
Recent renovations to our elegant Continental Room have dramatically enhanced 

the great hall, which will accommodate private parties of up to 200 guests. 

www.yangmingrestaurant.com

Ya n g m i n g  G o u r m e t  D i n n e r
$ 4 6 00 p e r  p e r s o n   • f o u r  p e r s o n s  m i n i m u m

For those who wish to experience the ultimate in Chinese and Continental culinary arts, our chef

will prepare an exceptional eight course dinner.  The ingredients, flavors, aroma and colors of each

course are artfully prepared  to achieve the Oriental ideal of variety, harmony and completeness. 

Please ask a member of our experienced staff for details and a sample menu.

A History of the Yangming Building

The first known building on the site of what is now Yangming was a tavern, licensed in 1765

to Peter Evans. In 1773, new owner Jacob Wynkoop changed the name to the “Seven Stars”

and hung out a sign picturing the Big Dipper. During its colorful history, the tavern was also

called “The Rose and Crown,” a name borrowed from Oliver Cromwell’s coat of arms.

In 1831, the “Old Store” was built on the triangular site bound by County Line Road and

Old Lancaster Road (now Conestoga Road). It was later renamed the General Store, and

operated by Thomas Crosely and his wife. The store again changed hands in 1869, when it

also housed the West Haverford Post Office. 

In 1896, new owners Jessie Weaver and Milford Baldwin ran the “Baldwin Store.” Later, it

became a grocery and feed store. The upstairs loft served as a community gathering place

and a setting for prizefighters and minstrel shows. Bryn Mawr fight fans saw Jack Johnson

fight here before he became World Champion.

In the 1930’s, the building again housed a restaurant, the Conestoga Mill. Ownership 

changed on four more occasions before Gus Avgerinos took over the restaurant in 1979.

In April 1990, I bought the restaurant. After a major interior and exterior renovation, 

the restaurant re-opened one year later as Yangming, which means “sunny, bright and

happy.” Eleven  years later, Yangming has again been fully renovated, and continues to pursue

the highest standard of culinary art and innovation. 

I look forward to serving you the finest cuisine in a warm and elegant setting, now and in

the years ahead.

Michael M. Wei



A p p e t i z e r s
Crispy Spring Rolls 4.50
Stuffed with shrimp, chicken and vegetables

Steamed Crabmeat Saumai 8.50
Pan-Fried Tri-Mushroom Dumplings 7.95
With shiitake, portabella and cremini mushrooms, jalapeño peppers and bleu cheese

Steamed or Pan-Fried Pork Dumplings 6.95
Barbecued Baby Spareribs 9.50
Brushed with our chef’s special spicy barbecue sauce

Char-Grilled Satay Lamb 8.50
Tender sliced lamb marinated with satay barbecue sauce and char-grilled

Grilled Thai Chicken 6.95
With a spicy peanut vinaigrette

Golden Crabmeat Purse 10.95
Filled with jumbo lump crabmeat and cream cheese with a tangy chili sauce

Jumbo Shrimp in Crispy Shredded Phyllo Dough 9.50
With coconut, accompanied by a trio of special dipping sauces

Chinese Pizza 4.50
Chicken Curls in Lettuce 9.50
Minced chicken, fresh water chestnuts, mushrooms, celery and pine nuts, served in a lettuce cup

Spicy Veal Ravioli 6.95
In spicy olive oil, jalapeño peppers, ginger and garlic vinaigrette

Poached Szechuan Seafood Dumplings 6.95
Filled with shrimp and scallops in a spicy sesame sauce

Dim Sum Sampler For Two 12.95
Spring roll, pork pot stickers, tri-mushroom pot stickers, and Szechuan seafood dumplings

S a l a d s
Mixed Green Salad 5.50
In a light raspberry vinaigrette

Caesar Salad with Asian Pear 7 .95
With diced chicken tenders, crispy romaine, Parmesan croutons in a classic dressing

Peking Duck Salad 8.50
With artichoke hearts and green salad in a peppery olive oil vinaigrette

Crabmeat and Mango Salad 10.95
Jumbo lump crabmeat, fresh water chestnuts, red onion and mint in a spicy Thai basil vinaigrette

Angel Hair with Spicy Sesame Sauce 5.95

S o u p s
Yangming Wonton Soup 3.25
Eight Ingredient Hot & Sour Soup 3.25
Shrimp Coconut Soup 5.95
With shiitake mushrooms, glass noodles, galangal, lemongrass, leeks and Thai basil

Seafood Vegetable Soup for Two 10.95

V e g e ta b l e s  &  To f u
Mixed Sauteed Vegetables 10.95
Spicy Szechuan Style String Beans 10.95
Chinese Eggplant&Tofu in a Spicy Thai Basil Sauce 12.75
Buddha’s Delicacy 13.75
Thin tofu stuffed with steamed Chinese vegetables in a hot, gingery garlic sauce

D i n n e r  M e n u



M e at
Four Flavor Beef 13.75
Sliced beef with mushrooms, broccoli, leeks and young ginger in a lemongrass sauce

Spicy Szechuan Shredded Beef 13.75
Julienned beef sauteed with shredded celery and carrots in a Szechuan pepper sauce

Spicy Orange Beef 17.75
Tender sliced beef delicately sauteed in a hot orange peel sauce

Grilled Filet Mignon 26.75
Marinated with Szechuan peppercorn and stone-ground mustard with 
cremini mushrooms and a teriyaki cabernet reduction

Spicy Wild-Peppered Lamb 15.75
Sliced tender lamb, oyster mushrooms and artichoke hearts in a wild pepper basil sauce

Mongolian Lamb 15.75
Slices of tender leg of lamb and scallions sauteed with Mongolian barbeque sauce

Grilled Asian Spice-Rubbed Rack of Lamb 26.75
With lemongrass and rosemary demi-glaze

Veal Escallops with Black Bean Sauce 1 5.75
Escallops of tender veal sauteed with leeks, shallots and herbs in a rice wine black bean sauce

Very Spicy Firecracker Veal 1 5.75
Tender escallops of veal sauteed with snow peas and fresh basil in a peppery jalapeño tomato sauce

Mandarin Sweet & Sour Pork 13.75
In a classic Mandarin sweet and sour sauce

P o u lt ry
Wok-Seared Stuffed Mirin Chicken 1 6.75
Chicken breast stuffed with shiitake mushrooms, jicama and shallots, 
served with grilled Chinese eggplant and a mirin mushroom reduction

Sliced Chicken with Vegetables 1 2.95
With shiitake mushrooms, snow peas, broccoli, water chestnuts and carrots in white wine sauce

Chicken and Cashews 13.95
Diced chicken with toasted cashews in a lemongrass oyster sauce

Mu-Shu Chicken 13.95
Shredded chicken sauteed with cabbage strips, wood mushrooms and egg, 
served with Hoisin sauce and four Mandarin pancakes

Spicy Szechuan Sesame Chicken 13.95
Sliced white meat chicken stir-fried with a spicy sesame sauce

Spicy Tarragon Chicken with Shiitake Mushrooms 14.95
Sliced chicken, shiitake mushrooms and snow peas in a chili tarragon sauce

Very Spicy Rainbow Wild-Peppered Chicken 13.95
Shredded chicken with snow peas, wild mushrooms and zucchini in a peppery rice wine sauce

General Tso’s Spicy Chicken 1 4.95
Tender morsels of chicken in an ethereal blend of spices
to impart the merest crispness and exquisite flavor

Mango Chicken with Mirin Brandy Sauce 1 5.95
With fresh water chestnuts, oyster mushrooms and sweet red pepper

Peking Duck (half ) 18.75
The imperial court experience: our chef slices a whole duck at your table.                           (whole) 37.50
Can be ordered anytime without advance notice.

Chef’s Surprise Dinner
$36.00 per person • two persons minimum 

Let our chef create a memorable evening of gourmet dishes for you.



These items are low in cholesterol and fat, and moderate in sodium and calories.

The Winner’s Choice is a program of the Main Line Health family of hospitals—The Bryn Mawr Hospital,

Bryn Mawr Rehabilitation, The Lankenau Hospital and Paoli Memorial Hospital—with support from ARA Services.

18% gratuity will be added to all parties of 10 or more

S e a f o o d
Jumbo Lump Crabcakes 20.95
With fresh basil and white wine mustard sauce

Grilled Scottish Salmon 19.95
Filet of salmon rubbed with garlic and Asian herbs, grilled and served in a rice wine 
black bean sauce flavored with leeks, shiitake mushrooms and sun-dried tomatoes

Skillet-Seared Atlantic Yellowfin Tuna 24.95
Center-cut sushi-grade tuna marinated with mirin, garlic and ginger, seared rare
and served with mirin sake syrup and wasabi oil

Steamed Whole Fish market price
With shiitake mushrooms, scallions and Chinese herbs

Shrimp and Scallops with Vegetables 1 6.95
With shiitake mushrooms, water chestnuts, broccoli and snow peas in a light lemongrass sauce

Spicy Sake Black Bean Shrimp 16.95
With grilled Chinese eggplant, oyster mushrooms, shallots, zucchini and red peppers

Wok-Tossed Mustard Coconut Shrimp 17.95
Crispy jumbo shrimp in a mustard coconut sauce topped with house-made toffeed pine nuts

Wok-Seared Brandy Miso Shrimp 1 8.95
With shiitake mushrooms and spinach

Jumbo Shrimp with Honey Walnuts 1 7.95
Crispy outside, tender inside, sauteed in a special garlic sauce
topped with house-made honey walnuts

Very Spicy Gun Powder Shrimp 1 7.95
Jumbo shrimp with water chestnuts in a hot, gingery tomato sauce

Lobster with Saffron & Thai Herbs market price
Fresh semi-shelled lobster with coconut, curry, saffron, galangal and Thai basil sauce, 
with shrimp & shiitake mushroom ravioli

Sizzling Triple Delight 1 7.95
Shrimp, chicken and beef sauteed with vegetables and served on a sizzling hot platter

Seafood in Flower Basket 19.95
Fresh lobster meat, jumbo shrimp and scallops with fresh vegetables and herbs
sauteed with ginger and garlic and served in an intricate noodle basket

Pa s ta  &  R i c e
Appetizer Dinner

Angel Hair Pasta and Shrimp 9.50 15.95 
With fresh basil, garlic and sesame sauce

Spicy Pad Thai with Jumbo Shrimp 13.95
With vegetables and crushed peanuts in a spicy squid sauce

Spicy Rice Vermicelli Singapore Style 11.50
With shredded chicken, snow peas, wild mushrooms,
and carrots with a touch of spicy curry powder 

Sub-Gum Lo-Mein 9.95
Soft noodles sauteed with shrimp, roasted pork, chicken, bean sprouts and scallions

Crabmeat and Shrimp Fried Rice 15 .95
With jumbo lump crabmeat, shiitake mushrooms, snow peas, saffron and Thai basil

Brown rice available with entrees upon request.

Sparkling or Still Bottled Water   (small)  3.50  (large) 5.95  


