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 Sham Tseng BBQ Shop 

    634 W. Garvey Ave.     Monterey Park, CA 91754
Not only is Sham Tseng the name of a district in Hong Kong, its special barbecue technique is also one of a kind. Sham Tseng is well known in Hong Kong for using a secret technique to charcoal a goose. Every Sham Tseng’s roast goose has an irresistible deep flavor, the skin is crispy, the meat is tender, it is also tasty and succulent. The best part is the thin layer of fat underneath the crispy skin. Eat it while it’s still hot, dip it in a specially made plum sauce, the outstanding taste and feeling are simply unforgettable.
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Unofficial Website

    The owner of Los Angeles Sham Tseng BBQ Shop was the chief chef of Hong Kong Sham Tseng famous Restaurant for over ten years. After his immigration to US, he opened his own business and called his restaurant Sham Tseng BBQ Shop. Sham Tseng BBQ Shop uses charcoal and the hand-rollingtechnique to prepare its pigs. The Roasted Pig is indispensable in Chineseworshipping, Badong Village Beef Curry and Squid with Spicy Salt are only two of the most popular dishes. Sham Tseng BBQ gives you the opportunity to appreciateand enjoy Hong Kong Sham Tseng master chef’s exquisite craft and authentic “Sham Tseng Flavor.”
Hours:
Sunday to Monday 一週七天:
Take-out 外賣 8am - 1am
Dine-in 堂食 10am - 1am
	




        [image: Web Analytics]

 



   


