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Sang Kee Asian Bistro

339 E. Lancaster Ave.,  Wynnewood.  610-658-0630

Cuisine:  Chinese

Hours: Sun – Thu, 1130 a.m. to 9:30 p.m.; Fri – Sat, 11:30 a.m. to 10:30 p.m..

Prices:  Apps., Soups, Salads $5.50 to $8;    Entrées, $7 to  $16 (for 1/2 Peking duck), (Avg. $9)

Ambiance:  Bustling, airy, high ceilinged, 100-seat dining room, in cherry wood and cultured stone.



High noise level.

Reservations: Highly recommended, esp. on weekends   Credit Cards: All major accepted

Alcoholic Bevs: BYOB  .

Wheelchair Accessible:  Yes                Smoking/Non-smoking:  Non-smoking

Special Features:  A 15-seat counter with small built-in TVs every few seats.
Wouldn’t it be wonderful to have the quality and variety of a good Chinatown restaurant, without the usual hassle or expense of finding a parking spot?  “Just wishful thinking,” you say.
 Not since last December when Sang Kee Peking Duck House, the well-known and very popular duck and noodle restaurant at the corner of 9th  & Vine Sts., and in the Reading Terminal, opened a third, larger restaurant, Sang Kee Asian Bistro, in a mid-sized shopping center with plenty of parking, in Wynnewood.  


This is not just any Chinatown Chinese restaurant.  Sang Kee Duck has for a long time been my personal favorite.  Hence, I have been anxious to try the new suburban Sang Kee.  And, in the short time it has been serving the Main Line public, it has already received recognition in Main Line Life magazine, winning a Reader’s Choice award as “Best New Restaurant.”  I’m not surprised.


What I always loved about Sang Kee in Chinatown was the absolutely fresh ingredients used, the superb tasting chicken broth in the noodle soups, the very best wontons, the succulent roast duck & roast pork, the delicious sauces, and the quick service…and all at very low prices making for a first rate value.  What about Sang Kee suburban Wynnewood? Good news!  After my recent Wed. night visit with 3 dining companions, I can report that the Chow brothers (good name for restaurateurs), Michael the older, and Kwok (Carl) the younger, have managed to replicate all this Sang Kee Chinatown goodness in their new Asian Bistro. I had to note the fact that the prices are higher by $1.50 to $2.00, on average, than downtown, reflecting the higher cost of doing business in their new location, but still an exceptional value.  The Main Line public has surely agreed – try to get a table Saturday night!


After gathering around a comfortable table for four, well-lit by the still-bright outside light, we agreed that each couple should order a soup and an appetizer, and each individual should order an entrée dish.  Both couples ordered a “Big Bowl Broth Noodle” soup ($4.50 - $8), as you should if you go.  It is more than enough for two, and nowhere is it better.  At Sang Kee, besides choosing between roasted duck, pork, shrimp, etc., you can choose the kind of noodles you favor, e.g., thin or thick egg noodle, mei fun (thin rice noodle, my LDC’s choice), ho fun (thick), Thai rice noodle, Udon (Japanese wide noodle), and bean thread vermicelli.  You can also order their superb wontons, either in combination with noodles or instead of.


There are the usual spring rolls, steamed dumplings, BBQ spare-ribs, etc., of course, but under the heading “Small Dish” on the menu are some rather delectable, less common hot appetizers.  Very good was the baby clam with minced pork in black bean or XO sauce.  Truly outstanding was a plate of crispy, sweet flounder filet with wonderful honey roasted walnuts.  Liked this so much I would order it as a full entrée, or a double portion next time.


(When I have lunched at Sang Kee downtown I have invariably ordered one of the Asian Rice Platters [$7 - $8 in Wynnewood], a filling platter of roasted duck or pork on white rice with Chinese green vegetable, with enough left over to take home).


Of our four main course dishes, it was unanimous that the Hong Kong duck with plum garlic sauce ($12) was by far the best.  Crispy salt-baked squid in five spice seasoning ($10) is one of the few non-sauce-driven dishes, and indeed I found it a bit dry, but the mildly spiced squid rings were tender though not very crispy on the outside.  The sizzling grilled salmon filet ($13) in black bean sauce was slightly overcooked and otherwise routine.  My chosen entrée was shrimp with Oriental eggplant in garlic sauce ($10).  This dish is also available with beef or chicken.  The shrimp were generous and quite delicious…the sauce was a Szechuan hot & spicy good one…in company with lots of purple velvet Chinese eggplant.  


Our entire 4-course dinner came to under $20/person, including dessert, ice cream, orange sorbet, and lichee fruit.

Overall Rating:  mmmm   (out of 5 m’s)  excellent Chinese at low $$.
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