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| APPETIZERS)

Kihighzod
GUE NS
BOXHA

e gy | EEBE
BISEERY (5%&) 1A 1500 | /N7 F—HFX 880
Assorted 5 kinds of appetizers (HHA1650) | Coriander salad (#t:2.968)
BT My | EREBBDE
Broth\\KiEE 18 580 | /N/F—b3 974 980
Dranken prawn (#12638) Coriander & tomato salad (1A 1078)
=5 3 2 _ FRIRA
) & F=NnEs 780 | FRERBR #vsuaunsyn 580
Sichuan spicy poached chicken (#1132 858) Ma-la spicy egg (#1:2638)
B B LR
ZLEBEREN 780 | BEE nress 580
Chilled steamed chicken w/leek sauce (%52 858) Leek on Tofu (#6:2638)
’P&’F%XE: HE I
s 780 | AT rervess 580
Steamed chicken w/sesame sauce (%A 858) | Tofu w/ dan dan sauce (A 638)
B RELM _
(HIFEMHA 880 | E—2VEE 680
Jellyfish in aromatic chili il sauce ~ (#t:2968) | Tofu & century egg (Btir748)
Hr e RE

A htn Yz 780 | E—%> 580
Squid & celery marinated dish (12 858) Century egg (%32 638)
B ERELF

b= bREN 580 | FRBHXL 490
Tomato w/leek sauce (B5A638) Spicy sprout (32 539)
BE AT FEMBER

XU 7588 HZ 580 | TERTRHZ 580
Black fungus w/ black vinegar (132 638) Dried tofu & green (71:2638)
R MPBEER
MFF v~y 480 | A YK R 580
Yuzu cabbage (#5A528) | Celery w/ ponzu sauce (#t:2638)
FHE A
FY—94 480 | T=1=ZHM 490
Green Szechuan pickles (#5A528) Smashed cucumber (B2539)
PRI E
HEREe—F v 480

Ma-la spicy peanuts (BHA528)

N

MEH, AANKRICKYHEBRNBRDREDEEDHYET
The menu may vary depending on the season and availability of ingredients.
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AL AL aDWF

MEI MEI's dumplings
F5
iﬂ%’i_%
S MG

inds of dumplings

B=5. 5. 5
EEMF. BE B

Pork & garlic dumplings,
Pork & ume plum dumplings, Kuroge wagyu beef,
Shrimp dumplings, Green dumplings

FI5

RE SZavnariv

5 (il N T

Pan-fried Xiaolonghao

Baxns w0
Pork &_garlic dumplings 7 (m§7849)
F5

Pork & Ume plum dumplings > (#2748)
FI5

LN L T 871500
REMFAVEF 5» 850
Kuroge wagyu beef (#2935)
FI5

s 800
lShrimp du%gs? 5”-(%&?0%50)
FIB

ERBT Z’%%%§
[Een dumplings 7 (#2858)

: P e 4 5
YT 680
orspamyy  (BRTA8)
V{2 TH

/al?l:l vIRY

et

Daldeg s shanghai xiaolonghao

BBV

Favorite sauce dumplings

ERRF 1m54
NIF—DEERF 780
Boiled dumplings w/ coriander (#2858)
#ERF 1m54

FRERBEARR X LT 580

Boiled dumplmgs w/dan dan sauce

6
'??E'f:?l!itfé@ w5
47 680
(#2748)
&35

BEOFNEET

AINA—=RINA A

64+ 980
HKEGRBELHLTEET (%21078)
Spicy chicken wings 45 680

< We can also make it without spiciness. (#2748)

BFERT 1m 54

By X8RF 680 | MR

Boiled dumplings wileek sauce (#2748) %%E%L E{lliectll(en & 7859)
BINEEERT 1M 5 Y a. IWHuE Sansho salt

= U 7‘3 -1}5‘,_ (!fﬁfé% 680 § b.FU<3%—X Chilimayo
Deep-fried dumplings w/chili mayo sauce (%2748 i c. BRVX Leek ponzu
ICbFEAL®S 17400 IJ\;E%@?U vh 1380
Pan-ried garlic chive bun (%2 440) Small shrimp fritter 1518)

TESRYR)EFEE 15580

Deep-fried seafood spring roll (#2638)

HLHLHBITERF 17 230

Deep-fried glutinous rice dumplings (#2253)
2 7 &Y fHETH

RS
hEHE

Deep-fried mixed ingredients spring roll

25 680
(#2749)

— 244 3%
SN 17150
Deep-fried milk buns . U({ﬁ{ﬁ@l—gf,)

260903_ X1
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SPECIALTY DISHES

71““/' SHARK

EilaEE 102 1200
(BEL) 2/ (#21320)
50g ~300g
REICTIRHEIETVWALEZET
Made with premium blue shark (tail fin)

We will serve it by weight. ﬁ% ) % O‘R?T
1. & 3 3 8 SHUONEBOEMmE

Braised whole shark-fin in soy sauce

2. % 2 3 8 SHUONEKRIEEAH (+1100)

Stewed shark-fin & crab brown meat

3. 3 H @ SHUONZRELFT YR L (+1100)
Braised whole shark-fin w/ pureed yam
BHZ

ESCLADVNR—T LA HEMETLT

EREaEE SHOVNENZ—F 15 2200
Shark fin & crab meat soup (LAR) (#22420)
BRaEt SHUONBHRER—7 15 2000
Shark fin hot & sour soup (LA#0) (#22200)
& 8 % IHVhR—T 1 2000
Shark fin soup (LAGT) (#22200)

R Hy 0

e A

ERLLY

BEIJING
DUCK
BbAD
—#IeRET
=Ly 1: 9900
Beijing Duck (#210890)
121 5800
(#26380)
v4am 2980
(#23278)
B

E  +200/#M +200

Leek  (#2220) Cucumber (#2220)

BRIg +200/7L—71 &+130
Miso  (#2220) Crape (#2143)

RRRE—G=E 0/ 05/ EARA

B =0 S04 ) REATAL: 12000

3~agig) IVIR=T (#213200)
Rfo'ﬂ'ﬂﬂcﬂlﬂﬁ!‘kfitp/ nuc(kdish4 Yy TFE
JIALE—F ¢
e 78
CRISPY-FRIED
CHICKEN T 2880
REANNTAFLELL DY (#23168)
Ny L BFTEYET 123 1580

(#21738)




tislisoDE 99

Meimei's Specials

L ]
SRR
Today's fish dish ZAHofakg
a &Y BT EMEN

Deep-fried w/ Yurinchi sauce
b.&FEWHBITTIIFY V—R
Deep-fried w/Sichuan chili sauce

c.UIFERR—F

Stewed Sichuan spicy soup

LN

&

22004y

(ﬁﬂzgzo)
WERASE
RIEKRGTF 2200

HEEH—Y v Y—R (E@20

King prawn fritter w/ sweetened vinegar & gadlc sauce

kﬂﬁﬁ%
RKIEM)IF)Y)—R 2200

7‘6&%@%

Sweet & sour black pork - & AF T 572

R D FEER 1800
Sweet & sour black pork (#21980)

King prawn w/ sichuan chili sauce  (#222420)
RITI=F & & i
ATEVYIR—X 2200
King prawn w/ mayonnaise (ﬁi&ZleO)
SRR

TEFIY—R 1680
Shrimp chili sauce (%21848)
=B R E i
ITEVIXR—R 1680
Shrimp mayonnaise (%21848)
WH=F RP R
BEEOUYR® 1680
Stir-fried shrimp & celery (#21848)
BRI &5 R

LwhetAy

39H0b%/bw(1%0

Stir-fried squid & celery w/ lemon

EHRHLHE
ZHEFRDENBDA 2000

Stir-fried seasonal vegetable w/ crab thick sauce(#2 2200)

V&R e
FREFS 1280
Stir-fried Chinese greens (#21408)

ZAY 2 —0—

KB

Meat stewed in sichuan soup

WIS DENA—THTRE
. FFL
4 i
; (512
7 f ik
N \ jé:;—é_
o s |
) N’

1. 2EMSE KuruFewagyu 3800

(#24180)

2. 4R Beef (*;331879)
5—%2—F+ 1580

(#21738)

Spicy deep-fried chicken
S OYND BOEFEFILHUEL &

Jo5 357 39
FRFEOHFRLH 1580

Spicy stir-fried chicken wings ( 1738)

WREEG
]
TRI—FHRFDUT
Sichuan mapo tofu

LAENFSEHAY weefrin 2000

(#22420)

1400

(#21540)

2. AR VR —F Standard

Riseih

J v a1—a—

Y [1]
Sizzling meat on an iron plate
BENEREE 12—

1L B4 foevan 3800
ee (#24180)
2. q:W Beef 1680
(#21848)

¥ ol ok 2 i -
FINSEYIDEBR 2200

Braised thick sliced beef rib w/ soy sauce

P i) 1-YvFs
BT B®E RSN 1500

Deep-fried chicken wipotherh sauce (%2 1650)

FHHES R E
+REAERD

A RA5—) =AW
Stir-fried heef & seasonal vegetable 2200
w Joyster sauce (#22420)
WA FFEEHBE
E(TAICKD

W@l 3—A— 1800

Sichuan twice-cooked pork w/garlic leave (#21980)

260903_ Ki%EH
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SOUP NOODLES FRIED NOODLES
CHlIEBRL L LrEDE
21372 2 EBsy—2B5ZFE 1300

o

Shanghai fried noodles (#21430)

Shark fin noodles § AR S
2 %%D:E/Eﬁﬂmﬁ%ﬂ 1300
Chicken & lemon fried noodles (#21430)
BT o
BEhEBAMIEEZE
Seafood on thickened sauce fried noodles 2000
(#22200)
iﬁﬁ‘ﬂ% EE HAMNTEEEE
1. B INSREBADEEE
Ef?nﬁ (mgggc())g) Beef rib on thickened sauce fried noodles 1800
- (71980)
2. UNE 4000
Pectoral fin (#24400) @
3.1F<UL 2800
Shark fin shreds (#23080) RICE
BEDE 5 8T SR
B D B 2000 | mEREMNF S8R 2000
TEA Az s DADERE (#32200) | Seztond mived rice bowl #22200)
Seafood soup noodles
Ay L% Ak 1680
M¥i7’% ] 1200 iﬁih & lettuce fried ﬁeﬁ& #21848)
HY5—F YR (%21320)
Hot & sour soup noodles ¥FE R
P E TELY AWER S0 1480
E%mq: 5 _i 2500 Shrimp & lettuce fried rice
BEAEER (#22750)
Beef soup noodles Ju lﬁ‘%i% R
BRI\ ERIVER 1480
REHE@ Pork & greens fried rice (#21628)
SRl smerAn 1200
RO T )VEE (#1320) | T PIR
Vegetable soup noodles MBI aR 1200
Ume plum & pork fried rice (#21320)
28 A E

EDHYIE 1200

Chicken & yuzu soup noodles  (#21320)

THIH A

DAN DAN MEN
1. 2EMF 0L 2800
Kuroge Wagyu heef (#23080)
2 %E dard (mli}zqg)
= DESSERT
EFEER
SHEUIBIEHE 2% | Zhf, o 14160
;f;si;g:dan da:] noodles Deep-fried sesame balls (g)a,,lzg)
EOHDEWNE4L
EZREERn B

RCFHHEEE 2%

Black sesame dan dan noodles

B2 REEE
H & X 1B4B%E 15+

White sesame dan dan noodles

LRI
ALARFRIEEEE 5+

Red hot chili dan dan noodles

&
¥
%
D
2

IO
7
%x
B
(0
<\
7=
&
Ly

Iw 7 9 )l/ I\ :
Egg tart (#2418)

BB

7= VEE 380
Almond jelly = (#2418)
FEAEK

N=FF AR ey

Vanilla ice-cream

260903_ ki#tEHE




