
Mei Mei style special appetizers

Steamed premium soup w/ abalone
 & Chinese ham

Today’s special dim sum

 Oven-baked Beijing duck

Braised shark fin tail w/ soy sauce in a clay pot

Wok-fried prawns & Chinese vegetable

Stir-fried Kyoto beef & garlic leaves
 w/ Sichuan pepper

Shiitake mushroom & Kujo leek 
soup noodles

Dessert
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Mei Mei style special appetizers

Steamed Shogoin radish & salted pork soup

Chinese chive & shrimp dumplings

Oven-baked Beijing duck

Steamed cod, starch-vermicelli &
sour Chinese cabbage

Deep-fried beef cheek w/ leek sauce

Shark fin clay pot rice

Dessert
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Five types of appetizers

Today’s soup

Ume plum gyoza & pork gyoza

Stir-fried greens

Deep-fried today’s fish w/ leek sauce

Black vinegar sweet & sour pork

Sichuan mapo-tofu & rice

Dessert
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