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Peking Duck soup
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Braised whole shark-fin

in soy sauce
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Shark-fin soup
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Shark-fin & crab meat thick soup

MW EF SrONLEZHEDEAA 2400
Stewed shark fin & Chinese cabbage
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Beijing-style stew in soy sauce Sichuan style chili oil stew
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Fried & stewed in chili sauce Beijing-style sweet and sour sauce
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Deep-fried w/ condiment sauce Steamed w/ leek & ginger
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SHRIMP & CRAB
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Fried prawn w/ sweet chili garlic sauce
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Stir-fried prawn w/ sichuan chili sauce
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Stir-fried prawn w/mayonnaise sauce
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White chinese crab omelet

T A X T
Stir-fried shrimp, squid & scallop w/ salt
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Stir-fried scallop & chinese yellow chives
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Steamed asari clams with garlic & chinese spirits
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Stir-fried wagyu beef with oyster sauce
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Stir-fried beef & mushroom
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Stir-fried beef & broccoli
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Stewed beef rib in clay pot
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Stir-fried lamb & potato
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Stir-fried lamb & leek
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Crispy fried spareribs with spice & garlic
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Sweet & sour pork blocks in black vinegar
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Stewed pork rib
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Stir-fried pork & leaf garlic
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Deep-fried whole chicken 31 1400
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Stir-fried chicken with Sichuan pepper
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Stir-fried chicken & sweet potato with honey & lemon
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Sichuan spicy tofu (mapo tofu)
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Stir-fried pork, egg & black fungus
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Stir-fried green vegetables
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Stir-fried pork, pickled Chinese cabbage & vermicelli
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Stir-fried thin-sliced pork & bell pepper
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Stir-fried tomato & egg
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Stir-fried spicy pork & eggplant
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Stir-fried pig innards & leek
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HEHAR
ZHbe LOERDD 950

Stir-fried Chinese leek, bean sprout, minced meat
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Stir-fried eggplant, bell pepper with soy sauce
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Stir-fried chicken & cashew nuts
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Steamed chicken soup
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Steamed sparerib soup
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Shark-fin thick soup
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Shark-fin & crab thick soup
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Crab meat & seafood soup
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Hot & sour soup
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Tomato, vermicelli & egg soup
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Radish, pork & ginger soup
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Appetizer platter
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Meimei's Chinese carpaccio
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Marinated shrimp w/ Chinese rice wine
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Roasted pork
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Spicy Jellyfish
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Century egg w/tofu
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Steamed chicken w/ hot sauce
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Steamed chicken w/ sesame sauce
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Steamed chicken w/ ginger sauce
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Marinated squid & celery
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Coriander & chili salad
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Apple, walnut & Chinese cabbage salad
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Spicy trippa
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Gizzard & leek w/ black pepper
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Chopped cucumber w/garlic
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Potato salad w/ Sichuan pepper
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Greens & dried tofu
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Tomato w/ leek dresshing
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Chilled tofu & scallion
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Black beef dumplings 81 1040
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Green pork & Chinese chive dumplings 81 88()
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Yellow shrimp dumplings 8fil 1200
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White pork & ginger dumplings 8fid 880
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Red pig innards spicy dumplings 8fd 880
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Five colors dumplings
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Pan-fried pork soup buns 8 1280
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Steamed pork soup dumplings 81l 1280
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Pan-fried shrimp & Chinese chive dumplings
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Deep-fried seafood spring rolls
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Soupless dan dan noodles
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Red hot dan dan noodle soup
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Black sesame dan dan noodle soup
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White sesame dan dan noodle soup
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Chicken & green leaf claypot noodles
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Pork & ginger claypot noodles
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Pork innards claypot noodles
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‘Thick-sliced beef rib fried noodles
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Mixed seafood fried noodles
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Braised shark-fin noodle soup %< L
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Mixed seafood noodle soup
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Stewed thick cut beef rib noodle soup
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Stewed pork rib noodle soup
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Yuzu & chicken noodle soup
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Coriander & chicken noodle soup
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Peking duck noodle soup
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Shark-fin claypot rice
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Pork & ginger claypot rice
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Beef rib claypot rice
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Mixed seafood claypot rice
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Stewed pork rib claypot rice
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Salted pork & plum fried rice
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Beef rib & scallion fried rice
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Black sesame & prickly ash fried rice
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Crab thick sauce over fried rice

1300

1600

1600

1800

1980

T Ah DESSERT

HEEH

TV =V
Almond jelly
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Mango pudding
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Sweet sesame balls
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