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uf ' Dim Sum | Chinese Restaurant

www.TripleCrownChicago.com

INEBL Small (S) $2.75
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Fried Sesame Ball (S)
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Pan Fried Sweet Potato Cake (M)
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Stuffed Green Pepper (M)
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 Fried Water Chestnut Cake (5) | Dried Fish Peanut Congee (L)
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2217 S. Wentworth Avenue
Chicago, IL 60616

Printed In USA ADG (312) 733-2828 . 18801-0112

(312) 842-0088
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Dim Sum | Chinese Restaurant

2217 S. Wentworth Ave. Chicago IL
(312) 842-0088

www.TripleCrownChicago.com

From 11am to 3pm Daily
(* with Steamed Rice)

a\kis
Taiwan Style Stir-Fried Rice Noodle

$7.95
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Salted Fish & Chicken Fried Rice

$7.95
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Singapore Seafood Fried
Flat Rice Noodle

$7.95

Frug-i
Stir-Fried Beef Flat Rice Noodle
$7.95
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Mongolian Beef
$7.95
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Sesame Chicken
$7.95
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$7.95

SHECRE

$7.95
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$7.95
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$7.95

Kung Pao Chicken

Sweet & Sour Chicken

General Tso's Chicken

Beef with Vegetables
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Tomato Beef
$7.95

SR
Stir-Fried Fresh Vegetables
§7.95

AR=7cHIZE
Triple Crown Hand-Pulled Noodle
§7.95

B NER
Hakka Vegetable Fried Rice
§7.95

BRID5E

Special Vermicelli Noodle
§7.95

SIS KT
Soy Sauce Chow Mein
§7.95

Dim sum is the name for a

Chinese cuisine which involves a
wide range of light dishes served
alongside Chinese tea. It can
include dishes based on meat,
seafood, vegetables, as well as
desserts and fruit. The various
items are usually served in a small
steamer basket or on a small plate.
Yum cha (literally “tea drinking”)
is the actual term used to describe

the dining session, especially

in contemporary Cantonese.




