
 

 
 

The Pierce County Skills Center is an Equal Opportunity Employer and complies with all federal rules and regulations, including Title IX, RCW 28A.640, RCW 28A.642 and Section 504. Bethel 

does not discriminate on the basis of sex, race, creed, religion, color, national origin, age, honorably discharged veteran or military status, sexual orientation including gender expression or 

identity, the presence of any disability, or use of a trained service animal by a person with a disability in its programs and activities and provides equal access to the Boy Scouts and other 

designated youth groups. Please contact Title IX officer Bryan Streleski, Director of Athletics and Security at 253.683.6055, Section 504 coordinator Lori Haugen, Executive Director of 

Special Education at 253.683.6920 or Civil Rights coordinator Debbie Carlman, Director of Equity and Achievement at 253.683.6035 with any questions or complaints. 

 

THE GLACIER GRILL  
CHINESE NEW YEAR 
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STARTERS 

HOT AND SOUR SOUP (GF)                                                         $3.5 

This soup packs a load of flavor with its mix of vegetables, slivers of 

pork and tart, but spicy broth. 
 

SESAME NOODLE SALAD (VF)                      $2.5 

Chilled noodles are coated in a sesame-lime dressing and topped with 

fresh vegetables and soy-candied sesame seeds 
 

SICHUAN STIR-FRIED LONG BEANS (VF)                              $2.5 

These beans are flash cooked in a wok with garlic and sweet soy and 

served with crispy onions. 

 

GARLIC AND HONEY AUBERGINES (GF)                               $2.5 

Chunks of eggplant are stir-fried in a wok for caramelize outsides and 

creamy insides and then glazed in garlic and honey. Served cold and 

topped with candied garlic. 

SMALL BITES 

HUM BAO                                                                                $3/each 

We fill homemade brioche with slow cooked barbeque pork and serve 

it with a creamy chile dipping sauce. 
 

LETTUCE WRAPS                                                              $2.5/each 

We lightly smoke our chicken before finishing it in a sweet tea broth. 

It is served on Bibb lettuce with fresh green onions and water 

chestnuts. 

 

KUNG PAO CHICKEN WINGS (N)                                      $1/each 

A new take on an old favorite, our chicken wings are fried before 

being topped with a spicy and rich peanut sauce. 

MAINS 

CHAR SIU ROU JIA MO (Pulled Pork Sandwich)                                                   $5 

Sweet and sticky pork is served on a traditional sesame bun with chile oil mayo, charred 

green onions, and pickled carrots and daikon. 
 

FIVE SPICE DUCK WITH PLUM SAUCE                                                               $5 

Our duck is lacquered in a honey and Chinese five spice glaze, before being roasted. 

The duck is served sliced and cold with crepes and a sesame slaw.  
 

HOT POT BEEF ON FRIED NOODLES                                                                   $5 

Tender slices of beef are slow cooked in a rich spiced stock and served over bok choy 

and fried noodles to soak up all the delicious broth. 
 

SWEET AND SOUR SHRIMP (SF)             $5.5 

We use more traditional ingredients for our shrimp, relying on the wonderful tart flavor 

of tamarind and the natural sweetness of tropical fruits. Served over sticky rice and 

topped with crunchy tempura bits. 

SWEET TREATS  

FRIED MANTOU (SWEET BUNS) (V)                         $3 

Traditional Chinese bun dough is fried golden brown and served with sweet ginger milk sauce and red 

bean sauce for dipping. 
 

CHINESE NEW YEAR CAKE (GF, VF options)                                                                                        $3 

Coconut cake made with rice flour served on pomegranate sauce with our own twist on a fortune cookie. 

 

ALMOND CREAM (V, N)                                                                                                    $3 

Creamy almond panna cotta topped with candied citrus and toasted almond. 
 

BANANA FRITTERS (V)                                                                                                                     $3.5 

Tempura fried bananas are served with coconut milk chocolate sauce and sesame caramel. 
 

SESAME BUTTER COOKIES (V)                                                                                                $2/each 

Butter cookies are speckled with toasted sesame seeds and sandwiched around a creamy chocolate 

filling. 

ADD-ONS 

VEGETABLE SPRING ROLLS (VF) $1.5/each 

Crispy crepe like layers filled with vegetables 

and served with house sweet and sour sauce. 
 

STICKY RICE (GF, VF)                                    $1 

Made daily in house. The perfect accompaniment 

to any dish or simply topped with your favorite 

sauce. 

We are spending this month exploring the various regional cuisines of China, from the heat of the Sichuan region to the fresh herbal flavors of Anhui. With this menu, we have 

sought to marry the flavors and styles that most of us are used to in the Chinese food found in America with traditional flavors and techniques. 

SALE TAX IS NOT INCLUDED IN PRICING. 

COMING NEXT MONTH: CULINARY ORIGIN STORIES 

GF = Gluten-Free V = Vegetarian VF = Vegan Friendly N = Contains Nuts SF = Contains Shellfish 

All food is made in a kitchen facility that regularly uses wheat, nut, and shellfish products. 

tel:(253)%20683-6055
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