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Seasoning varied, diverse cuisine, taste Chunnong both to
take advantage of spicy Rnown, and its unique cooking
methods and a strong local flavor as one of eight
major cuisines of Sichuan, in the history
of cooking occupies an important position,
it drawn wide rarge of flavors and varied, diverse cuisine,
taste Chunnong both to take advantage
of spicy Rnown, and its unique cooking methods
and a strong local flavor,

mix the characteristics of the truck parties, gathering
house long, good absorption,
good at innovation, renowned Chinese and foreign.
Szechuan cuisine Sichuan region that is one of the four
Chinese Han cuisine, is the most distinctive cuisine,
Jfolk largest cuisine, while being dubbed "people food."
Originated in Sichuan, Chongging, hemp, spicy, fresh,
fragrant features. Sichuan raw multiple choice delicacies,
[resh river, Yeshu and livestock, Use of fry, stir dry,
dry and foam, braised and other
cooking methods. “Taste"is famous flavor type
are more varied, with fish-flavored, oil, smell;
spicy move prominent. Szechuan style simple but fresh,
with a strong local flavor.
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Traditional Szechuan

935 Arch Street
Philadelphia ¢ PA 19107

Tel 215 925 8688
215 925 8788
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Opeﬁ 7 Days A Week
Monday — Thursday: 10:30 am — 10:30 pm

Friday & Saturday: 10:30 am — 11 pm

Sunday: 12 noon — 10 pm
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