
ONE STOP TO FLUSHING
ENJOY EXOTIC ASIAN CUISINE

WITHOUT TAKING FLIGHT

NAN XIANG DUMPLING HOUSE: 38-12 Prince St., Flushing • 718-321-3838
Signature Dish: Xiao Long Bao – Pillow-soft dumplings filled with meat in aspic, which melts into broth as the
dumplings are steamed. Pork and cabbage soup, too, is packed with noodles and greens.
Highlight Dessert: Be sure to try our Sweet Bean Curd before or after your meal.
Ambiance: Nan Shian Dumpling House has a casual feel perfect for the quick bite.
Message from the Chef: “Come try the best dumplings in town.”

GREEN PAPAYA: 38-04 Prince St., Flushing • 718-353-1888
Signature Dish: Spicy Thai chicken – a chicken steamed and topped with spicy sauce, cilantro and julienned
carrots. The spicy sauce definitely helped to bring this dish to a new level of flavor. Also try the pork with roast
chili paste and special Pad Thai.
Highlight Dessert: Mind-blowing fresh mango sticky rice is a great way to end your meal. 
Ambiance: Green Papaya has a modern, casual feel perfect for the whole family.
Message from the Chef: “Enjoy the only authentic Thai restaurant in all of Flushing.”

BITGOUL TOFU & BBQ RESTAURANT: 136-72 Roosevelt Ave., Flushing • 718-353-5858
Signature Dish: The Korean BBQ ribs coupled with their variety of specialized Tofu is winning and healthy
choice.
Top Starter: Try the mixed seafood pancake or the stir-fried noodles with vegetables or beef.
Ambiance Bitgoul Tofu & BBQ Restaurant features a casual and classy feel with a gorgeous skylight. 
It’s the perfect place to enjoy the authentic Korean food in Flushing.
Message from the Chef: Come enjoy the delicious and healthy food.

ICE FIRE LAND: 135-11 40th Rd., Flushing • 718-886-8600
Signature Dish: Ice Fire Land has a hot pot at each of their tables to be used to boil lamb, beef, pork, chicken,
seafood and vegetables at your own rate creating fun and fabulous combinations between your friends/family.  
Highlight Dessert: The Taiwanese shaved ice is the best in the city with great additions like red bean, pudding,
taro balls and almond jelly. 
Ambiance: Ice Fire Land is a casual, yet classy Taiwanese-Japanese style restaurant. It’s spacious with high
ceilings and plenty of room to relax.
Message from the Chef: “We get deliveries everyday with the finest and freshest food in the city. This is the best
nature has to offer.”

DELUGE AT SHERATON HOTEL: 135-20 39th Ave., Flushing • 718-670-7400
Signature Dish: Be sure to try the Chef’s Asian influenced Chilean Seabass, served with Spicy fruit salsa and purple rice.
Highlight Dessert: Homemade Crème Brûlée is a surefire hit and the Cabernet Poached Pears are not to be missed.
Ambiance: DELUGE has a metropolitan vibe and a serene atmosphere. It is the perfect setting for a business lunch,
a romantic dinner or a get-together with friends.
Message from the Chef: Our menus have just been redesigned, and offer something for everyone. From traditional
Chinese fare, to creatively prepared modern American dishes, our menus are sure to satisfy even the most 
discerning guest. 
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