
Welcome to

The original Golden Dynasty 

opened in December of 1996. 

Since then, Golden Dynasty 

has become one of the top 

dining experiences at Tropicana 

along with winning the prestigious 

Best Chinese Restaurant 

in Atlantic City award seven times.

With the opening of the new

Golden Dynasty, our Chef

has developed a modern approach

to classic Cantonese Cuisine.

We hope you enjoy your dining 

experience in Golden Dynasty.

� Hot and Spicy



VEGETABLES

SPICY STRING BEANS 14
Stir-Fried String Beans with Ground Pork in 

a Spicy Szechuan

MA-PO TOFU 17
Fresh Tofu, Diced Green and Red Peppers, Green Peas

and Straw Mushrooms mixed with Ground Pork, 

served in a Spicy Brown Sauce

STIR-FRIED VEGETABLES 15
Choice of Chinese Broccoli, Choy Sum or 

Shanghainese Bok Choy

RICE AND NOODLES

BEEF CHOW FUN 19
Sliced Flank Steak mixed with Bean Sprouts, 

Yellow Leeks, Scallions, Green and Red Peppers, 

served with Flat Rice Noodles

SEAFOOD CHOW MEIN 30
Jumbo Shrimp, Scallops and Lobster Meat with 

Mixed Chinese Vegetables in a White Seafood Sauce

CANTONESE LO MEIN 15
Choice of Pork, Chicken, Beef or Shrimp mixed with

Chinese Vegetables tossed on Soft Egg Noodles

YOUNG CHOW FRIED RICE 14
Barbecued Pork, Chicken, Shrimp, Bean Sprouts, 

Green Peas, Scallions and Egg Stir-Fried 

with Steamed Rice

CRYSTAL FRIED RICE 23
Diced Chinese Broccoli, Dried Scallops, Green Peas,

Scallions and Egg White stir-fried with Steamed Rice
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APPETIZERS

CHEF’S APPETIZERS (FOR TWO) 16
Barbecued Pork Spare Ribs, Pan Fried Dumplings,

Spicy Beef Saté and Five Spice Crispy Shrimp

COLD JELLY FISH PLATTER (FOR TWO) 16
Shredded Jelly Fish and Preserved Egg

with Oriental Sweet and Sour Pickles

FRIED COCONUT SHRIMP 12
Deep Fried Jumbo Shrimp coated with Shredded Coconut

STIR FRIED CLAMS 17
Fresh Manila Clams with Ginger, Scallions 

and Fresh Hot Pepper in Black Bean Sauce

SPICY BEEF SATÉ 10
Skewered Flank Steak marinated Malaysian Style

and served in a Spicy Saté Sauce

BARBECUED PORK SPARE RIBS 10
Tender Pork Spare Ribs marinated and slow grilled

DYNASTY LOBSTER ROLLS 12
Filled with Lobster, Oriental Black Mushrooms, Mixed

Vegetables, Green Bean Noodles and Peanut Powder

SOUP

HOUSE WONTON SOUP 8
Traditional Wonton Soup served with Sliced Roast Pork,

Chicken, Shrimp and Oriental Vegetables

CANTONESE SEAFOOD SOUP 9
Fresh Scallops, Shrimp, Lobster and Crabmeat with Straw

Mushrooms, Green Peas, Tofu and Egg Whites mixed in

Seafood Broth

CHICKEN EGG DROP SOUP 6
Chicken Breast and Mushrooms in a Pork and Chicken Broth

SHARK FIN SOUP 28
Choice of King Crabmeat or Shredded Chicken with Shark

Fin in a Pork and Chicken Broth

HOUSE SPECIAL SOUP (FOR TWO) 16
Manila Clams, Fresh Luffa, Yam Noodles, Straw Mushrooms,

Ginger and Oriental Salted Pickles in a Pork and Chicken Broth
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SEAFOOD AND FISH

FRESH MAINE LOBSTER 53
Choice of Cantonese Style, Black Bean Sauce,

Steamed or Ginger and Scallions

LIVE DUNGENESS CRAB 50
Choice of Black Bean Sauce, Ginger and Scallion 

or Steamed

PEPPERCORN SCALLOPS 30
Deep Fried Jumbo Sea Scallops with Broccoli 

with Chef’s Special Black Pepper Sauce

FIVE SPICE CRISPY SHRIMP 30
Choice of Fried Whole Jumbo Shrimp served with

Five Spice Oriental Hot Pepper Salt and Scallions

(Choice of Shell On or Off)

STEAMED OR FRIED WHOLE BASS 38
Black Sea Bass with Ginger and 

Scallions in a Light Soy Sauce

(Steamed or Fried)

WHOLE GREY SOLE 53
Choice of Steamed or Fried Grey Sole with Ginger

and Scallions in a Light Soy Sauce

STEAMED DOVER SOLE 33
Whole Dover Sole with Oriental Black Mushrooms,

Sliced Lemon, Ginger and Scallions 

in a Light Soy Sauce

� Hot and Spicy

PING’S SPECIALTIES

ABALONE SPECIAL 60
Sliced Abalone with Choice of Black Mushrooms, 

Sea Cucumbers or Seasonal Vegetables in Oyster Sauce

SEAFOOD ROYALE 31
Fresh Scallops, Jumbo Shrimp and Lobster Meat with

Broccoli, Snow Peas, Baby Corn, Straw Mushrooms,

Carrots and Water Chestnuts in White Seafood Sauce, 

served in a Bird’s Nest

FILLET OF SEA BASS 40
Stir Fried Chunks of Chilean Sea Bass with Ginger 

and Scallions in Oriental Black Bean Sauce

WALNUT SHRIMP 30
Fried Jumbo Shrimp with Walnuts,

served in a White Cream Sauce

WOK FRIED TRIO 33
Wok-Fried Chunks of Lobster, Sirloin Steak

and Chicken with Chinese Vegetables

in a Special Brown Sauce

HONG KONG STEAK 30
Marinated Sirloin Steak with Snow Peas, 

served  with Shanghainese Bok Choy

and Baby Corn in a Brown Sauce

PAN FRIED FILET MIGNON 35
Sliced Filet Mignon with Onions in a

Black Pepper Brown Sauce
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BEEF, PORK & LAMB

MANDARIN ORANGE BEEF 24
Deep Fried Chunks of Flank Steak with 

Shredded Orange Zest in Hot Pepper Garlic Sauce

MONGOLIAN LAMB 40
Marinated Baby Lamb Chops in a Special

Brown Sauce with Onions, Red and Green Peppers

BEEF WITH TRIPLE MUSHROOMS 24
Stir-Fried Sliced Flank Steak with Shiitake, 

Straw and Button Mushrooms mixed with

Scallions in a Brown Sauce

SWEET AND SOUR PORK CHOPS 20
Fried Pork Chops mixed with Onions and 

Chinese Sweet Sour Sauce

�

POULTRY

GENERAL T’SO’S CHICKEN 20
Tender Chunks of Chicken with Broccoli, Scallions

and Oriental Hot Peppers in a Spicy Garlic Sauce

CRISPY DEEP FRIED 
LEMON CHICKEN 19

Breaded Chicken Breast in a Light Lemon Sauce

CHICKEN WITH ASPARAGUS 21
Sliced Chicken Breast with Asparagus, Straw Mushrooms

and Carrots in a Chicken Stock Sauce

ROAST DUCK PEKING STYLE
Half 27 / Whole 52

Sliced Broiled Crispy Duck served with Steamed Buns

and Fresh Scallions in a Honey and Hoisin Sauce
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