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A unique flair in every dish. Hundreds
of signature flavors. This is the soul of
Sichuan.
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Beyond the Heat

Many equate Sichuan food with its fiery spice, but that’s only part of the story. Its true
essence lies in the artful harmony of complex “flavor profiles,” a symphony for the
palate, adding the numbing heat of “Mala” all into one powerful taste!
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The soule of Sichuan cuisine is built on a master balance
of the core flavors:

Mala [Numbing & Spicy]

The signature thrill of the Sichuan district. The exhilarating
dance between the unique tingling sensation of peppercorns
and the heat of chilies - a truly euphoric experience for the
senses.

Yuxiang [Savory & Spicy]

Our signature sauce, also known as “Garlic Sauce”, is a
magically blended balance of pickled chilies, ginger, and
garlic. It offers a delightful mix of savory, sweet, and tangy
flavors that is uniquely Sichuan.

Hula[Piquant & Aromatic]

The deep, toasty fragrance is released when dried chiles
meet sizzling hot oil. The world famous Traditional Kung

Pao Chicken is a classic example of this unique flavor.
READY TO EXPLORE THE JOURNEY?
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OUR STORY

PEONY
Petals of a Peony bloomed from our deep love
affair with Chengdu.
Our founder spent years immersed in the life -
strolling under sycamore trees and savoring the
city’s vibrant energy. But what truly captured
her heart was its soul: Sichuan cuisine. From the
sizzling woks of alleyway eateries to the joyful
warmth of family meals, each flavor tells its own
story.

Our promise of authenticity & craftsmanship

We source our core ingredients, like the fermented
chili bean paste and Sichuan peppercorns, directly
from Sichuan, to form the foundation of our
cuisine. Our chefs honor time-tested techniques
to bring the true taste of Sichuan, all without ever
leaving Memphis
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YOUR DINING GUIDE

Spice Levels

To help you choose, we mark our dishes accordingly
Mild | Medium | Spicy

Ordering Tips

New to Sichuan ?

Begin with classic favorites like Kung Pao

Chicken or shredded pork with garlic sauce. These dishes
offer a gentle and delightful introduction to the layered
flavors that define our cuisine.

Ready to Explore ?

For a deeper taste, try our more classic dishes like Twice-
Cooked Pork or Spicy Beef and Tripe. They capture the true
essence and complex balance of Sichuan cooking.

Craving the real deal ?

Dive into our signature, must-try classics like Boiled

Dish or Chongqing Mao Xue Wang. These are the authentic,
bold dishes that are the heart of Sichuan.

Perfect Pairings :

Nourishing soups and steamed rice perfectly complement
and balance the vibrant flavors.
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Spicy Dumpling [8pc] J

Choice of Pork, Chicken or Vegetable dumplings topped with chili oil
gLk 8 1)
10.95

A classic Sichuan street food elevated with our handmade wrapper and encased
with fresh minced pork or chicken. The signature red-oil is slow-simmered with
Erjingtiao chili. Topped with minced garlic, light soy sauce, and sesame seeds.
Spicy, fresh, and savory layers unfold to create an upscale interpretation of a
classic Sichuan snack.
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Garlic Flavored Cucumber Salad f@ 5@ GF

Cucumber with garlic and Chinese seasonings

M T
10.95

Crisp cucumbers are sliced to retain their natural flavors and tossed in a sauce of
fresh garlic and sesame oil. It is a minimalist and elegant Chinese dish.
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CHIEF’S SELECTIONS
Black WOOd Ear Salad j Q?ﬁ These are our proudest creations,
Wood ear mushroom tossed with pickled peppers and soy sauce vinaigrette. (Served chilled) each embo dYIIlg our dedication to
HAERH Sichuan cuisine.
10.95
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Spring Roll (4pc) H& 44 &3 : R TRITA
Spicy Beef & Tripe il _J J ISR RIS

Beef tripe, and shanks tossed in cilantro with numbing chili sauce. (Served chilled)

4
Slice Pork w. Garlic Sauce #JeER  _J
Thinly sliced pork belly topped with garlic soy sauce. (Served chilled)

£
Steamed Chicken w. Chili Sauce 17k  _J 0

Dark meat chicken tossed with chili sauce. (Served chilled)
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Chef's Special (iR

Peony Chicken J J

Stir-fried chicken w. green and red pepper
B NG

16.95

Inspired by Chinese aesthetics, diced chicken thighs are marinated and stir-
fried to lock in the natural juices. Simmered in chicken broth and drizzled with a
special glaze. It combines stunning presentations with an exquisite taste.
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Chef's Special (F:J5ffE#7)

Crispy Duck GF

A half duck marinated and braised, deep fry till golden brown. Served with duck sauce

AR
225

A cultural heritage dish of Sichuan, the duck is marinated for hours with tea
leaves, then coated in coarse salt and ground spices. It is then braised for hours
and Deep- fried until the skin is as crispy, the flesh remains tender and j ]ulcy
Served with duck sauce to highlight its pure, premium flavor.
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Chef's Special (iR

Edamame Beef J

Stir-fried beef with edamame and pickled peppers

BELHTH
21.95

The beef is coated with a light dusting of starch and stir-fried with freshly boiled
edamame. It is then seasoned with light soy sauce and authentic Sichuan pickled
chilis to create an home-style flavor.
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Chef's Special (F:J5ff7)

Boiled Dish: “ yyy R X
Sliced Fish. Beef. Beef Tripe. Intestine. Lamb

Your choice of meat simmered in a spicy Sichuan chili sauce with napa cabbage and chili oil
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Chef's Special (FBHEF7)

Sliced Beef !
w. Golden Sour Spicy Soup J @ GF

Beef with pickled mustard greens, glass noodles, bok choy an peppers in a spicy sour soup

Wi tA

19.95




Chef's Special (F: 57

P
Garlic Sauce Grilled Whole Fish in Pot ~ _/

Grilled whole fish w. garlic sauce, lotus root, cabbage,
bean sprouts, tofu, woodear mushroom, cilantro, and sesame seeds

(EiRgs A Ra ]

Pickled Cabbage Grilled Whole Fish GF

Grilled whole fish w. pickled cabbage, lotus root, cabbage,
bean sprouts, tofu, woodear mushroom, cilantro, and sesame seeds
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4
Spicy Grilled Whole Fishin Pot ~ _J GF

Grilled whole fish w. spicy sauce, lotus root, cabbage,
bean sprouts, tofu, woodear mushroom, cilantro, and sesame seeds

JRRIBRE i 1)

e
Chongging MaoXueWang _J J J GF

Duck blood, ham, beef tripe, bean sprouts,napa cabbage and pork intestines in spicy soup

BRI

.
Sauerkraut Fish Soup Y 4 GF

Sour and spicy fish soup with sauerkraut

[ B3 NRY]

4
BoilingFish J @ GF

Sliced fish in numbing spicy soup w. vegetables

s 1
Fish & Lamb Soup GF

Umami soup with fresh fish and lamb(Contains dairy)

HES

Fish Extra Vegetable

Extra: cabbage, wood ear mushroom, sliced potato, sliced lotus root, Taiwanese cabbage,
tofu, bean sprouts, sweet potato noodle, noodle, corn
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Fish Extra Meat

Extra: thin sliced beef, sliced fish, pork belly, sliced beef, sliced lamb, ham, duck blood,
marinated pork intestine, marinated beef tendon, sliced chicken, beef tripe
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Beef w. Broccoli

Beef and broccoli in brown sauce

X (28 B

Milky Crispy Shrimp GF

Deep fried shrimp w. milky sweet mayonnaise sauce

PR F

Eggplant w. Minced Pork

Stir fried eggplant w. minced pork in brown sauce

AESITER

1
Shredded Pork w. Garlic Sauce ~ /'

Stir fried shredded pork w. garlic sauce

HFRLZ

Shredded Pork w. Beijing Sauce

Shredded pork in sweet bean sauce w. steamed lotus buns

A2

Taiwanese Three-cup Chicken

Stewed chicken in savory sauce w. green pepper and basil

R

18.95

21.95

16.95

16.95

16.95

18.95



Traditional Kung Pao Chicken J

Stir fried chicken w. pepper and peanut in traditional Kung Pao sauce
A ERS T
16.95

Tracing back to its Guizhou roots, tender chicken thighs are diced and stir-fried
with peanuts, drilled chilies, and scallions. The classic familiar flavor is crafted
with vinegar, sugar, and light soy sauce, making a balance of sweet, savory, and
spicy notes.
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Cumin Beef/Lamb JJ @ GF

Stir fried beef/lamb w. cumin sauce, onion, and cilantro

BRERA | EA
1995/20.95

Inspired by the Northwest grasslands, this premium beef or lamb leg is sliced
into strips, marinated with cumin and salt before stir-frying with dried chilies to
add to the aroma. With precise heat control to ensure firm yet tender meat, this
delivers a strong extotic charm to the dish.
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Twice Cooked Pork w. Cabbage _J GF

Pork belly w. cabbage in spicy sauce

EHMERA

17.95

Sliced Beef/Lamb
w. Onion

Stir fried beef/lamb w. green and red onions

BRRTA ) ER

19.95/20.95

Sliced Beef/Lamb 2~
w. Wild Pepper JJ

Stir fried beef/lamb w. wild pepper, peanut and cilantro

WA /A

19.95/20.95



Twice Cooked Pork

Pork belly w. red and green pepper in spicy sauce

JIENEET J GF

17.95

 Mapo Tofu JJ GF

Soft tofu in spicy sauce w. minced pork

BRI

1595

Spicy Crispy Shrimp

Deep fried shrimp w. Red pepper and Sichuan Peppercorn

(2 ORI
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Mao’s Family Braised Pork

Slow-braised pork belly in a rich soy sauce

BIRLLEA

19.95

Old Chengdu Sauteed Pork JJ

Sauteed pork w. pepper in Chengdu style savory spicy sauce

BRI R 22
17.95




Sweet & Sour Fish Fillet GF

Deep fried fish fillet w. sweet and sour sauce

UAE N

40
Hot & Spicy Pork Intestine ~ _J_J GF

Dry stir fried pork intestines w. onion and peppers in spicy sauce

KIGNER7

4
Glass Noodlesw. Pork /' GF

Glass noodle in soupy spicy sauce w. minced pork

LN ]

Stir Fried Pork w. Beancurd

Pork w. beancurd in savory sauce

& TRz

Shrimp w. Tofu GF

Shrimp, tofu, pea and carrot in white sauce

M-S
4
Spicy Tofu w. Sliced Fish Yy

Tofu w. sliced fish in spicy sauce

JFRAR AL

f
Traditional Kung Pao Shrimp y

Stir fried shrimp w. pepper and peanut in tradional Kung Pao sauce
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Mapo Tofu (No Pork) j j Q?ﬁ GF

Soft tofu in spicy sauce

IR

Shredded Potato w. Pepper j &% GF

Stir fried shredded potato w. sliced green pepper

1 k2

1
Sweet & Sour Cabbage  _J Q?@

Stir fried cabbage w. sweet and sour sauce

BRI

Shredded Potato w. Hot & Sour Sauce j Q?ﬁ GF

Stir fried shredded potato w. hot and sour sauce

1737 I AR

GreenBean J & & GF

Dry stir fried green beans with dry chili pepper and Yibin Yacai
SR LESS)
14.95

An upscale presentation of a classic Sichuan vegetable dish. Trimmed string
beans are dry-fried over low heat until the skin is wrinkled, releasing its natural
bean aroma. Mixed with Yacai, dried chili, and minced garlic, it's dry, flavorful
and spicy, the perfect pairing with wine and rice.
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14.95

14.95

16.95

14.95



Eggplant w. Garlic Sauce -/ @8

Stir fried eggplant w. garlic sauce

RIS
14.95

A long time classic favorite with eggplant cubes pan-fried until soft. Pickled chili,

ginger, and garlic helps create its signature sweet and fragrant base. The perfect
balance of sweet, spicy, and savory.
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House Style Tofu &8

Deep fried tofu and vegetables in brown sauce

PGS
16.95

Hand Ripped Cabbage J &8 @ GF

Sauteed Cabbage

T3
14.95




Seasonal Vegetables

Stir fried seasonal vegetables

2B

14.95
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Chicken Lo Mein 14.95

Stir fried noodles w. chicken

YEIApSR 1]

ZaJiang Noodles 14.95

Minced pork, onions, and noodles tossed in sweet bean sauce
AT A
ARVEIH

Spicy Beef Stew Noodle Soup j j 16.95

Spicy stewed beef with noodles

JRRARAF- AT

Beef Stew Noodle Soup 16.95

Stewed beef with noodles

JEIRAF- i

Spicy Glass Noodle Soup j &% 1288

Glass noodles in spicy soup

AN

4

Dandan Noodles /2

Noodles with minced pork combined with sesame sauce and chili oil

fH{H A
14.95

An exquisite upgrade of Sichuan’s famous noodle dish. Noodles are boiled until
soft, sesame pates blended with homemade chili oil. Yibin Yacai, ground pork
and chopped scallions. It’s spicy, numbing, fresh, and savory with a salty-sweet
aftertaste. Noodles coat evenly with sauce - one bite unlocks Sichuan’s culinary
soul. ’
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Pickled Mustard Stem Pork Noodle Soup ' i 14.95

Noodle in soup w: shredded pork and pickled radish

PSRRI 1

Spicy Pork Intestine Glass Noodles j 1395

Glass noodles in spicy soup w. pork intestines

HEf7K

Yangzhou Style Fried Rice GF
Fried rice w. shrim;; andham ,

MR

14.95

Sichuan Style Fried Rice ~ GF

Fried rice w. minced pork and pickled mustard green

VYJEEE R
14.95



Spicy Dry Noodles
Noodles tossed in peanut sauce and pickled mustards stems

BPER A
11.95
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Dang Gui Tonic Soup GF T T, A - ES g ' 1995

- Soup w. hen and wolfberry

YN

Chicken & Corn Soup @ = ' =t 14.95

Soup w. corn and mashed chicken

WHE K

West Lake Beef Chowder GF
Soup w. beef, tofu and vegetables : o ’
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Tomato Soup w. Egg &9 . GF

Soup w. tomato and fried egg

FARED
1395

Seafood Tofu Soup .

Soup w. shrimp, crab and tofu

IBEFS S
1995

t

Sliced along the muscle, the beef is coated with a lfght dusting of starch and stir-
fried with freshly boiled edamame.It is seasoned w1th light soy sauce and chilis
to create its exquisite home-style flavor.
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PETALS OF A PEONY

Website: petalsofapeony.com
Email: petalsofapeony65@gmail.com

Our Locations :

Cordova Location

1250 N Germantown Pkwy #105, Cordova, TN 38016
(901)-707-8886

Overton Square Location

2110 Madison Ave, Memphis, TN 38104
(901)-207-6680

NEGE
Little Petals Chinese

Downtown Location
149 Madison Ave, Memphis, TN 38103
(901)-628-0086

East Memphis Location
5167 Poplar Ave, Memphis, TN 38117
(901)-668-9388

Colliverville Location
890 W Poplar Ave, Collierville, TN 38017
(901)-668-9666




