destination, R&G has earned global acclaim for its signature dishes like Salt & Pepper Live Crab

Iconic Brand-Traditional Food-Genuine-Excellence

Since 1985, R&G Lounge has been a cornerstone of San Francisco’s Chinese culinary scene,
blending tradition with growth. From a humble single-story eatery to a renowned three-story

and R&G Special Beef. Inspired by the Five Elements Theory, our kitchen balances tradition,

quality ingredients, and time-honored techniques to create an unforgettable dining experience.,

Now redefined as "Roots & Generations," our name reflects a deep commitment to honoring

authentic Chinese flavors while passing them on to future generations. More than just a
restaurant, R&G Lounge is a place where families and friends come together to celebrate

milestones across generations. Rooted in the Chinatown community, we take pride in supporting

local businesses, charities, and the people who make this city special. Thank you for being part
of our story—past, present, and future.
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www.rnglounge.com

@RandGlounge

@ RandGLoungeRestaurant

Pictures are for reference only. Actual dishes may look
different when served.

Any changes /substitutions made may require
additional charge.

Please let vour server know if you have any allergies.
Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
food borne illness, especially if you have certain
medical conditions.

Maximum of two (2) credit cards per table.

Parties of 6 or more are subject to 20% gratuity charge
added to the check. 4% will be added to the final bill to
support SF employer mandates.
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631 Kearny St San Francisco, CA 94108
3500 Las Vegas Blvd S, Las Vegas, NV 89109




SE RECOMMENDATIONS

Our signature dish — fresh live crab coated deep fried in our Large live lobster stir-fried and served with fragrant sticky rice,
house batter, then lightly seasoned with our signature salt & made with glutinous rice, diced dried shrimp, cured pork, eggs,

pepper blend with fragrant fried garlic bits. Enjoy the crispy Chinese sausage, and mushrooms. A rich and flavorful pairing.
exterior and succulent crab meat within.

MKT

Lobster Sticky Rice

REMRIR K ER

Salt & Pepper Crab

HEEAE

A customer favorite and top seller. Top-choice sliced
beef marinated in our chef’ s special sauce for a
perfectly tender, sweet, and savory flavor.

28

Scallops & tender steak cubes tossed
with vegetables and macadamia nuts
in a black pepper sauce.

30

R&G Special Beef

ERETA

A

— 1
A delicious trio of tofu, eggplant, and hot peppers, ‘ (

stuffed with our house-made shrimp paste and
served in a savory black bean sauce.

25

Scallops, Macadamia & Steak Cubes

BERGE T

Seafood Garlic Noodles 25 3 Three Treasures
BT AE BEi=5
A savory medley of prawns, clams, and scallops tossed with ST =H

egg noodles & fragrant minced garlic. a3

£ =Lt R S, b 3
. . Premium chilean sea bass, marinated for over 24 hours and baked vp't“ur g

Golden Supreme Fried Rice 22 signature glaze. Each bite is tender, flaky, and rich in flavor. @ r'nimwe p time)

SEENER ' ' —_

S:56

A flavorful fried rice featuring separated egg yolks and egg
whites, stir-fried in a mildly spicy XO sauce—a luxurious
blend of dried seafood and aromatic spices.

Salt & Pepper String Beans 16
HEEMET

Crispy string beans fried in our house batter and lightly

Baked Chilean Sea Bass

BERERER

seasoned with our signature salt and pepper blend. Crispy &
addictive in every bite.

— |

Pan-fried tiger Hearty bone-in
spareribs coated in
our house special
honey glaze,
perfectly seasoned
for a sweet and

savory delight.

Premium duck, marinated and roasted to perfection, our Peking
duck is served with tender, bone-in meat and separated crispy duck
skin, accompanied by soft steamed buns, hoisin sauce, and scallions.
(at least 30 minutes prep time)

Hal,_f%’gkt Whole: 62

prawns (9 pieces)

tossed in garlic 1,
and arich & savory =

Maggi sauce glaze

Honey Sparerib Peking Duck (Cantonese Style)

i HEE Y lalsd

Garlic Maggi Sauce Tiger Prawns

EIBERIR




BBQ Pork

Drunken Squab

Salmon Avocado Egg Rolls

16

Battered string beans

Salt & Pepper String Beans

EitRiE TCHRRE [ =EYRET HENES ¥
Chicken Salad Vegetable Egg Rolls Deep Fried Oysters Salted Egg Yolk Pumpkin
iR EXREHE @pes) BF XE & 85 @R

15 7 23 17
Sichuan Spicy Beef Salt & Pepper Tofu Salt & Pepper Calamari  Spicy Garlic Wood Ear
i 35 4 W S S 41 28 % B Mushroom Salad
13 15 23 RHARE 12
Dick Wings Bonn Cund. Gured Hem Flock
g 7K B B8 KGR {38 1L V2 i
13 12 12
) S S S
Bgz? Bli'li:ﬁ:ts D?(?k 'ch‘;lrfgue Sdlay Octopus
g7 4 R () i 7K BB A&
13 13 13
Jellyfish Cold Plate gﬁﬁggarian Japanese Seaweed
RIlBE %= AXigHE
12 12 12

Choose from the items above or chef's recommendation

Custom

C;)mbination Small (/])) Any 3 items ({EZE=FX)

Platter N
Medium (H) Any 4 items ({EZEMFX)

BEH S

Large (j() Any 5 items (155%5;")"()

33
45
58




SOUP

With sliced pork, tofu &
century egg

Bowl 22

Mustard Green Soup

TREBERENR S

premium ingredie 1d slew-cooked for
' comforting & rich flavor,

4 NE Bowl 21

Fresh Crab Meat Winter v Double Boiled Chicken
Melon Soup | Soup
EHERNXEE [REMEEHS
Black Garlic Sparerib Mashed Chicken &
Do;ble "-:'ﬂ:d Soup Sweet Corn Soup Cup 7
R A Cup 13 B ¥ SR K 28 Bowl 17
Bird's Nest Soup HSOt'& Sour Soup C
MERSE S N
A delicacy made from purified swiftlet o
bird’s nests, cherished for its delicate
texture and nourishing qualities.
Egg Drop Soup
Cup 23 =% Cup 7
Bowl 88 Bowl 17
Braised Seafood Soup Seafood % Rean
with Abalone Cup 23 Curd Soup Cup 11
2B E Bowl 88 BT E=E Bowl 23
Diced Chinese Winter Hot & Sour Wonton Soup
Melon Soup Cup10 (Spicy)
» = =]
Z N #i iz Bowl 21 BAERS Bowl 23
West Lake Minced Crab Meat Fish Maw Soup
Beef Soup Cup10 ZERNAaHE

Bowl 35



—

I. Black Bean Sa

4. Steamed with

5. Steamed B
6. Steamed with

7. Salted Egg Yol

E Live Crab  Please choose one of the following cooking methods: 3
g BETIZRFE#H 2

2. Fried with Garlic & Hot Peppers & & i
3. Ginger & Scallion B®

8. Spicy Garlic Sauce AF &

uce Bt

Garlic Tma %

Wine & Egg Whites {8BE R #
k HES

Salt & Pepper Dungeness Crab
(Signature Dish)

H S fa K 28

Fresh live crab coated deep fried in our house
batter, then lightly seasoned with our signature
salt & pepper blend with fragrant fried garlic bits.
Enjoy the crispy exterior and succulent

crab meat within.




Steamed Clams & Egg

BEIRZE K E

ght yet
seafood flavor

Clams with Black Bean Sauce Fresh Clams Steamed in Sake Broth

S B kD K 48 25 2 KR 95 }

Baked Chilean Sea Bass

EREZ A

Premium chilean sea bass, marinated
for over 24 hours and baked with
our signature glaze,

(30 minute prep time) .

smallh 56 -

LargeXk 93 -
Sea Bass w/ Thai Chili Sauce Steamed Live Whole Rock Cod Steamed Live Whole Sea Bass
EXEERAE 27 EEBEKAE  MKT EENKEE MKT

Ask server for seasonal live fish of the day aRIIR®s a4 HEEN KA

Ly .
- : byl N Cold Sea Cucumber w/
;. . L) AR . Wasabi Dressing

Sea Cucumber with XO Sauce & Sweet Pea ki
X.0.5Hg&®82 35 — A3

gl A per person
" R
{  Sea Cucumber with Preserved Vegetables

KKEBZ2 35
F R

Sea Cucumber with Ginger & Scallions

35




MKT

mushrooms.

MKT

Fried Sticky Rice with Lobster ‘.'l, Garlic Steamed Maine Lobster

B 1R K . R

Live Lobster Please choose one of the following cooking methods:

B REIR BTFIEESEAHESE:

1. Supreme Broth L% 3. Black Bean Sauce %7t MKT
2. Salt & Pepper HI&# 4. Ginger & Scallion %

Salt & Pepper Prawns (in Shell) Sauteed Prawns & Snow Peasin  Salted Egg Yolk Pumpkin Shrimp

O Sauce (Spicy) .
H 58 o 4 X g ;
X, 0. 8 1 8 3K el

25 _ 25 26
Dry Chili Jumbo Prawns Shrimp with Scrambled Eggs Kung Pao Prawns (Spicy,
ERIBEELEIR BEIB{C contains peanuts)

= RIREK
26 25 25

Prawns with Honey Walnuts

= Pk HA 4% Bk

. S5 R g WA y Deep-fried prawns lightly coated
- ) . 2t Y — ..;:\.wifh mayonnaise & served with

house made honey walnuts

26



Geoduck Sashimi

RNER B

2nd Geoduck Course Options

RIKWHE

(choose one):

- Rice Soup il ER

- E-Fu Noodles {F %

- Soup E8:%

- Salt & Pepper £} B8
Served on a platter with

seaweed, wasabi mustard
& soy sauce

MKT

Salt & Pepper Scallops
RS F 25

Sauteed Scallops w/ XO Sauce (Spicy) '
X.O.BBBF 25 Abalone w/ seasonal vegetables

EiRfiE

Sauteed Crystal Scallops

HEBREF 25 over seasonalvegetables
i
f = =

" MKT

Steamed Bean Curd & Scallops in
Black Bean Sauce

BT FZEBE 25

Minced Seafood in
Lettuce Cups

X RiBeFR

Stir fried minced scallops, prawns, Chinese
sausage, mushrooms, bamboo shoots, & pine
nuts served with six (6) lettuce cups

26




Scallops & Steak Cubes with Macademia Nuts

5 RWF 4R

A customer favorite and top seller: <~

Scallops der beefl

Top-ct > sliced beef marinated in steak cubes tassed with

6ur-chef's special sauce fora .
: Dl : mixed vegetables &

%1 perfectly tender, sweet, and : ;
P CLY SV ) macademia nuts in

T!_r"- ﬂi""-’”iﬁ_ Black pepper sauce

30

R&G Special Beef (Secret Recipe)

EE4FH

& seasonings -
e = Honey Spareribs

23 it e

Mu Shu Pork Chinese Style Steak Cubes
AAH 23 rh =€ 4 1 # 26

Sauteed steak cubes w/ onions
in a special Chinese BBQ sauce

Szechuan Pork (Spicy)

HR A “a Steak Cubes with Maggie Sauce
Eang Tong Spareribs == 18 4 Hi HL a8
A BE = Cumin Stir-fried Lamb or Beef
Salt & Pepper Spareribs E}ﬁfﬁiﬂi flr:bli e
L EE HE B 29 vegetables and cumin

Mongolian Beef (Spicy) Pan-Fried Minced Pork & Salted

i Fish Patties
o4 H 26 —_
W £ RY P B

{please allow additional cooking Lime)

Seasonal Vegetable with Beef 29

B4R 26

Mushroom & Steak Cubes
Steak Cubes in XO Sauce (Spicy) B & D& 28
X.O. 8 1% 4 Hp wi 26

Sliced Lamb in Spicy Sauce with
Steak Cubes with Macadamia Nuts Steamed Buns (6)

[=J==R=3 11F ) 26 EaFhRH8 28



CLAY-(POG

Chinese Melons & Bean Vermicelli
in Clay Pot

8 I #0 4% 62 22

Shacha Beef Vermecelli Pot
BRIAPHEE 26

Oxtail Stew in Clay Pot

M4 E&E 28

. LT S
\ 1.
.

Beef Brisket & Turnip in a Clay Pot

im i AR

Tender pieces of beef brisket &
turnip simmered in a hearty broth
& served in a clay pot

32

Chicken & Onion in Clay Pot
I I 2 G2 23

Seafood Combination in Clay Pot

B —mE 28
Combination of scallops,
prawns, calamari, black
mushrooms, and bean curd

Eggplant & Salted Fish Clay Pot
i i F £% 22



POULTRY

Roast Duck Crispy Chicken Roasted Chicken
1 1E 5% W5 EAETH —mnm B
- Premium duck Golden, crispy skin Roasted chicken served
roasted with crispy with tender meat, with house special
golden skin and juicy served with crispy
flavorful meat shrimp chips sweet soy sauce
Half 28 Half 24 Half 24
Whole 50 Whole 42 Whole 42

W

s 24
A7 Whole squab roasted to a
golden brown crispy skin,
served with seasoning salt on

‘the side

1 R

._'?I
. ,._-:f, .._",.. - ‘1 ‘-2.1
| LChi_cken breast fillet
' deep fried with a crispy
tter & served with
emon sauce

Dragon Phoenix

Y4 7 W) & Bl 5%

F' = = z . = ')
{ ﬁautie; diced chlckend Roasted Squab (Whole) - 'E':
reast & prawns serve o [f

with broccoli ' Eﬂl’ g ﬁ L ﬁ% ./

!

\, vhole'ch Iry-Juen marinated

EC .-ni].wuslr_e'i’s‘s'pecia] sogi'asaue Spe Iy hole chicken with a ginger & onion sauce
VHalt24 | | : 74 Half 24
i [} r
Full 42 | Full 42

Soy Sauce Chicken

T TR 5% 26




Peking Duck (Cantonese style)

JERR RS

Half 34 Whole 62

Expertly roasted premium duck
served Cantonese-style with
crispy skin, carefully separated
from the fat, and succulent
bone-in meat to preserve its
natural juices, accompanied by
steamed buns (6/12), fresh
scallions, and hoisin sauce.

(30 minute prep time)

Chicken with Broccoli
(Choice of Spicy or Not Spicy)

R )1 B 2

22
Chicken with Cashew Nuts
& 5R 2 Bk
diced chicken breast w/ snow
pea, baby corn, bamboo
shoots, carrots, onion, ginger, 29

& cashew nuts

Soya Sauce Duck

= iE K B

Kung Pao Chicken (Spicy)
ERH¥ET

sauteed diced chicken with bell
peppers, onions, carrots, green
beans, peanuts in a spicy sauce 22

Chicken with XO Sauce (Spicy)
X.0O. BRIk

diced chicken breast sauteed
with snow peas, in a mild spicy
house made XO Sauce 22

Eai:wd Hone Garlic Chicken
HEET




TOFU &
VEGETABLES

Mixed Vegetables
with Mushrooms

oy Fr B FE =

Fried Stuffed Bean Curd

MFERBEE

Three Treasure with
Black Bean Sauce

BTRI=E

Steamed Chinese melons seasonal greens topped with

dried scallop gravy

Dried Scallop with
Chinese Melons

EEHNNE

Black Mushrooms with Mustard Greens
S\ KR (vegetarian)

Fresh black mushrooms with mustard
greens in light oyster sauce 25

Three Egg with Spinach
ﬁ iﬁ B ﬁ % (vegetarian)

Spinach w/ century egg, salted egg, & egg 25

Eggplant with Garlic Sauce (Spicy)
8 & 7 F (vegelarian)

Eggplant, black fungus, bamboo shoots
& scallions sauteed in a hot garlic sauce
(add mince pork +1) 21

Steamed Bean Curd with Shrimp

BEEREE

Steamed soft bean curd topped with

shrimp meat w/ special soy sauce z3

Mixed Vegetables Deluxe
# $2 & 3 (vegetarian)

Sauteed snow peas, carrots, bean curd,

mushrooms, bok choy, bean sprouts, &
baby corn 21

Vegetarian Abalone

IR 3% 7% 40

Stir-fried mixed vegetables with vegetarian abalone
made from mushrooms in a light savory sauce 25

Sauteed String Beans (Spicy)
FIEPZFET (vegetarian)

String beans with spicy
black bean sauce (add mince pork +1) 21

Mapo Tofu (Spicy)
fi% 2 S & (vegetarian)

Tofu, scallions, sauteed in a numbing
spicy sauce (add mince pork +1) 21

Mu Shu Vegetables
p, = (vegetarian)
Stir fried egg, cabbage, bamboo shoots, black

fungus, & scallions served with six pancake
Wraps 23

Snow Peas & Water Chestnuts

=T B I (vegetarian)
Sauteed with ginger & garlic

Buddha’s Delight
ﬁ;ﬁ% (vegetarian)
Traditional Chinese vegetarian dish made

with a medley of vegetables, mushrooms, tofu 28
w/vermicelli noodle

21

Tender Greens in Supreme Broth

EimxE
Tender greens boiled in thick broth &

topped w/ shredded virgina ham 22



NOODLE

R I'ELD SR EC E

S &

Chow Mein
yOF i 19

choice of 1 item (shrimp +%$2 / beef +32 / chicken /
vegetable) or combination +$1
(seafood, chicken, pork & vegetable)

Pan Fried Hong Kong Style (please +4

allow additional cooking time)

Braised E-Fu Noodles
EETRAKFAELA

braised flat egg noodles with shredded
pork, mushrooms & chives

21

=

Lobster with E-Fu Noodles
pelB (R4

Fresh Wild Mushroom Chow Mein
B EYE

Singapore Stir Fry Noodles
- 1UE 3

Rice noodles w/ curry powder, shrimp,

BBQ pork, bell peppers & onions 22

MKT

s BR ¢ A i

Beef Chow Fun

T b 5 5] 22

Prawns, Clams,& Scallops wulttd with,garlic nuudlts

25

'ﬁk

Seafood Fried Rice

i3 ER

Scallop, shrimp, imitation crab 22
Salted Fish with Chicken Fried Rice

iR R 2 R 0 BR -

Dried Scallops & Egg White Fried Rice

EESEEYR

22
Stir Fry Sticky Rice
& 1R K AR

Stir-fry glutinous rice w/ sausage, cured
pork, eggs, diced dried shrimp 23

Fujian Fried Rice

a2 X iR

Shrimp, scallop, imitation crab, dried scallops,
Chinese broccoli, w/ oyster sauce gravy

24

Yin Yang Fried Rice

Eggs, shrimp, chicken, in a tomato & white gravy sauce

BRYER 25

o

Diced Pineapple & Shrimp Fried Rice

EEIRY R 22

Fried rice mixed with egg white & "'
egg yolk in a spicy XO sauce

22

Combination Seafood Stir Fried Garlic Noodle

BR=HEGEE

Golden Supreme Fried che

EEEWER




DESSERT

Mango Sago

WicHE

fresh mango juice, coconut milk, condensed milk,
sago, mango bits & grapefruit

Seasonal Flavors

5

Ice Cream
55
E-*ni\\

Bird’s Nest braised in sweet coconut milk

38

oI

.

Supreme Bird’s Nest with
Coconut Milk —
= TPNATE RS

MR E .I .

Red Bean and Coconut Jelly




T-shirt 26
(XS—XL)

o T e 5
Franc1s<®

Crewneck 38
(XS —XL)

Hat 20
(One Size - Adjustable)

Honey Walnuts 8
SHEENE - Sk

B
Crispy Garlic Bits 8 C'\Ea's“:}'__mﬁ!ﬁ_ﬁms Good as a snack, in
SRR - 7 b \ - desserts, salads

Sprinkle on noodles, fried
rice, salads, fried foods,
and so much more




