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Panda Inn is a restaurant that embodies the pursuit of a better life
for all, built together one dish and one guest at a time.

A family’s journey is woven into the menu as a culinary tapestry
inspired by the restaurant’s first chef, Master Chef Ming-Tsai Cherng,
and his roots in Yangzhou, Taiwan, and Japan and his home in the US.
Here, familiar American Chinese favorites find harmony
with new, authentic tastes — a testament to the entrepreneurial
spirit that laid the foundation for Panda Inn,
“The Original Chinese Kitchen,” and later, Panda Express.

Panda Innis a son’s fribute to his father, a love letter to loyal patrons,
and the American dream realized. It is where heritage meets
innovation, and the warmth of family embraces you with every bite.

This is Panda Inn.
Welcome to our home.



CHEF SPECIAL

p & Lobster Wontons
shrimp, pork, chili vinaigrette

eness Crab Salad

bss crab, spring mix, asian pear,
stard dressing

pn Crisps Spicy Nachos
pork, fresh serrano peppers, leek, pickled radish,
pnton chips

Cup Chicken
llots, ginger, basil, red chili, garlic, rice wine, soy sa

Beef E
liced beef, orange peel sauce

rrilled Beef Short Ribs
ime short ribs, brussel sprouts, red and green bell
5, Panda XO sauce

hou Braised Lion's Head Meatballs
pork meatballs, napa cabbage

r Crispy Noodles
maine lobster, egg noodles, shallots, enoki mushrooms,

choice of black pepper or ginger scallion sauce

Homestyle Braised Pork Belly
slow braised pork belly in a sweet & savory aromatic sauce

Yangzhou Shredded Tofu
shredded dried tofu, shrimp, julienned ham

Sweet & Sour Pork
Kurobuta pork, pineapples, bell pepper, sweet onion

} Spice level can be modified to your taste

An 18% service charge will be added for parties of 6 or more*

In 1973, the Cherng family laid the foundation for the
Panda Restaurant Group with the opening of the first
Panda Inn in Pasadena.



SUSHI
From the Sushi Bar

Hamachi Tacos (2)
with cilantro, anaheim peppers, lime, fri

Oysters on the Half Shell wit
with yuzu foam, ponzu sauce

eness Crab Hand Roll (1
ess crab, mayo, soy paper

Tuna & Crispy Rice (6)
cy mayo, Panda chili eel sauce, s

Balmon Carpaccio (8)
aland King Salmon, truffle ponzu sauce,
omatoes, micro cilantro

ore Crispy Onions (8)
e tuna, black garlic aioli, crispy onions, ponzu sauce

tail Serrano & Peppercorn Tiradito (8)
pil, serrano peppers, peppercorn oil, crushed
orn, ponzu sauce

Flounder Crudo (8)

halibut, dry miso, lemon yuzu sauce

d A5 Wagyu Tataki (6)

AS Wagyu ribeye, ponzu sauce

SN
et ll T CHINATOWN,

S ——— YOKOHAMA, JAPAN
| | “ 4 2 |—| | | In 1961, Master Chef Ming-Tsai Cherng’s talents led
< > ] him to Yokohama, Japan, where he worked as a chef in

Yokohama's Chinatown. This move marked a significant
step in bridging cultures through the art of food.
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MAKI ROLLS

Shrimp Tempura & Spicy Tuna (6)
spicy tuna, shrimp tempura, avocado, serrano peppers,
spicy mayo, Panda chili eel sauce, micro greens

Cucumber Wrapped Sashimi Roll (6)

chopped sashimi mix, cucumber wrap, garlic ponzu sauce

Eel & Mascarpone Roll (8)

torched california roll, eel, mascarpone, Panda chili eel sauce

Tofu & Green Treasure Roll (8)

fried tofu pouches with asparagus, cucumber, ponzu sauce

ked Hokkaido Scallop Roll (6)
a imitation crab stick, avocado, baked scallop

Walnut Shrimp Tempura Roll (8)
alnut shrimp, asparagus, avocado, cucumber,
ayo

1 A5 Surf & Turf (8)
Ju, lobster, shiso, spicy mayo, soy paper wrapper

TERS

i Lite (12)
of 4 different kinds of sashimi

i Deluxe (18)
of 6 different kinds of sa

of The Day Platter
e sashimi platter

& Roll Lite
d 24 pieces of nigiri sushi

& Roll Deluxe
d 36 pieces of nigiri sushi







SOUPS

J Hot & Sour Soup E

silken tofu, eggs, young bamboo, wood ear mushrooms

hicken Corn Egg Drop Soup
hicken, sweet corn, water chestnuts, chicken broth

onton Soup
hicken, shrimp, bbq pork, water chestnuts,
hicken wontons, mushrooms

Sizzling Soup
shrimp, scallop, chicken, vegetables, sizzling rice

hicken Salad

hicken tenderloin, radicchio, romaine, lemon soy vinaigrette,
rispy wontons

Spicy Beef Salad
lank steak, spring mix, cilantro, basil, cherry tomatoes,

bean sprouts

Mango Tea Smoked Duck Salad
tea smoked duck, romaine, banana chips, crispy wontons,

honey walnuts, champagne dressing

} Spice level can be modified to your taste

An 18% service charge will be added for parties of 6 or more*

The Cherng family's story began in the heart of
Yangzhou, China, a city of rich culinary traditions, where
Andrew Cherng, his father, Master Chef Ming-Tsai Cherng,
and his mother were born.
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SEAFOOD

Panda Inn Special
lobster, chicken breast, bbq pork, vegetables

Honey Walnut Shrimp [

crispy battered shrimp, sweet glaze, candieq

Steamed Chilean Sea Bass
with sweet soy sauce, ginger, scallions

Kung Pao Shrimp

with spicy soy sauce, roasted peanuts, gree

Sweet & Pungent Shrimp [E
shrimp in our signature sweet & tangy sauce

POULTRY

Orange Chicken E

crispy chicken, spicy orange sauce

Cashew Chicken
chicken breast, roasted cashews, water che
bell peppers

7 Kung Pao Chicken 4
i llions, roasted peanuts

en
bst, spicy orange sauce,

ing onion, steamed buns

Spice level can be modified to your taste

rvice charge will be added for parties of 6 or more*




VEGETAB

String Beans w
with Shao Xing wine

Bok Choy & M

sauce, shiitake mushrooms, garlic

ed silken tofu, basil, bell peppers,

er chestnuts, spicy peppercorn sauce

ODLES

hicken, shrimp, vegetable, or assorted

ed Pork Rice
belly, spicy pickled long beans

hicken, shrimp, vegetable, or assorted

hicken, shrimp or vegetable, rice noodles

rnon Chow Fun
shroom soy sauce, bean sprouts,

oodles E3

imp, or vegetable,

pice level can be mod

e charge will be added




THE CHINESE THEATRE
HOLLYWOOD, CALIFORNIA

Andrew Cherng moved to California in 1972 to help his cousin
run a restaurant in Hollywood and gained invaluable experience
to open a restaurant of his own with his father.
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