 
        Sliced beef stir-fried with peanuts, green peppers, zucchini, celery,
             & bamboo shoots in a brown spicy sauce.

388. EMPEROR’S DELIGHT........................... 
        Crab meat and egg white sauce over tender slices of beef with
             vegetables.

389. WILLOW BEEF   ................................... 
        Beef tenderloin sauteed with assorted fresh vegetables in special 
             Szechwan sauce.

390. BEEF WITH CANDIED ROSE   ............... 
        Cubed beef tenderloin sauteed with carrot, water chestnuts,
             mushrooms and zucchini in a light spicy brown sauce.

391. SESAME BEEF   ................................... 
        Lightly breaded sliced beef sauteed with spicy sesame sauce.

392. SIZZLING TEDERLOIN STEAK WITH 
        GARLIC SAUCE ...................................
        Beef tenderloin steak sauteed with celery, water chestnuts and
             green pepper with spicy garlic sauce.

394. SATAY BEEF   .............................
        Thinly sliced beef sauteed with water chestnuts, pea pods, baby 
             corn and broccoli in a delicious satay sauce.

Seafood
321. SHRIMP IN VELVET SAUCE...........
         Marinated shrimp sauteed with vegetables, water chestnuts, 
             broccoli, pea pods, napa and carrot in egg-white sauce.

322. SHRIMP WITH LOBSTER SAUCE...
        A real Cantonese taste combined with shrimp, water chestnuts, 
             baby corn and carrot in a thick egg sauce.

323. SWEET AND SOUR SHRIMP..........
        Deep-fried shrimp green pepper, onions, cherries and pineapple
             chunks in sweet and sour sauce.

324. EMPRESS SHRIMP........................ 
        Batter-dipped fried shrimp sauteed with broccoli, baby corn, onions, 
             carrot and water chestnut in a sweet sauce glazed with hot oil.

325. SHRIMP WITH CASHEW NUTS....... 
        Shrimp Stir-fried with cashew nuts and diced vegetables in a 
             brown sauce.

326. KUNG BAO SHRIMP......................
        Shrimp stir-fried with peanuts, diced celery, zucchini, bamboos, 
             water chestnuts and green pepper.

327. SHRIMP WITH GARLIC SAUCE....... 
        Shrimp in garlic sauce with black mushrooms, bell pepper, water
             chestnuts, carrot and celery. 

328. GENERAL TSO’S SHRIMP....................... 
        Jumbo shrimp lightly breaded stir-fried in chef’s special sauce
             with a light touch of hot oil.

329. SZECHWAN PRAWNS............................ 
        Large shrimps sauteed with onion in hot red tomato based sauce.

330. TREASURES OF THE SEA...................... 
        Tender sea scallops and shrimp sauteed with assorted vegetables 
             in a garlic and ginger sauce with a touch of hot oil.

331. CRYSTAL SCALLOP..............................
        Sea scallops sauteed with broccoli and  baby corn in chef’s favorite
             sauce.

332. SIZZLING THREE DELIGHT...................
        Combination of shrimp, white meat chicken and beef with assorted
             vegetables in brown sauce.

333. CRISPY FRIED FISH..............................
         Deep-fried, batter-dipped orange roughly sauteed in spicy
             brown ginger sauce.

335. SESAME SHRIMP..................................
        Jumbo shrimp lightly breaded and fried until crispy then sauteed
             with special sesame sauce with touch of hot oil.

336. SATAY SHRIMP............................ 
        Shrimp sauteed with water chestnuts, pea pods, broccoli and 
             baby corn in satay sauce..

337. CURRY SHRIMP............................
        Shrimp sauteed with onions and carrots in spicy curry sauce.

338. SHRIMP SUBGUM.........................
        Shrimp sauteed with diced zucchini, celery, water chestnuts and
             pea pods in a special light sauce.

339. SHRIMP WITH VEGETABLES .........
        Shrimp sauteed with fresh assorted vegetables in delicate light sauce

340. SHRIMP WITH PEA PODS..............  
        Shrimp sauteed with pea pods and water chestnuts in a light sauce.

Duck

Pork

371. CRISPY DUCK........................................
        Half a duck bone-in marinated in spices, steamed then fried.

373. ROAST DUCK MANDARIN STYLE............
        Marinated duck breast steamed then fried, covered with fresh 
             mushrooms and vegetables in chef’s special sauce. 

401. SWEET AND SOUR PORK..............
        Pork dipped in batter & deep fried, then sauteed w/green peppers,
             pineapple chunks & onions in sweet & sour sauce.

402. B.B.Q. Pork W/ VEGETABLE .........
        Sliced B.B.Q. pork sauteed with assorted fresh vegetables. 

403. Pork W/ GARLIC SAUCE................
        Shredded pork stir fried with celery, bamboo shoots and mushrooms
             in a brown spicy garlic sauce.

404. KUNG BOA PORK .........................
        Shredded pork stir-fried with peanuts, celery, bamboo shoots
             and blackened red pepper.  

405. B.B.Q. Pork W/ BROCCOLI ...........
        Slice B.B.Q. pork sauteed with fresh broccoli and
             water chestnuts in brown sauced. 

Chicken
351. EMPRESS CHICKEN ......................
         Batter-dipped, fried chicken sauteed with broccoli, onions, 
             carrot, water chestnut, and baby corn in sweet glazed with hot oil.

352. SWEET AND SOUR CHICKEN ........
        Batter-dipped,fried chicken sauteed green peppers, pineapple, 
             cherry and onions in sweet and sour sauce.

353. CHICKEN WITH VEGETABLES
        (MOO GOO GAI PAN) ...................
        Chicken stir-fried with assorted vegetables 
354. CHICKEN WITH CASHEW NUTS ..... 
        Diced chicken sauteed with cashew nuts, green pepper, 
             celery and zucchini in light brown sauce.

355. KUNG BAO CHICKEN .................... 
         Diced chicken stir-fried with peanuts, celery, zucchini, bamboo,
             green peppers, water chestnuts and carrot.

356. CHICKEN W/ GARLIC SAUCE.........
        Chicken in garlic sauce with Chinese mushrooms,  
             water chestnuts, celery and carrot.

357. DA-CHENG CHICKEN..............................
        Boneless, sliced chicken sauteed in hot sauce with broccoli
             and baby corn, water chestnuts, mushroom and pea pod. 

358. ORANGE CHICKEN............................... 
        Chunks of breaded chicken sauteed in a tangy orange sauce.

359. CRISPY SESAME CHICKEN.................... 
        Boneless chicken cubes breaded very lightly, fried until crispy,
             then sauteed with sesame sauce.

360. CHICKEN SIZZLING RICE........................ 
        Mildly flavored chicken sauteed with vegetables served with
             golden rice cakes.

361. KUNG BAO CHICKEN AND SHRIMP........
        Hot! Chicken and shrimp sauteed with peanuts, celery, zucchini,
             green peppers and carrots.

362. LEMON CHICKEN.........................
        Breaded chicken with golden lemon sauce on the side.

363. SATAY CHICKEN...........................
             Tender slices of chicken breast sauteed with water chestnuts, 
             broccoli, pea pods, and baby corn in satay sauce.

364. CURRY CHICKEN..........................
        Boneless sliced chicken sauteed with onion and carrots 
             in a spicy curry sauce.

365. CHICKEN ALMOND DING..............
        Sliced white meat chicken blended with diced fresh vegetables
             and blanched almonds.

368. GENERAL TOS’S CHICKEN...................
        Lightly breaded chunks of chicken stir-fried in a light spicy,
             honey garlic sauce. 

Vegetables
421.  VEGETABLE DELUXE............................
          Fresh seasonal mix vegetables stir-fried in a delicate sauce

422.  BROCCOLI IN OYSTER SAUCE..............
         Tender Broccoli stir- fried with oyster sauce.

423.  PEA PODS............................................
              Lightly stir-fried pea pods and water chestnuts.

424.  SESAME TOFU.....................................
         Fried cubes tofu sauteed with sesame sauce.

425.  SZECHWAN STRING BEANS..................
         Fresh String beans stir-fried with Szechwan preserved vegetables.

 426. BEAN CURD COUNTRY STYLE...............
         Chunks of bean curd pre-fried and sauteed with celery, napa,
               pea pod, mushroom and carrot.

428.  MA PO TOFU........................................
         Cubes of tofu stir-fried in a ginger and garlic sauce w/ a touch 
               of hot oil.

Chef’s Specialities

301. KUO FAN CHICKEN .............................
         Lightly breaded chunks of chicken sauteed in spicy sauce with pea
             pods, baby corn, carrot, and water chestnuts.

302. BANANA CHICKEN ..............................
        Battter-dipped fried chicken sauteed with banana in sweet sauce
             glazed with hot oil.

303. ORANGE BEEF ....................................  
        Sliced beef sauteed in sweet hot sauce with orange flavoring.

304. SWEET AND SOUR GROUP .................. 
         Sweet & sour shrimp, sweet & sour chicken, ans sweet & sour 
              pork.

305. RAINBOW STEAK.................................
        Sliced beef tenderloin sauteed with pea pods, carrot, water 
             chestnuts and baby corn.

306. FRUITS OF THE SEA IN A NEST.............
        Tender sea scallops and prawns with carrot, pea pods, baby corn
             and water chestnuts in chef’s favorite sauce. 

307. HUNAN THREE DELIGHTS..................... 
        Shrimp, chicken and beef sauteed in Hunan spicy sauce with
             broccoli, baby corn, carrot and water chestnut.

308. HAPPY FAMILY..................................... 
        Shrimp, scallops, beef, chicken, B.B.Q., pork & vegetables in 
             Mandarin sauce.

309. SEA FOOD SIZZLING RICE.................... 
        Mildly flavored shrimp, scallop, imitation crab meat served with
             golden rice cakes.

310.FORMOSA’S STYLE FISH.......................
        Big pieces of orange roughly sauteed with pea pods, water
             chestnuts and baby corn in light ginger wine sauce.

311. SEAFOOD DELIGHT.............................
        Scallops, shrimp, crabmeat  sauteed with assorted vegetables in 
             a delicate light sauce.

312. STEAMED FLAMER SHAPED PRAWNS....
             Jumbo shrimps with broccoli and carrot in our chef’s own white
             sauce.

313. DRAGON AND PHOENIX.......................
        A two in one dish: Shrimp with vegetables (the dragon)
             General Tso’s Chicken (the phoenix); breaded large chunks of
             chicken, sauteed in spicy honey garlic sauce.

314. GOLDEN SEA TREASURES....................
        Breaded shrimp and scallops lightly fried until golden; sprinkled
             with scallions, then seasoned with salt and pepper.
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