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Pork & Vegetables Dumpli 1018 500
03 3}%‘ &R F (paorf—fried/b:i%ez/a ste::led)ump e 151 750
W ENZL I A ZDETNDD TS TH 201 1000
RGN BICHDE, (SAISARL)
OFUVE T /K7
b 27 A Green Pork Dumplings 101 550
04 33 _¥- 'éﬁ % (pan-fried / boiled / steamed) 15 i 825
HEVOR I FEHZTHHOILTHIET, 2018 1100
PZUNEDINT T, (CAISAEL)
HEEF B K/ ) & 600
Spicy Black Beef Dumplings 10 fi
05 3‘? L (pan‘leied/boiled/steamed) & 1518 900
A LDV, BHIROX =RADET | 2018 1200
TY, Ja—Y—THALITIRN, (CAIKAD)
RO T B/ K7 o 680
" . Lamb & F 1D li 10
06 @ﬁ- (pj:}ried / boeilrsilfstearg:il)p e 15 1 900
FALEFRINZ KB, Ao adrhELAT | 2018 1200
BAHFUELE, B AHDOETT, (CAIZAY)
WEhEES 1~ (B K/ #)
Lo e Meimei Plum Dumplings 0 600
07 7}: 7}: 'ﬁ Ny % (pan-fried / boiled / steamed) 15 [ 900
E—YZR AT RIS, HEAVEZ DA T 2016 1200
o ZVEAE BIFTEE T T, (SAISARL)
FE2S —T e
08| A& w o | BAKEIVa—DUR 6 i 1588
Pan-fried Pork Soup Dumplings 10fE 128
KA 2—10 R — i 520
09 Rl N F
a%_ ]*] ] ¢ Steamed Pork Soup Dumplings 8fil 1040
. RIS g —T T .
0| B A 9—OV IR | gg 1888
Steamed Crab Soup Meat Dumplings
AA AAKE A 59— IR — i 880
11| #F 4
7]%@: % J ¢ Steamed Pork & Ume Dumplings sfil 1400
e )~ SRS
12 g‘"E ;15 ég’i E,é\ (ﬂi%CubiAL@O . . o 700
Pan-fried Shrimp & Chinese Chive Dumplings
e e i, VTR ST
13| e A A | EEEES 25 980
Deep-fried Shrimp & Squid Spring Rolls
NS/ oy
14| 4 7 o x| BADY2—NA i 980
Ume Shaomai Dumplings
5| R A | T2 (780
Shaomai Dumplings
KA
6] B @ 18 150
ﬁ = % Steamed Pork Bun
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o e an | HISERROAH 5 FE —Ami 980
17 /H— §$ ;} = Ap;'jtizer Pll:ftlter (5 Kinds) (—ABRLY)
18 | g i | BolES N 780
Marinated Shrimp w/ Sho-ko-shu
. Y YR AN S B 1# | 980
191 7x i '@ Meimei's Carpaccio 2/ | 1680
5 g5 | OB EMA
20 /@: "é— Jjﬁ Jellyﬁsh & Vegetable 980
nl o ok m | MEAROLENG 780
Steamed Chicken w/ Hot Sauce
o | ZRUIRTAEZTEN
21 g 7] i“'% Steamed Chicken w/ Ginger Sauce 080
e | NN g
23 7}’? 7}};‘ %% Steamed Chicken w/ Sesame Sauce °80
& x| ELBNUF—ER
24 B N~ %% Steamed Chicken w/ Coriander Sauce 780
= oo gk | HEYSY
25 é] ~ o /fi Chinese Cabbage Salad o0
2 | IWNIF—ZpoVY Ty
26 J/é— E% A~ Coriander & Cucumber Salad 550
£ 2 22 | BXETERBMAHD
27|/ kR T & Greens & Dried Tofu %0
Tele xRN %
28 | 1A 'g\‘ N Chopped Cucumber w/ Black Vinegar 80
o 1 og sz | YPYFUYRURNERIX
29 | ¢ 7}{1 +z ‘"'% Briskly Potato Salad 480
e - | EROORL 0T
30 | b H) 2 | Pickled Beijing Radhish w/ Soy Sauce 480
2 a [f,o"& ?/_\E"L‘%
31 )i = /% Tofu w/ Century Egg 080
N T AL KRR
32 #—‘l’— b G Pickled Onion, w/ Plum Vineaer 40
. XOT RRPFI A
33 })ﬁ’\’ﬁk ,f!i 71{ ‘EF Hot & Spicy Cloud Ear 480
oo 2 | AHERIUDR A
MM fe T X Marinated Squid & Celery 8
Marinated Honeycomb Tripe
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VAt " Sichuan Spicy Tofu (Mapo Tofu) 980
+5 SR v 20 A\
37| B % b 4 | HREEROE-STWR
s 7}” % Stir-fried Sour Chinese Cabbage & Varmicelli 880
w | | T, A
%/F ~ m %{ Stir-fried Pork, Chinese Pickles & Celery 880
o TE xKE5 S —) & J(" D)
39 = gp BAEER ONF—) Y
%‘ o~ ;—% )% Stir-fried Chicken & Coriander 980
0| ¥ B E | SRRD 880
Stir-fried Greens
e s U X i’”‘ /\§:\\/I/:E\/i'\&)
M| A=K G BAEIOET, N S
7}1‘ 7}% - Stir-fried Honey Lemon Chicken & Sweet Potato 980
42 P42 IRETT a—F b
}]% % %% T Stir-fried Chicken & Cashew Nuts 980
43 | | 4B X IEUIIODTJ“\/CJ—*D’*
lﬁ% ’*] Stir-fried Cabbage w/ Miso 980
S " _ v ] J [J\&)
44 2 g2 4= | Xy AnUI
TR R /f Stir-fried Shrimp & Celery 980
4 | marAiyp g | DYNEERZIDG 880
Stir-fried tomato & egg
—+H O] 7N
Stir-fried eggplant & pork
7570 =Ty — b eh
47 | ¥ £ v, VT IT—=ET Ty 4
7 %—5 1 Stir-fried cauliflower & broccoli 880
. T8 11 5 PN D
Stir-fried Chicken & Potato
=5 DY UN
Stir-fried Chinese Cabbage & Dried Scallop
S nZ of 1oL o AT ER D ERE A A—T° M 980
50 2ES 5 5 N NS ﬁ {*%%@%HD /7\\\
* B% %% }:‘?’i 7 Medical Steamed Soup Of Chikcen i 1800
5106 s sz | SHUNA—T i 1800
M 5\ 7 Shark Fin Soup fig 2500
s HY, 5 —
52 | [ w oo | FEIIROA—-T
H% ~ & Seasonal Vegetable Soup i 980
53 N 3 124 @E@Ci}b\$b \X"‘jo
AR #}k 7 Hot & Sour Soup i 980
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4B # B | KHOB AYyTICH PRI
54 | #EEEE/ Tl | BREOHEE/MIFUY—A 1800~
Wk G EARSE | FWEMTL B LIONEL L
Fish of The Day (sweet sour/chili sauce/soy sauce/steam)
oz o | HOHBMMNIE
» A B R Crab Meat & Egg White Omlet 1800
gl g | MR SR A A
20 = I;:J - ﬁ% Tofuw/ C?ab Innards 1480
) L & | HEAOIOFENEAILE
o7 /%2’ H% o Stewed Fish w/ Sichuan Spicy Oil 1680
o i et | EEATINSLOE
28 /H— {E% 7 Stir-fried Shrimp, Squié]]i, Scallop 1980
e 2 | Kl FU)—A
29 ‘% }:% k " King Prawn w/ Hot Chili Sauce 1980
; s | KB T ICAISKTF I —A
00 /Eb Eﬁ\ k " King Prawn w/ Gatlic Chili Sauce 1980
ol | B & 8 | INUINUZEBEXTR #31_1280
Crispy Roast Chicken #2300
2| & 47 25 | SOUVEO~EET LD 1280
Stir-fried Chicken & Chili Pepper
3| 4 B A | BEMOIFAZ ORI SE 1980
Sweet & Sour Pork Blocks w/ Black Vinegar
64 | 4T B 2 N | BUIVFNTIRU A IAH 1680
Beef Stew in Red Wine & Soy Sauce
65 | 4 E 4 | CDOOWNENT NADETIH AL 1680
Steamed Wrapped Beef Rib w/ Lotus leaf
o6 | B ¥ B | UoKVERATEN R—O— 1800
Slow Simmered Pork
67 | F B B | FORKEZX - TORASOFHR 1 & 980
Skewered Lamb Kebabs QARLXY)
68 | B F B | FROH IUFAY 1280
Stir-fried Lamb
60 | K A 4 i | TWIHDOENFRA—TE 1800
Sichuan Boiled Beef in Fiery Sauce
70 | & 3 R | FREZOZTEDRD 1680
Stir-fried Beef & Mushrooms w/ Soy Sauce
71| B W F R AR L EH R D 6D 1680
Stir-fried Beef w/ black pepper
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2| B Crab Starchy Sauce Noodles 1680
3|k R | IO e 1280
ZUEA S fﬁf@g’/pﬁ% 1180
R L%L?:k%ﬁfﬁﬁ; Noodles ﬁgggg

% 1800
| Bopkdeiet | UIESET S 980
L N
81| Jmpy R 47aR | BARLMIEA 1180

Simmered Pork on Rice

o rieir | G AR
IR R A A A 1380
84 | ¥ 4= K AR 7593:37 Y 1180
5| 45 o an | BRI 1080
57| & 4= & | SIS 500
88| 2 R A& T f/gj; ng/ 500
9| % &k OVTEAZ 500

Sesame Dumpling

These prices do not include tax. &L THIEREMELEOTHY T, REFICHERIBZEEZRLZTET,




