
Among the many shopping centers in Chinatown, Dun Huang Plaza stands out. 
It looks more upscale than most projects and is one of the few to offer leveled parking. 
What makes it more exceptional is the diversity of food offerings. It has 16 Asian eateries, including Korean 

barbecue, Japanese hot pot, Chinese and Malaysian. There are also several dessert bars offering cold treats 
like avocado coffee milk shaved ice. 

Houstonian Suzy Smith - who has visited Dun Huang Plaza more than a dozen times - was there a few days 
ago with her friend Beverly Shaeffer, a first-timer. 

‘It’s just so unusual,’ Shaeffer said. ‘Where else can you go that’s this authentic and fun? It’s like being on 
vacation.’ 

What makes Dun Huang Plaza ‘feel unique is that it’s designed with small footprints,’ said Donnie Chang, 
owner of ABC Realty Advisors. Each unit is about 1,100 square feet, which makes it more pedestrian-
friendly, he said. 

Like a few other centers in Chinatown, Dun Huang Plaza is a retail condo project. In some instances the 
property owner operates the business, while in other cases the owner of the space leases to a tenant. 

Robert Lim, owner of the Malaysian restaurant Banana Leaf, rents from the condo owner. The East Wall Chi-
nese Restaurant, one of the first restaurants in the center, is owned and operated by Netjoy Leung. Michelle 
Choi, owner of the Korean barbecue restaurant Tofu Village, owns her space. 

Dun Huang Plaza contains an Asian supermarket, fitness center, medical clinic and more, but it’s the mom-
and-pop restaurants that are the most prevalent. 

‘You could have a food festival here,’ joked Helen Go, a real estate adviser with Re/Max and a property 
manager at three of the restaurants there. 

More than one restaurant owner told Go that they decided to open in Dun Huang Plaza because it has new 
construction, which they find attractive, and they like the location near Beltway 8, she said. 

‘That center probably has one of the better collection of restaurants in Chinatown and one of the most varied,’ 
said Justin Yu, chef and food writer for the Fearless Critic Houston Restaurant Guide. 

‘There are many approaches to Asian cuisine, and it’s pretty much all there,’ he said. 
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