
The Balance
Chinese cuisine is based on the healing art of food, 
and practiced for centuries. Food, like everything 
else in the universe, consists of two opposite but 

complementary life forces.

Yin & Yang
At Red Pine, we use the freshest and most 
seasonal ingredients we can find and season food 

with great care.

A good meal is a harmony of contrasting 
elements with a variety of:

Corresponding with One Another

Ingredients

Textures Temperatures        

Tastes Colors

The Five Elements

The Five Flavors
Sweet ~ Salty ~ Sour

Bitter ~ Spicy

Water
Fire

Wood
Metal
Earth

~ Steaming
~ Grilling
~ Smoking
~ Wok
~ Vegetables

PLACE YOUR ORDER: 

561-826-7595

TAKEOUT
MENU

1 TOWN CENTER ROAD
BOCA RATON, FL 33486

AVAILABLE FOR DELIVERY OR PICKUP 
FROM OUR TAKEOUT WINDOW

Monday - Friday: 11:30am-9pm
Online Ordering Opens 11am

Saturday & Sunday: 3pm-9pm
Online Ordering Opens 2:30pm

WWW.REDPINEBOCA.COM

$15 Lunch Specials

Takeout not available on holidays
times may vary based on in-house

restaurant demands

Available Monday-Friday 11:30am-3pm
Online ordering opens at 11am

Please note that a 3% credit card processing 
fee will be added to your check if paid by 

credit card. There are no processing fees 
for debit card or cash payments.

Noodle Soup Bowl
Hong Kong Noodles, Bok Choy, 

Bean Sprout, Scallions, 
Ginger Chicken Broth

CHOOSE ONE:
Chicken Wonton (4)
Veggie Wonton (4)
Braised Short Rib
Three Cup Chicken

Chinese Roast Pork

Wok Box
served with white or brown rice

General Tso’s Chicken 
Sesame Beef 

Cashew Chicken
Kung Pao Chicken

Stir Fry Vegetables
Shrimp & Walnuts

ADD: WONTON OR 
EGG DROP SOUP FOR $5



Dim Sum 
Edamame V  12

Steamed with Sea Salt Flakes
OR Wok Fired - Sichuan Style

Housemade Vegetable Eggrolls (2) VEG  17
Five Spice Pork Eggrolls (2)  20

One & One  18
Chili Apricot Duck Sauce, Chinese Mustard

Shrimp Toast  14
Chinese Ketchup & Mustard

Scallion Pancake V  15
Cinnamon Red Oil Sauce

Chinese Sticky Spare Ribs  19
Hoisin Soy Glaze, Toasted Sesame

Dumplings
Pork Long Dumplings (4)  18
Bok Choy Wonton (5) V   17

Sesame Peanut Sauce

Chicken Dumplings (5)    19
Chili Cinnamon Sauce, Peanuts

Wagyu Beef Dumpling (5)    25
Black Garlic Soy Sauce, Onion Crunch,

Chiu Chow Chili & Truffle Oil (s)

Soups
Red Pine Hot & Sour Soup   24

Shrimp, Chicken, Egg, Lily Buds, 
Bean Sprouts, Cloud Ear Mushroom

(SERVES 2-3)

Buddha’s Delight V    22
Vegetable Wonton (3), Lily Buds, Bok Choy, 

Bean Sprouts, Cloud Ear Mushrooms
(SERVES 2-3)

Egg Drop Soup 10 / 21
Chinese Greens, Scallions, Sesame Oil

Wonton Soup  11
Chicken Wonton, Bok Choy, 

Carrots, scallions

Vegetables & Greens 
Cucumber Salad V    14

Peppers, Cilantro, Greens, Sesame

Stir Fry Wok Vegetables V  17
Bok Choy, Snow Peas, Carrots, 

Cloud Ear Mushroom, Ginger

“Dry Wok” Green Beans  17
Duroc Pork, Preserved Vegetables

Crispy Brussels Sprouts VEG  17
Honey Soy ~ Black Vinegar Glaze

Double Garlic Chinese Eggplant  V  16
Red Peppers, Scallions & Soy

ADD: HANGING ROASTED PORK  9
 ADD: SESAME SOY CHICKEN BREAST 9

Noodles
Hong Kong Style Noodle VEG  17

Bok Choy & Red Peppers
ADD: HANGING ROASTED PORK  9

 ADD: SESAME SOY CHICKEN BREAST 9

Singapore Noodle  28
Marinated Shrimp, Char Sui, Egg, 
Onion, Carrot, Scallion, Curry

Chicken Lo Mein  25
Wok Fired Vegetables, Scallions

Dan Dan Noodle    17
Crispy Duroc Pork, Scallions, Sesame,

Chili Peanut Sauce

Chilled Sesame Noodles VEG    15
Cucumbers & Peanuts

Fried Rice
Maine Lobster ~ Harvest Fried Rice  38
Red Peppers, Carrots, Snow Peas,Eggs, 

Bean Sprouts, Lemon & Ginger

Egg Fried Rice VEG/GF  18
Tamari Soy Sauce, Egg, Snow Peas, 

Bean Sprouts, Ginger, Garlic

Three Cup ~ Chicken Fried Rice  23
Sesame Soy Chicken, Snow Peas, Egg,

Ginger Scallion Sauce

“Angry Pig” Fried Rice    24
Chinese Sausage, Char Sui Pork, Egg, 

Snow Peas, Sichuan Cabbage

Big Wok
Cashew Chicken    32

Peppers, Snow Peas, Onions, 
Celery, Broccoli, Roasted Cashews

General Tso’s Chicken   31
Broccoli, Red Peppers

Kung Pao Chicken    31
Three Chili & Sichuan Pepper,
Snow Peas, Peppers, Peanuts

Vegetable Mu Shu VEG  24
Wok Fired Vegetables, Mushrooms, Egg, 

Ginger Hoisin Sauce, Mu Shu Pancakes
ADD: PULLED PEKING  DUCK CONFIT 13

ADD: HANGING ROASTED PORK  9

Chili Garlic Shrimp   38
Tiger Shrimp, Carrots, Snow Peas, 

Bok Choy, Chili Garlic Oil

Shrimp & Walnuts     34
Crispy Shrimp, Lemon Ginger Sauce,

Candied Walnuts, Bok Choy

Black Bean ~ Pepper Beef   39
Beef Tenerloin Tips, Charred Peppers, 

Onions, Baby Bok Choy

Wagyu Beef & Broccoli  45
Garlic, Onions, Broccoli, Brown Sauce

Sesame Beef  39
Wok Charred Onions & Broccoli

Spice Braised Short Rib  40
12oz. Boneless Short Rib,

Wok Toasted Spices & Vinegar Soy Sauce,
Crispy Sichuan Onion, Chinese Greens

Cantonese Style Branzino  38
Scallion, Sweet Soy Sauce,

Cilantro with Sizzling Ginger Oil

Steamed White Jasmine Rice or Brown Rice  3

V - Vegan GF - Gluten FreeVEG - Vegetarian
 - Peanuts  - Spicy  - Hot

Advisory: Some items may be served raw or 
undercooked. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 
Your meal may contain traces of flour as 

we are not a gluten-free facility.

WE PROUDLY SERVE ANTIBIOTIC-, HORMONE- AND 
STEROID-FREE CHICKEN; GRASS-FED BEEF, 

AND CHEMICAL-FREE SHRIMP


