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Beijing duck is originally hung in an oven, and roasted over fire
burning fruit tree wood, which our restaurant uses apple trees as the wood.
It is rare to find wood-fired duck restuarants in Japan, so please enjoy our

freshly baked duck that taste just the same as the one in China.
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Appetizer platter
Steamed dim sum
Pan-fried shrimp & chives dumplings
Five colors boiled dumplings

Duck soup noodles
Shark-fin noodles (+1,000yen)

(You can add Beijing duck for +300yen)

Per person 2,000
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Appetizer platter
Pan-fried shrimp & chives dumplings

Deep-fried seafood spring rolls
Beijing duck

Duck soup noodles

Shark-fin noodles (+1,000yen)

Dessert

Per person 3’800
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Appetizer platter
Pan-fried pork soup buns
Beijing duck
Today’s seafood dish

Shark-fin noodles or rice
Dessert

Shredded 1 000
Whol
sha;)k—eﬁn 5;800
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w/today’s dim sum, small dish, pickles, rice & soup

MEI MET'S HOMESTYLE DISH SET
ARHD L0, D, . AR, A=

A

- [ RERER

& K g ROCEKLERY

Today's fish dish set meal
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Spicy meat & vegetables soup set meal
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Braised beef in soy sauce set meal
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Sichuan spicy tofu (mapo tofu) set meal
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Deep-fried chicken w/condiment sauce set meal
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Stir-fried shrimp w/chili sauce set meal
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Stir-fried thin-sliced beef & bell pepper set meal
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Stir-fried pork, egg & black fungus set meal

1,380 1,580 1,580 1,400 1,400 1,580 1,580 1,800
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Braised whole shark-fin on noodles
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Mixed seafood noodle soup

1,800
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Beijing duck noodle soup (mala /salt)

P—n— S

HER
RoFTINR

Stewed thick-sliced beef rib noodle soup
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Chicken noodle soup w/ Yuzu or coriander

AHRUR
DR NR N R N ]

Stewed thick-sliced beef rib 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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Hot mala dan dan noodle soup
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Tossed dan dan noodles
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w/soup
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Braised whole shark-fin on rice
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Thick-sliced beef rib claypot rice
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Pork & pickled plum fried rice
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Mixed seafood fried rice

1,800
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Minced beef & garlic fried rice (spicy or normal)
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Thick-sliced beef rib fried noodles
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Mixed seafood fried noodles =
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Five colors dumplings (boiled or pan- fried)
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Steamed Xiaolongbao
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Pan-fried shrimp & chives dumplings
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Pork, fennel & herbs dumplings
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Deep-fried seafood spring rolls
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CHINESE
TEA
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Ronjin (Green Tea)

700

\/\/ L? \\/ l \//
mﬁ fﬁu—& *ﬁ QUEDIRERNKT ERERERE M0 REEL S
Shikishun (Oolong Tea)

800
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Tohobijin (Oolong Tea)

800
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Pu'er Tea
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Shunpu (Jasmine Tea)
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Lychee Tea
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Kaga-bocha

& NN N Almond jelly
HBEEL PIXT—N=)N  Mangpudding
P BQNY —% N Plumsherber
N O E 4% FERDUI/Y Sweet sesame balls

‘ TN
%ﬂ'%ﬁ 10N
DESSERT

600 600 700 600




. o ] 45 3%

" CHINESE RESTAURANT MEI MEI




	meimei_kanazawa_lunch_230913
	meimei_kanazawa_lunch_240204
	meimei_kanazawa_lunch_230913

