THE MEI YUAN

FEEFHR
HALAL MENU

i & F R OB
Appetizer
B Y A
Fried Rice with Pineapple
TOE A B (GRM2)
Stir-Fried Beef with Wild Vegetable in Oyster Sauce (Australian Beef)
MRk BB IR
Sautéed Prawn in Chili Sauce
e R I
Deep-Fried Soft Shell Crab
FoE s o W

Steamed Fish
b F R F
Sautéed Taiwanese Cabbage
NS
Bamboo Shoot with Chicken Soup
T S ] S S - 1

Seasonal Fruits and Dessert

NT$1280+10% / Per Person
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MEI-YUAN
FEHELEEE
HALAL MENU

L # o) 3 Appetizer R 3% %&#F Soup
mIEZ A 160 BHE ity 200
Cold Black Fungus Salad Pigeon Pea Chicken Soup
e R R 160 s N 280
Purple Cabbage in Vinegar Seafood and Pumpkin Soup
g 160
Lotus Root with Roselle ¥ 7 4<fg Noodles and Rice
EREE SN e 160 TR R 2 420
Peanuts with Sesame Oil Sautéed Stir Beef Noodles

L F IR AR 420

Fried Rice with Quinoa and Shrimp
¥ #3l3® Chinese Cuisine HE VAR 360
ERTES >3 360 Fried Rice with Greens
King Oyster Mushroom in Egg Yolk
T4 F 420 ¥ k72 Vegetabls
Sauteed Chicken with Red Pepper TN 360
IR 420 Sautéed Kale
Scrambled Egg with Prawn B R 360
F R 460 Sautéed Fern
Scrambled Egg with Australian Beef BB RE 360
Wh BERERE 480 Sautéed Taiwanese Cabbage
Deep-Fried Soft Shell Crab e X B 360
ek MR TR 520 Sautéed String Bean
Sautéed Prawn in Chilli Sauce
SRS PN 460 Lz 3
Sautéed Australian Beef in Oyster Sauce Z T 450
THYA S 360 Stir-Fried Chicken in Soy Sauce
Sautéed Bamboo Shoot and Mushroom Z e B 450
L R R A 460 Squid in Ginger and Soy Sauce
Sautéed Australian Beef and Bitter Melon % E:Hﬂ M Fﬁ l’% 480
P B KR 520 Stewed Australian Beef in Soy Sauce
Fried River Shrimp in Salt and Pepper whevd g SkiE 560
FRERR 520 Prawn and Green Bean Noodle in Curry

Sautéed Sunfish in Seafood Sauce

ALL PRICES ARE IN NT$ AND SUBJECT TO 10% SERVICE CHARGE




