TY=VvRy7 500
Almond jelly

RVI—aaFyVYINVIEZETH 600

Mango & tapioca w/ coconut milk

BEE7AR/HEYYy—_y M %500
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MEIMEI LUNCH MENU
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Spicy mala soup & dim sum set

O 5T VX —REFEME 8 MEEE DT A TORMEFA—ORECHEL CE) ET

2
= : == — AT Dessert Brown sugar ice-cream / Ume plum sherbet
% ¢ 11:00~15:00 »ﬁlmenu?r{iﬂ;ﬁfi‘fcﬁi?i%fj- R T
I'NE‘.‘
% ﬂ | Soup noodles [ RED+200 BKEF +100 FF +200 | *’/‘ ﬁ’i | Fried rice =7 {$& w/ soup
£ R—=T =RV TEEHREBER A AEWA-T 1280 BN ERLF v —N\Y 1100
Mala soup noodles w/medicinal herbs Pork rib & greens fried rice
€ 1L 1580 IEF ¥ =NV 1100
Seafood soup noodles Mixed ingredients fried rice
MERIy 72 Pl A — T Hil 1800
Stewed Wagyu beefch}ili og’ili?iup noodles *’J\ ﬂ | Fried dl AT
- ried noodies — 7 NE w/ soup
ARAPA I 5% 1580 -
Beef rib & Donko Shiitake mushroom noodles ?Eﬁﬁﬁk%?ﬁa bg' i))f :?‘E %dl% Li 1580
. . B PUT—RY 1580 eafood thickened sauce deep-fried noodles
HLUED (KA LBER). JI3A A= INE, TP — Mt & 1\% P dl oS . 3
w/ steamed dim sum, rice, soup, pickles & dessert Iég o n;: eiﬂ }i{r\inh%wﬁéc?stee:ep\gr%dgnoélig 1580
1 AV 4 1300 )
Shrimp wonton soup noodles _t?ﬁ V—2BEX F X 980
1 IHbITI N, = < < Shanghai style frié%ﬁnoodles
- RERF EMMBER. sonnssen 1280 FYT—RYRY 1100
Pan-fried big dumplings & yurinchi chicken set Hot & sour soup noodles
HHESA 1280 ? N .
Guangdong style?ip noodles X‘ ° "ﬁ‘L\ | Gyoza & Dim sum
2. BRETIE L SOER 1280 | 3y s AEPVE 1280
Mapo tofu & dim sum set Bone-in mixed meat soup noodles E@/J\%@‘ 6p1400 J%)JQ-Q X]RF 18p1490
ﬁ%ﬂ VRAY 1100 3 kinds of xiaolongbao ~ 3p 700 Yamitsuki gyoza 12p 288
6p
Vegetables soup noodles
. EFEGITHERDO & RUER 1280 - :
Stir-fried pork, egg & jew’s ear mushroor‘r; & dim sum set m) I [fﬂ/fz ﬂ &/8 /;'ﬂ:/ﬁ‘i,( l/) 1000 %FIE]/J\%@, §p1288 )il Z iﬁg%khﬁﬁ% 4p 700
Dan dan soup noodles (black/white/red/without soup) Pork xiaolongbao p Gyoza w/spicy sesame sauce
== o
Zyogl 5 LAY F—1H 4 Fl 1200
) % :f%@é%fgﬂ & ﬁjt\iﬁ 1480 Coriander dan dan soup noodles w/Japanese pepper SX;_ U%‘{ thﬁ)hﬁ i.\, \ gglégg Zﬁf%d/f j] %# x  1p 600
- > ‘ s ‘ rimp & pork shumai eafood spring ro
Deep-fried chicken w/condiment sa::me & dim sum set (ﬁﬁin@;se%sohj; nloqfige]s e EBF TV AYAD ﬁﬁ zp ec;al ; 13%8
) tandar
RLwdEWw 200 ARD 5 1p 300
T L):sa-_ ]) & f—i/l:l\iﬁ 1580 oy e 2o Meat shumai 3p Radish cake 2pkYy
Stir-fried shrimp w/chili sauce & dim sum set ‘\[h %& %;j;_ﬁ% ’iiﬁiﬁwf’ ?g@ ?H]% ‘i“
DIZAITS S % H )3
I i Chinese hot oil noodles w/garlic & Sichuan pepper %':*TB W mﬁﬁ% %/3) o 900 %) E %) E -lj% bj—ﬁ&% . 200
You Po Mian (Gyo%g glle(bl y\lr/glxed meatdp 600 Deep-fried glutinous rice gyoza 3p& b
. % @/E4D E Ry h 1280 S v 7 AMENL =ra-ss K f F
Dan darfﬁri)odles (black / whit{::l;;(red) & dim sum set f/Ei:d Wagyu beeﬁm oil noodles 1800 =AY %ﬁﬁ% 1p 220 INS T K E A /%) 1p 140
ﬁ%\ T E[HQ“@\ X’.. Ufm % bf “@YR=RXV” 1580 Pan-fried blg gyoza 3pk ) Pork bun (pan-fried or steamed) ~ 3p& Y
Shrimp & shrimp miso hot oil noodles
. ﬁﬁ% ~—Seky & }ﬁ/ﬂ\k\y ]\ 1580 i@s;ﬁ&zg\{k{éﬁﬁﬁ;am—xy» 1580 <Zof, NERPBEBEZEVWE T, RAZX Yy 7EBFEBFLZEV>
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SHARK FIN NOODLES or RICE
& SMALL PLATES SET

3,800M )

(—f1) BREEZBIX ) BLBHANIIVET

- T #E
KB/ NG/ BRENEE/ wrxn ) /HLEEELE/
TERIZ—X/HLHITRT / { 2AHEREGow) L &

Assorted small dishes, shark-fin noodles or rice,
almond jelly & Chinese blended herbal tea

00060
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MEI MEI’S SPECIAL
BAMBOO PLATE

2,800m )

(—fl ) BREREZHIKIVERZBENRTEVET

X0/ EXHO RN
TEFY /FFERE /K 2HLEE (xo0)
TRHA/I AT BLEE

Steamed chicken w/spicy sauce, today’s dim sum,
stir-fried shrimp w/chili sauce, Wagyu beef dish,
walnuts & jujube, rice, soup & almond jelly

060060




