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SPECIAL SHARK FIN & PEKING DUCK COURSE
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Assorted appetizers

Today’s dim sum

Peking duck

Stir-fried Chinese green

Sweet & sour pork w/dried Ume
Prawn & tomato w/chili sauce
Braised whole shark-fin, served w/rice

Today’s dessert
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SEASONAL CHINESE DISH COURSE
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Assorted appetizers

Pan-fried pork soup dumplings

Pork & ume plum gyoza

Seasonal vegetables w/crab & white egg sauce
Prawn w/ mango mayonnaise sauce

Braised beef rib & root vegetables (mala/soy sauce)
Today’s rice or noodles

Today’s dessert

Mk 6,800

Prices listed on this menu include tax / 2608
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PEKING
DUCK

__‘23 Whole eeeeeeeeeeeeennns 4 A~6A 9’800
El__'ﬁp] Half  oeeereeeseensees 2 ~3 A 5,000
1 /4 Quarter s BNk 2,800

BINE Additional ingredients

5} j’&@@f. wrapping crepe  13()
B/ HK / kg % 250

leek / cucumber / miso each

5y 2B #EE Y b 2m 2,000 Peking duck set
A A% i *Aft ing the skin of
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@ @y)ﬂﬁ (€73 U// EBREL ) Please choose either the spicy or

the non-spicy stir-fry.
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fip 7PEvE®REL) 400g 40,000
WHOLE SHARK FIN 3003 30,000
M csnn Sp0nE EER-THLA 2005 20,000
Braised shark-fin w/ white-broth 100g 10,000
ESCL7AeV
#i SHREDDED SHARK FIN
ﬁ BARAE ﬁsﬁ\Uﬂ%WZ——j Shark-fin & crab meat soup 2,800
- S:?b>()~ﬂt7)]}7\——7° Shark-fin thickened soup 2,300
HRG 7 Viae TR

AR, v R EVRE IR (S 13,000

SHARK FIN NOODLES & RICE
FEEeL

e

g THCVE N I Whoje shark-fin 4599
famms BCL7AeVE X i Shrefded sharefin 2,800
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Prices listed on this menu include tax / 2608
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Assorted appetizers ’ Steamed chicken w/leek sauce
w xR REDRK
FBORE 07ty 1,600 | ¥—% vEHE 980
Mei Mei’s Chinese carpaccio Century egg w/tofu
# " W . K&
{HITFDFRDZ ) 1,200 | p—%v 680
Chilled jellyfish w/spicy seasoning Century egg
Wk o5 1% 50
B oK Y 12 500 | #XEE) 880
Marinated shrimp w/Chinese wine Chilled tofu w/dan dan sauce
HRBA % 2 B
1hetaugFEVHZ 980 | x¥EW 780
Marinated squid & celery Chilled tofu w/leek sauce
RS ‘ FATHD
NIF—+2 455 1,000 | ro YL 780
Tomato & coriander salad Chilled tomato w/leek sauce
% kR #m X A
Ny F—FFEFHSY) 900 | 272%Fw 5 580
Coriander & green chili peppers salad Chopped cucumber w/garlic
FRPRER DR HEBHER
YrIpAEERY 7Y 1200 | ERrFLEMH A 780
Apple, walnut & Chinese cabbage salad Greens & dried tofu
EBH QW ¥ oM R
HREIIRPIC AL < Bl B0 | Fy—g A 580
Pork pickled in salt w/garlic soy sauce Sichuan pickles
B ok % -3, 3 :EF
k7Zng J 980 | ¥ HITREFLYE) 580
Steamed chicken w/spicy sauce Black vinegared wood ear mushrooms
B R 4k W E B
RLBZISL 980 | FERHRL J 580
Steamed chicken w/sesame sauce Spicy bean sprouts
éﬁ 3_ 5 I3 BHOBED Kb
RS DIM SUM
Eﬂﬂﬂ?ﬁl% .Lﬁ¢%ﬂa.
N Y2V FrvAER Steamed Shanghai Xiaolongbao
REETUT BRE 81,760 / 4» 880
Pan-fried pork soup dumplings 4p 580 Crab Xiaolongbao
BES/INHE & AARTIES W ETA,
i, R /NS 801,360 / 4p 680
ML TES == = Pork Xiaolongbao
¥ T
RRERE BT UkBa) 10p 1,380
Handmade 5 colors dumplings
(boiled or pan-fried)
FHHTEY T
FRKT 5p 780
Beef gyoza
o MR T 5p 680
_ j"‘ Pork & ume plum gyoza
ARE LY * LT 5 880
' rimp gyoza
ALKIA Y
Steamed & %%%ﬁ% 5p 680
pork buns Pork & greens gyoza
o BEKRLN
o BREZGT 5 640
4p 580 Pork & ginger gyoza
Jok Bk e T
EEY 2] =7 —FRENET ) 5680
JCE. ?_ﬁ;‘% WHFTALWS 1p 450 pork gyoza w/spicy sauce
Pan-fried shrimp & chives dumplings ~ (2p &)
T HRET
A N2 F—PBhET 780
ﬁﬁz- TRYRY %# & 1p 680 Pork gyoza w/coriander sauce
Deep-fried seafood spring rolls (2p &)
)9% &5 % f T
- Biin RV F 50 630
Slﬁ ® 7 E4R 4p 680 Pork gyoza w/ leek & ponzu sauce
umai
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Prices listed on this menu include tax / 2608
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AR B KBOREHE Todays fish

from 2,500 yen

JF B A BITAOUIF U Y — R 2,500 xv
Deep-fried fish w/chili sauce
Jm ow A FWBITHMY — 2 2,500 £
Deep-fried fish w/leek & potherb soy sauce
w# A BIFROEEEDA DT 2,500 xb
Deep-fried fish w/sweet & sour sauce
Jx & B AHOANWINBEEFRA—THILT 2,800
Stewed today’s fish in Sichuan mala oil soup
JmEr ks KRIEPBWBITICAIFURD o, 1% 1,380
Stir-fried big prawns w/chili garlic sauce 2RXY)
JFREE RIEFFUY—AXRLE TR — KX 12 1,380
Stir-fried big prawns w/chili sauce or mayonnaise sauce QCRLY)
JES 1 ¥ =t T EF U Y Z e 2,000
Stir-fried shrimp w/chili sauce
gxE s TEEOURDED oo 1,800
Stir-fried shrimp & celery
% % & HWhISEIBLBOLREIZE 3,000
Chinese crab & white egg omelet
yES 3 % WDRDIZANZK FUIDED o 1,580
Stir-fried squid w/chili garlic
wgasmE WD LEVIEED s 1,580
Stir-fried squid w/salt & lemon
X 43 92 MEAT DISH
' EY | ﬁF}\“?Et}J ;9 ﬁj&?} BHUZRRIR +ooeeeeoeeeereeeeeeeons 2,500
Braised thick-cut beef rib in soy sauce or mala sauce
Ja#an  WIOFRFENR—FHILT 24va-za-v- ... 2,800
Sichuan beef braised in chili oil soup
B B A TH BEEOE S BEEK s 2,500
Sweet & sour pork blocks
JEXS 2 ART Y TEHRBDE DT i 2,500
Crispy fried spareribs w/spices
FREER FRETOyaY—F A RF =V =2 2,500
Stir-fried beef & broccoli w/worcester sauce
J)® 7 # SO@J%%@%EE%UJW@&) S S 1,800
Stir-fried chicken w/Sansho & chili pepper
HoE oW FOEE PRI 2,500
Simmered pork belly
JERE SR PUJIEREFR A T =T = i 1,800
Szechuan style twice cooked pork belly
x#EWwEE EAZERIDD BEFUEECAZE o 2,500
Stir-fried Donko Shiitake & beef
— |
¥2 & CHINESE DISH
» F O FETFEIDED oo 1,380
Stir-fried green vegetables
K m W BREILSITIDD i 1,500
Stir-fried pork, egg & black fungus
JEEBT  FFREERIDED o, 1,500
Stir-fried spicy pork & eggplant
Iz sm DT —FR—=FF s 1,500
Stir-fried minced meat & tofu ‘Mapo tofu’
JERET  FBRI V2 —F 9V 1,600
Stir-fried chicken & cashew nuts
ok % BBOFHBITFHMRZZN 1,600
Deep-fried chicken w/leek & potherb soy sauce
T ST A B P FEFIPED o 1,280
Stir-fried tomato & egg
¥ g o BOBBIT % 1,400 / /> 1,000

Deep-fried chicken
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Prices listed on this menu include tax / 2608
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SOUONBPEL BB TER oo 4,800

Braised whole shark-fin claypot rice

BN O (N =Rl e o - N 2,800

Braised shredded shark-fin claypot rice

HEREHADTEEE TR e 2,500

Seafood & vegetables claypot rice

BYI0ENS BHAPITEETER e 2,300

Thick sliced beef rib claypot rice

BEEHADPITEE B oo 2,000

Stewed pork rib claypot rice

VA aE ) AN 2,000
Crab & lettuce fried rice

T UL T ZAF =)\ e 1,600
shrimp & lettuce fried rice

*ﬁ%?,\,_/\‘/ ................................................................ 1,500
Pork & ume plum fried rice

q:./\“;%ﬁg:_\,_/\y ................................................. 1,600
Beef rib & scallion fried rice

i3 S R/ A SRRy AN 1,400

Spicy garlic fried rice
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N Y (1 OO 4,500
Braised whole shark fin soup noodles
SDPOMUTCULE e 2,800

Braised shredded shark fin soup noodles

VEIET HER oo 2,500

Seafood & mixed toppings soup noodles

HENSHRH B/E/AT/HEL) i 2,000
Beef rib dan dan soup noodles (black/white/red/brothless)

HZR LHRE s 1,380
Brothless dan dan noodles

HHZH B/ E/AD) oo 1,280

Dan dan soup noodles (black/white/red)

B A=) R OO 1,400

Chicken & yuzu soup noodles

VBET VH VE oo 1,600

Shrimp won-ton soup noodles

BEEFLHBE AT e 2,500

Stir-fried seafood noodles

BT 1,380

Shanghai style stir-fried noodles

ERNSHADITEELE i 2,500

Beef rib thickened sauce on fried noodles
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Prices listed on this menu include tax / 2608
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HEER
7TVoVEE 600
Almond jelly

ERAT

2y Id—=7Uv 700
Mango pudding

ATk e ik
MDY v —Xy T 600

Ume plum sherbet

2z 5 ®
HREBT A Z 600

Deep-fried sweet sesame balls




