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Mei Mel S Course

Th' combines our Chin isine with seasonal
ingre d tfomK zawaHk k

Special Course
Peking duck, Shark-fin, Seasonal dish, Dim sum,
Noodles & Rice

1. Mei Mei’s Special Course 15,000
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2. Chef’s Choice Course 10,000
A
i' 3. Peking duck, Dim Sum, 8,000 ’
- Noodles & Rice Course .& J
4. Chinese home-style dish, 6,800%
‘ Dim Sum, Noodles &
£ & Claypot rice Course
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Peking Duck

We bake the Peking duck in an authentic wood-fired kiln,
where we use the firewoods from an apple tree

1. Whole 8,800
2. Half 4,800
3. Quarter 2,800
4.1 Wrap 480 (order from 2 wraps)

Wrapping crepe, leek, cucumber & miso
are included with the Peking duck +600

*After removing the skin of the Peking duck
Bone-in meat will be served as soup
& meat will be served stir-fry

Stir fried with a. miso / b. salt/ c. mala 2,000
(2 dishes)

Roasted Meat

5. Wood-fired Kuroge Wagyu beef steak
100g 1,900 (from 200g)

6. Grilled Kuroge Wagyu beef w/sauce
Large 4,500
Medium 3,500
Small 2,500

7. Wood-fired pork rib or pork charsiu
8. Wood-fired pork charsiu

Large 3,800

Medium 2,800

Small 1,800

9. Deep-fried whole chicken

Whole 2,800
Half 1,500
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Whole Shark Fin

10. Whole shark fin
1008 12,000

*Each shark-fin will be weighed
Extra L 500g / L 300g / M 200g / $ 100g A
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*Braised whole shark-fin soup
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11. Braised shark-fin w/steamed egg 3,000
12. Shark-fin & crab meat soup 2,800 7N NG

13. Shark-fin thickened soup 2,300 2,300 2’800

Shark Fin Noodles & Rice
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Appetizer / Small Dish / Salad

18. Appetizer platter 1 person 1,380

(from 2 people)

19. Assorted meat platter Large 3,800

Medium 2,800

Small 1,800
20. Mei Mei’s Chinese carpaccio 2types 2,000

1type 1,200
21. Sashimi w/spicy mala sauce 1,380
22. Marinated shrimp w/Chinese wine 500
23. Deep-fried head of sea-bream 1,380
24. Squid fritter w/apanese chili pepper 1,380
25. Steamed clams in Chinese wine 1,380
26. Steamed chicken w/spicy sauce 980
27. Steamed chicken w/sesame sauce 980
28. Steamed chicken w/leek sauce 980
29. Tomato & coriander salad 1,000

30. Coriander & green chili peppers salad 900
31. Apple, walnut & Chinese cabbage salad 1,000

32. Century egg w/tofu 980
33. Century egg 680
34. Mala tripe 1,000
35. Gizzard & celery w/ponzu sauce 780
36. Pork pickled in salt w/garlic soy sauce 980
37. Chilled tofu w/dan dan sauce 880
38. Chilled tofu w/leek sauce 780
39. Chilled tomato w/leek sauce 580
40. Chopped cucumber w/garlic 780
41. Greens & dried tofu 780
42. Shredded potato w/Sichuan salt pepper 580
43. Innards w/ponzu sauce 780
44. Sichuan pickles 580
45. Black vinegared black fungus 580
46. Spicy bean sprouts 580
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Seafood 5. 52. 51 50. 49, 48. 47.
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Meat Dishes

63. Kuroge Wagyu beef steak 100g 1,900
(200g / 300g / 500g / 600g / 800g / 100g)

64. Beef Sukiyaki hotpot 1 person 1,800

(from 2 people)

65. Braised beef rib in soy sauce Large 3,500
Medium 2,500
Small 1,800

66. Stir-fried mixed meat & garlic w/chili pepper 2,000
67. Sichuan beef braised in chili oil soup 2,800
68. Sweet & sour pork blocks 2,500
69. Crispy fried spareribs w/spices 2,500

70. Stir-fried beef & broccoli w/worcester sauce 1,800

71. Deep-fried chicken Whole 2,800
Half 1,500
72. Stir-fried chicken w/pepper  Large 2,800
Medium 1,800
73. Simmered pork belly 2,500
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Chinese Home-style Dishes

74. Stir-fried green vegetables 1,200
75. Stir-fried bean sprouts w/minced meat 1,000
76. Stir-fried pork, egg & black fungus 1,500
77. Stir-fried Donko Shiitake & beef 1,800
78. Stir-fried spicy pork & eggplant 1,500
79. Stir-fried spicy beef tripe & tomato 1,500
80. Deep-fried beef liver w/garlic soy sauce 1,000
81. Beef liver & Chinese chives 1,000
82. Stir-fried thin-sliced beef & bell pepper 1,580
83. Stir-fried minced meat & tofu ‘Mapo tofu’ 1,500
84. Japanese style stir-fried pork & cabbage w/miso 1,380
85. Sichuan style stir-fried pork & cabbage w/miso 1,480
86. Stir-fried chicken & cashew nuts 1,500
87. Stir-fried beef & broccoli w/worcester sauce 1,800

88. Stir-fried mala innards 1,300
89. Sweet & sour chicken w/black vinegar 1,500
90. Stir-fried tomato & egg 1,000
91. Deep-fried chicken Large 1,380
Medium 1,000
Small 800
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10. Beef & Shiitake mushroom noodles 2,000
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11. Donko Shiitake mushroom noodles 1,500
12. Chicken & yuzu noodles 1,400
13. Shrimp wonton noodles 1,500
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Dan Dan Noodles

114. Tossed dan dan noodles w/beef rib 2,000
mixed meat 1,800
w/innards 1,500
standard 1,200

5. Twice-cooked pork mala tossed noodles 1,380

1

116. White sesame dan dan noodles 1,200
117. Black sesame dan dan noodles 1,200
118. Spicy mala dan dan noodles 1,200

Fried Noodles

119. Seafood & vegetables fried noodles 2,300
120. Beef rib & mixed toppings fried noodles 2,000
121. Beef & black pepper fried noodles 1,600
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Claypot Rice

122. Claypot rice wibeef rib 1,800
(Japanese rice or Jasmine rice) w/pork 1,500
w/chicken 1,500

w/shrimp 1,800

123. Braised whole shark-fin claypot rice 3,800
124. Braised shredded shark-fin claypot rice 2,800
125. Seafood & vegetables claypot rice 2,800
126. Thick sliced beef rib claypot rice 2,000
127. Braised pork w/thickened sauce claypot rice 1,800
128. Pork & eggplant w/thickened sauce claypot rice 1,500

Fried Rice

129. Crab w/thickened sauce over fried rice 2,800
130. Shark-fin w/thickened sauce over fried rice 2,800
131. Seafood & mixed toppings fried rice 2,500

132. Blue crab fried rice 2,500
133. Pork & ume plum fried rice 1,500
134. Beef rib & scallion fried rice 1,600
135. Pork & scallion fried rice 1,500
136. Garlic fried rice 1,400
137. Spicy black fried rice 900

TDA =2 —ICRIRE LT Bl Id 2 TRUAR R T,
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140. Plum sherbet 600

141. Sweet sesame balls 600
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