Mei Lin Sichuan Restaurant & #1521

Sitehuan Restaurant

Table Reservation: +358 45 103 2688
Annankatu 29, 00100 Helsinki, Finland

www.melilin-fi.com
Wifi: Meilin29 Email: meilin-2012@outlook.com

Tips:

- If you have food allergies telling the staff.

- Rice for free charge in the first and second round, after that would be charged.

- No drinks and foods taken from out of the restaurant, excepting baby’s meal.

- Tell us immidiately if food too salty or too mild, we will fix it with kitchen.

- Birthday guest gets a Deep-fried Bannana Ice-cream for free.(Proving by ID
card).

Lihan alkuperamaa: Eurooppaa

Meats origin country: Europe



http://www.meilin-fi.com/
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Mei Lin Sichuan Restaurant 54k )I|227H

FaLLRiER Bl BB (warm starter)

NEBEE

Tomaatti ja Kananmuna Keitto tai
Chili-HapanimelaLihakeitto

Tomato - Egg Soup or

Sour - Spicy Soup with Meat (warm starter)

(6 pcs warm starter)
Kevékaeryleet (Kasvis)
Spring Rolls (Vegetarian )

HAfzss 9, 90 €
Japanilainen Kana Karaage
Japanese Tang Yang Chicken

K JEUF (6 pcs warm starter)

Friteerattuja Katkarapuja
Deep fried Prawns

WEEEN (cold starter)
Kurkku Salaatti
Cucumber Salad

JIKFIAZKAS  (cold starter ) # #
Kanaa Maustetussa
Maapénkin&kastikkeessa
Chicken in Spicy Peanuts Sauce

KFMF (cold starter) & &
Sekoitettua Lihaa (Nauta, Possunkieli,
Naudanmaha) Chilikastikkeessa
Mixed Meat (Beef, Pig Tongue, Tripe) in
Chili Sauce



http://www.google.com.hk/imgres?start=394&um=1&safe=strict&client=aff-265&hl=zh-CN&channel=searchbox&tbm=isch&tbnid=VbO3tgzPHSLy6M:&imgrefurl=http://www.loach.net.cn/topic/xihongshijidantang/&docid=BHdjysTiko8w0M&imgurl=http://img.loach.net.cn/uploads/allimg/130917/1_130917145024_1.jpg&w=412&h=550&ei=1Nj1UrvTLMniywO6n4L4AQ&zoom=1&ved=0CK4CEIQcMGM4rAI&iact=rc&dur=880&page=30&ndsp=15
https://www.google.fi/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=&url=http://www.21food.cn/offerdetail/462515.html&psig=AFQjCNFtRrqjYVQS_gDfireEWtatIl9e1Q&ust=1475226133724713
http://www.google.com.hk/imgres?q=%E5%87%89%E6%8B%8C%E9%BB%84%E7%93%9C&start=690&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&biw=1054&bih=548&addh=36&tbm=isch&tbnid=H-5WsxtEj_zc5M:&imgrefurl=http://www.aseanb2c.com/jianfeishipu/201205041656.html&imgurl=http://www.aseanb2c.com/uploads/allimg/c120504/13361152934MP-19444.jpg&w=400&h=211&ei=oqFDUKq5LeXR4QTb4IEI&zoom=1&iact=hc&vpx=455&vpy=190&dur=309&hovh=163&hovw=309&tx=150&ty=91&sig=104020130879342870793&page=54&tbnh=120&tbnw=227&ndsp=13&ved=1t:429,r:6,s:690,i:25
https://www.google.fi/imgres?imgurl=http://pic.qiantucdn.com/58pic/18/64/86/564969a279ed8_1024.jpg&imgrefurl=http://www.58pic.com/sucai/18648604.html&docid=0KqPfEb4o9m79M&tbnid=yEdFg2HbMXbcaM:&w=994&h=744&bih=620&biw=1301&ved=0ahUKEwinpeC8vdLPAhUKFSwKHf3rBfsQMwiFAShaMFo&iact=mrc&uact=8

Mei Lin Sichuan Restaurant 54k )I|227H

1009 Veqgaaniruokia / Vegan Dishes

Pls check Vegan Menu from our net
page. You will get more choices

10.
11.
12.
13.
14.
15.
16.
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YRR  Kanaruokia / Chicken Dishes

17 BT o 20. HIRHTY & & &
Gong Pao Kanaa Pénkindllatai ilman Friteerattuja Kananpaloja (sis&l&on
Gong Pao Chicken with or without Peanuts luut ), Tulista Chiliaja Pippuria

(Chongging tyyliin)
Deep fried Chicken with Chilies in
Chonggqing style (with bone)

18. FEIAGT
Paistettua Kanaa Hapanimel&kastikkeella
Chicken fried with Sweet and Sour Sauce

1990 €
21, XU T
Paistettua Kanaa Viher-Puna Chili&Sichuan
Pippurilla.

Fried Chicken with Green-Red Fresh Chili and
Sichuan Pepper

19. XS T
Paistettua Kanaa ja Ananasta
Fried Chicken with Pineapple
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¥ PI2K Possunliharuokia / Pork Dishes

/

N

22. 5] A
Kahdesti Paistettua Sianlihaa
Double Fried Pork

26. RN 20,50 €
Paistettua Sianlihaa Makeassa
Kastikkeessa Letun kanssa
Shredded pork fried sweet bean paste with
thin pancake

23 EREAE
Porsaan munuaista pippurikastikkeessa
Fried Pork Kidney with Pepper Sauce

27. EBll & & &
Maoxuewang
Siséelimi&Chilikastikkeessa.
Animal internal Organs in Chili Sauce

24, WWEANBH & & &
Paistettua Sianlihaa ja Chilia
Pork Fried with Chili

25. Fhmitly & & & 28. e HEE

Rapeaa Possunsuolta Chililla Valkosipulilla Maustettuja Siankylkiluita
Crispy Pig Intestine with Chili Garlic Ribs
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4 PI2KE Naudanliharuokia / Beef Dishes

29. EW4A
Paistettua Naudanlihaa Mustapippuri
kastikkeessa
Beef Fillet with Black Pepper Sauce

32.
21,90 €
30. BRAR BRI
Nautateppanjaki Kuminalla
Grilled Beef with Cumin
33.
21,90 €

3. /IMBER
Paistettua Naudanlihaa Tuorechililla

Fried Beef with Fresh Chili

Thatbpn & & & 22,90 €
Paistettua Naudanlihaa ja Tulista Chili&a
Chongging Tyyliin
Deep fried Beef with Chilies in Chongging
style

KBS # & &
Uppopaistettua Naudanlihaa Tulisessa
Chilikastikkeessa
Poached Sliced Beef in Hot Chili Sauce
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2R3 Lammasruokia/ Lamb Dishes

34. BRBEIREN 35, “FAJEBE (4 pcs)
Kuminalla Maustettua Paistettua Kiinalainen Lammaspurilainen
Lammasta Chinese Lamb Burger

Fried Lamb with Cumin

B RI2K Ankkaruokia / Duck

36. LA
Paistettua Ankkaa Inkiv&eri-
soijakastikkeessa

Fried Duck in Ginger Soy Sauce 3. jﬁ%q}g. (¥2 duck )
Pekingin Ankkaa

Roasted Peking Duck
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YgEER  Merenelaviay Seafood Dishes

38. IGH KGR & & &
Tulista Pataa Merenel&vista
(jéttikatkarapua, mustekalaa, simpukaoita,
tofua, parsakaalia, kurkkua, perunoita )
Spicy Seafood Pot
(King Prawns, Squids, Mussels, Tofu, Broccolis
Cucumbers, Potatoes)

23,50 €
39. EREFER
Gong Pao Jé&ttikatkarapuja
Gong Pao King Prawns
23,50 €

40.  FHERPHEAEMRBR
Jétikatkarapuja ja parsakaalia
King Prawns with Broccoli

41, HEREEM ( Chong Qing style )
Kalafilee hapankaalia
hapankastikkeessa
Fish fillet with sour pickled cabbage

42. BERKEM & & & Chongding style
Kalafilee tulisessa chilikastikkeessa
Fish Fillet in Hot Chili Sauce

43. Tl & & &

Chili Mustekalaa Pannussa
Sliced Squid in the Chili pot

L

1, WEENE & & &
Sammakonjalkoja Sichuan Pippuria
Chilikastikkeessa
Frog legs in Chili Sauce with Sichuan Pepper

i
pavan hinta
current price

45, THARMHH
Hoyrytettyjakokonainen Kuha
Steamed Perch ( Pre-order)

IS4y

pavan hinta
: g g current price

46. MM EBEM & & &
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