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Beijing duck & shark fin lunch set
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Beijing duck & Dim sum lunch set
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Appetizer platter

Pan-fried shrimp & chives dumpling

Deep-fried seafood spring roll

Beijing duck
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White sesame dandan soup noodles
Shark-fin noodles (+1,000yen)

Dessert
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Appetizer platter

Steamed dim sum

Pan-fried shrimp & chives dumpling
Five colors boiled dumplings
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White sesame dandan soup noodles
Shark-fin noodles (+1,000yen)

(You can add Beijing duck for +400yen)

5,800

Whole
shark-fin
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Per person 3,980
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Per person 2,300



A

%

8 H
Additional

it

CH - FERRASARET

each

2
g
(e
<Uf [3x Ay —ta
R4 = h l']':'
AN : X AN
SA K% & O
5 s e >y J\ )
\ 2 ﬁﬁ ;&w‘
g il 3
3 < 3
se0 | 1% g 7 Eﬂ%
130 s
i X
=
4

A AR, REOBCHER $3. U3 Y A Z Ot R, BEIJING
BHERARTH T £y 7 DIERABRY H Y £ A, DUCK
MIEOBZ TRV TL & A, ABLFALHFX LY o~ SN
BeE 7oKy 7 R RIEBAL LAY CEF W, jl;%J E :": iIE lf,EEtgﬁg
/?\ =4 ¥
Beijing duck is originally hung in an oven, and roasted over fire 5; ;ﬁ? CI% '}' /51 1’ 20 O Elg iZE'
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w/today’s dim sum, small dish, pickles, rice & soup

MEI MEI'S HOMESTYLE DISH SET
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Today's fish dish set meal (from 1,800 yen)
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Braised beef in soy sauce set meal
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Sichuan spicy tofu (mapo tofu) set meal
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Deep-fried chicken w/condiment sauce set meal
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Stir-fried shrimp w/chili sauce set meal
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Stir-fried pork, egg & wood ear mushrooms set meal
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Spicy Dandan soup noodles (white sesame / black sesame ) set meal

1,400 1,500 1,680 1,500 1,500 1,680 1,800
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Additionals for set menu

. %mewﬁ/n/yﬁ&c w/Beijing duck
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w/soup

NOODLES
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Braised whole shark-fin on noodles Seafood thickened sauce on fried noodles
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Stewed thick-sliced beef rib noodle soup B %%& s
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Mixed seafood noodle soup

1,800
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w/soup

RICE
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Stewed thick-sliced beef rib dan dan noodle soup
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Pork & pickled plum fried rice

1,100
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Black sesame dan dan noodle soup Lﬂﬁﬁé
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White sesame dan dan noodle soup

1,100
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Hot mala dan dan noodle soup

1,100
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Tossed dan dan noodles

1,100
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Ronjin (Green Tea)
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Shikishun (Oolong Tea)
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Tohobijin (Oolong Tea)
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Shunpu (Jasmine Tea)
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Kaga-bocha
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Five colors dumplings (boiled or pan- fried)
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Pan-fried shrimp & chives dumplings
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Deep-fried seafood spring rolls
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