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Per person 10,000

Claypot rice or noodles

Dim sum / Meat dish / Vegetable dish
Dessert

Beijing duck / Hokuriku's seafood dish

Appetizer platter
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Per person 8,800

Vegetable dish / Beijing duck soup

Main dish

Beijing duck / Dim sum / Meat dish
Dessert

Appetizer platter

Bamboo
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Home-style cooking dish
Per person 6,800

Main dish

Appetizer platter
Dessert

Dim sum
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Wood fired oven-baked Beijing duck
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Whole chicken
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APPETIZER / SMALL DISH / SALAD
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Appetizer platter
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Shark-fin stuffed in a whole tomato
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Meimei's Chinese carpaccio
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Sashimi w/spicy mala sauce
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Marinated shrimp
w/ Chinese rice wine
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Roasted pork
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Pork pickled in salt w/garlic soy sauce
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Beef trippa dressed in hot sauce
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Steamed chicken w/hot sauce Coriander & chili salad ™
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Steamed chicken w/sesame sauce Tomato & coriander salad A
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Steamed chicken w/leek & ginger sauce Apple, walnut & Chinese cabbage salad —
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Marinated squid & celery Tomato w/leek dresshing
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Shiitake mushroom stew w/soy sauce Potato salad w/Sichuan pepper
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Thin-sliced greens & dried tofu Chopped cucumber w/garlic
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Chilled tofu & scallion Sichuan pickles
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Century egg w/tofu — Black vinegaered black fungus
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Century egg Spicy bean sprouts w/minced meat
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Chinese crabmeat omelet w/shark-fin sauce <
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Shark-fin soup w/vegetables
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Kuroge Wagyu Beef steak
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Kuroge Wagyu beef w/Sukiyaki sauce & egg

KRR A

<

Koy —yfd—n—

KA SRS Hw Q08 5 XK—NEaw

Stir-fried Wagyu beef w/black pepper
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Beef shank w/daikon radish stewed in soy sauce
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Braised Wagyu beef in soy sauce
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Stewed pork rib w/soy sauce
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Crispy fried spareribs w/spice & chili pepper
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Sweet & sour pork blocks in black vinegar sauce
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Deep-fried crispy chicken
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Sichuan spicy tofu (mapo tofu)
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Stir-fried green vegetables
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Stir-fried pork & Shiitake mushroom
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Stir-fried spicy pork & eggplant
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Stir-fried thin-sliced beef & bell pepper
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Stir-fried chicken & cashew nuts
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Clams & vermicelli soup
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Steamed sparerib soup
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Five colors dumplings (boiled or pan- fried)
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Black beef dumplings
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Pan-fried shrimp & chives dumplings
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Deep-fried seafood spring rolls
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Braised whole shark-fin on noodles or rice
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Braised shark-fin noodle soup

2,400

EERNR
EEEIUOE

Mixed seafood noodle soup
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Stewed thick-sliced beef rib noodle soup
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Stewed pork rib noodle soup
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Stewed Shiitake mushrooms
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Beijing duck noodle soup (mala /salt)
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Chicken noodle soup w/ Yuzu or coriander
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Sichuan style chili oil beef noodle soup
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Tossed dan dan noodles
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Hot mala dan dan noodle soup
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Black sesame dan dan noodle soup

1,200

{IHHRSLALR
IR NRNE S

White sesame dan dan noodle soup
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Mixed seafood fried noodles
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Thick-sliced beef rib fried noodles
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Beef & black pepper fried noodles
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Braised shark-fin claypot rice
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Mixed seafood claypot rice

ERAEH DROFINHENDR

Thick-sliced beef rib claypot rice
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Stewed pork rib claypot rice
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Crab & thickened sauce over fried rice
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Shark-fin thickened sauce over fried rice
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Mixed seafood fried rice
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Blue crab fried rice
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Minced beef & garlic fried rice (spicy or normal) D
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