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Mei Lin Sichuan Restaurant 54k )12

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 alkuperdmaa: Nauta(Puola),Possu(Hollanti), Kala ja katkarapu (Thaimaa),Kanan koipireisi (Eurooppa)

Kananfileet(Vietnam), Ankka (Kiina), Lammas (Uusi-seelanti),Sammakonjalat (Vietnam)

Meats origin country: Beef (Poland), Pork (Netherlands), Fish and Shirmp (Vietnam), Chicken legs (Eu)

Chicken fileet (Thailand), Duck (China), Lamb ( New Zealand), Frog legs (Vietnam)



http://www.meilin-fi.com/
mailto:meilin-2012@outlook.com
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; | FER&LE Alkuruokia /
4~ Appetizers&Starters

# 6,90 €/ Per

1. Wi4Mig B3 BHE% (warm starter) e
Tomaatti ja Kananmuna Keitto tai 4. BHEAIL (cold starter)
Chili-Hapanimel&Lihakeitto Kurkku Salaatti
Tomato - Egg Soup or Cucumber Salad
Sour - Spicy Soup with Meat (warm starter)

\
/WNEFEHE (6 pes warm starter)

Kevétk&eryleet ( Kasvis)
Spring Rolls (Vegetarian )

/
|
2

5, JIDFF /K3 (cold starter ) # 4
Kanaa Maustetussa
Maapénkin&kastikkeessa
Chicken in Spicy Peanuts Sauce

9,90 €

3.-1 HAREHASE (8 pes warm starter)
Japanilainen Kana Karaage
Japanese Tang Yang Chicken

6. RIEflF  (coldstarter) & 4
Sekoitettua Lihaa (Nauta, Possunkieli,
Naudanmaha) Chilikastikkeessa
Mixed Meat (Beef, Pig Tongue, Tripe) in
Chili Sauce

3. JUEHF (6 pcs warm starter)
Friteerattuja Katkarapuja
Deep fried Prawns



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
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
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1009 Veqgaaniruokia / Vegan Dishes

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

10.
11.
12.
13.
14.
15.




Mei Lin Sichuan Restaurant 54k )I|227H

YWPIK  Kanaruokia / Chicken Dishes

16. ELRXYT 18. WENST
Gong Pao Kanaa P&hkindllatai ilman Paistettua Kanaa ja Ananasta
Gong Pao Chicken with or without Peanuts Fried Chicken with Pineapple

17. FRGS T 19. HERHTY & & &
Paistettua Kanaa Hapanimel&kastikkeella Friteerattuja Kananpaloja (sis&ll&on
Chicken fried with Sweet and Sour Sauce luut ), Tulista Chiliaja Pippuria

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



https://www.google.fi/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwipkLT5pbTPAhWCESwKHeiMDgQQjRwIBw&url=http://henan.sina.com.cn/xinxiang/food/czjsh/2015-03-27/0848-21299.html&psig=AFQjCNEb0bge3oPI83roec3cFlbm8SDVhg&ust=1475228701866227
http://www.google.com.hk/imgres?q=%E5%AE%AB%E4%BF%9D%E9%B8%A1%E4%B8%81&start=108&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&biw=993&bih=477&addh=36&tbm=isch&tbnid=QihTqt33HF7RKM:&imgrefurl=http://www.shundecity.com/food/wd/2010/1111/58468.html&docid=toulfMgVnxJF8M&imgurl=http://www.shundecity.com/uploads/101111/5349_161439_1_lit.png&w=475&h=400&ei=HX5LUIabI6704QSx1IHoAQ&zoom=1&iact=hc&vpx=705&vpy=2&dur=31243&hovh=206&hovw=245&tx=195&ty=76&sig=104020130879342870793&page=9&tbnh=132&tbnw=155&ndsp=15&ved=1t:429,r:9,s:108,i:83
http://www.google.com.hk/imgres?imgurl=http://i1.douguo.net/upload/caiku/8/8/0/883869345d38b767e30714c25017e900.jpg&imgrefurl=http://www.douguo.com/cookbook/86166.html&h=533&w=800&tbnid=qlpO-EMgsLMWMM:&zoom=1&docid=zTH7R7_PRRrNoM&hl=zh-CN&ei=ntp8U82eLaqgyQPyyIGACw&tbm=isch&client=aff-265&ved=0CG0QMygTMBM&iact=rc&uact=3&dur=1260&page=2&start=15&ndsp=20
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¥ PBIZK Possunliharuokia / Pork Dishes

P p N7

23. piENL 2050 €
20.  [A4RIA Paistettua Sianlihaa Makeassa
Kahdesti Paistettua Sianlihaa Kastikkeessa Letun kanssa
Double Fried Pork Shredded pork fried sweet bean paste with

thin pancake

21.

Porsaan munuaista pippurikastikkeessa
Fried Pork Kidney with Pepper Sauce

24,

Maoxuewang
Siséelimi&Chilikastikkeessa.
Animal internal Organs in Chili Sauce

22. MO & & &
Paistettua Sianlihaa ja Chilia
Pork Fried with Chili

25, GREHEE
3. Tl & & & Valk.osipulilla Maustettuja Siankylkiluita
Rapeaa Possunsuolta Chililla Garlic Ribs
Crispy Pig Intestine with Chili



http://www.google.com.hk/imgres?imgurl=http://z.abang.com/d/beijingmeishi/1/0/a/E/-/-/jingjiangrousi.JPG&imgrefurl=http://beijingmeishi.abang.com/od/beijingrencaip/a/jingjiangrousi.htm&h=532&w=800&tbnid=hOmKctxtOavqXM:&zoom=1&docid=ZVnrsYTL8uv5yM&hl=zh-CN&ei=6HbBVMilM4X8ygP3ooCwDg&tbm=isch&client=aff-265&ved=0CEMQMygaMBo
http://www.google.com.hk/imgres?start=323&um=1&safe=strict&client=aff-265&sa=N&hl=zh-CN&channel=searchbox&tbm=isch&tbnid=wYbk5hC-iiK-_M:&imgrefurl=http://www.keraly.com.cn/index.php?act%3Dehome_simple%26cat_id%3D657%26nav_id%3D8&docid=Ne2yq6urdMRZKM&imgurl=http://www.keraly.com.cn/attachmnts/fck/1(3).png&w=446&h=489&ei=bWwSU8DgH6rOygPMwoLIDw&zoom=1&ved=0CGYQhBwwHzisAg&iact=rc&dur=3665&page=20&ndsp=16
http://www.google.com.hk/imgres?q=%E6%AF%9B%E8%A1%80%E6%97%BA%E5%9B%BE%E7%89%87&start=359&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&source=og&biw=827&bih=427&tbm=isch&tbnid=rA6Lqn_3WQ4AXM:&imgrefurl=http://cmap100.blog.163.com/blog/static/5457171620111031013136/&docid=lX2ywR1L4cXaMM&imgurl=http://img0.ph.126.net/cjT49Z4jR6tTNlgBMm1Tog==/593349250923121650.jpg&w=500&h=333&ei=UxeMUKSHB8Pm4QT5goDwAQ&zoom=1&iact=hc&vpx=515&vpy=84&dur=4493&hovh=183&hovw=275&tx=183&ty=111&sig=101279322227768620816&page=36&tbnh=150&tbnw=250&ndsp=11&ved=1t:429,r:65,s:300,i:199
http://www.google.fi/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCJKAr66Y7cgCFeJrcgodJyoOHQ&url=http://www.0511zxd.com/goods.php?id%3D904&psig=AFQjCNHcDhB0CuvQV-byB432uSFm6FQjZA&ust=1446397347369922
http://www.sosucai.com/sucai/165375.html
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(LY  4PI% Naudanliharuokia / Beef Dishes

A

S,

20,90 € 28. T & & & 22900€
Paistettua Naudanlihaa ja Tulista Chilia
Chongging Tyyliin

Deep fried Beef with Chilies in Chongging
style

26. EW4H
Paistettua Naudanlihaa Mustapippuri
kastikkeessa
Beef Fillet with Black Pepper Sauce

27. AR BORA A 29. KBS & & &

Nautateppanjaki Kuminalla Uppopaistettua Naudanlihaa Tulisessa

Grilled Beef with Cumin Chilikastik_keessa ) o
Poached Sliced Beef in Hot Chili Sauce



http://www.google.com.hk/imgres?q=%E9%BB%91%E6%A4%92%E7%89%9B%E8%82%89&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&source=og&biw=1083&bih=559&tbm=isch&tbnid=8g67ZsnnJ5umFM:&imgrefurl=http://www.glulu.com/messages.asp?articleid=1092&dalei=&docid=ukd1o1jxmuwM-M&imgurl=http://www.glulu.com/UploadFile/%E9%BB%91%E6%A4%92%E7%89%9B%E6%9F%B3%EF%BC%88%E6%91%84%E5%BD%B1%EF%BC%9A%E5%B0%8F%E4%BB%99%E8%93%89%E8%93%89%EF%BC%89500x375--204822597.jpg&w=500&h=375&ei=3P-jUJq4DIT14QTxmIDIDA&zoom=1&iact=hc&vpx=613&vpy=104&dur=1116&hovh=194&hovw=259&tx=132&ty=137&sig=101393402212246360538&page=5&tbnh=147&tbnw=180&start=78&ndsp=22&ved=1t:429,r:67,s:20,i:339
http://www.google.com.hk/imgres?um=1&safe=strict&client=aff-265&sa=N&hl=zh-CN&channel=searchbox&tbm=isch&tbnid=6SusfuPO4nNF6M:&imgrefurl=http://www.meishij.net/zuofa/ganniurousi_12.html&docid=6bMxX0k8Iyez9M&imgurl=http://images.meishij.net/p/20130124/44e6dd02a16ce14070e95f6f28b82054.jpg&w=328&h=440&ei=CaYUU4eVF8-FyAO9mICYBQ&zoom=1&ved=0CLUBEIQcMB0&iact=rc&dur=9394&page=3&start=20&ndsp=13
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2R3 Lammasruokia/ Lamb Dishes

30.  WARAEEN 31, FERIEYE (4 pes)
Kuminalla Maustettua Paistettua Kiinalainen Lammaspurilainen
Lammasta Chinese Lamb Burger

Fried Lamb with Cumin

B RI2K Ankkaruokia / Duck

32, EAMGR
Paistettua Ankkaa Inkiv&éri- 29,90 €
soijakastikkeessa
Fried Duck in Ginger Soy Sauce 33 Justismy (Y2 duck)

Pekingin Ankkaa
Roasted Peking Duck



http://www.google.fi/imgres?imgurl=http://img.weixinyidu.com/150712/be94dc93.jpg&imgrefurl=http://www.weixinyidu.com/n_1702957&h=318&w=496&tbnid=7oMEJBQjamWV4M:&docid=6hDlOQxBYUxjJM&hl=zh-CN&ei=AQI1VtPZK4WpyQPggInIAw&tbm=isch&ved=0CBMQMygQMBA4yAFqFQoTCJPe-q6l7cgCFYVUcgodYEACOQ
http://www.google.com.hk/imgres?um=1&safe=strict&client=aff-265&sa=X&hl=zh-CN&channel=searchbox&biw=1051&bih=558&tbm=isch&tbnid=iM_EsfhGIkmXcM:&imgrefurl=http://www.21jn.net/html/88/788-2708.html&docid=qOzSMAv6MYxBqM&imgurl=http://www.21jn.net/attachments/2008/10/788_2008102414312432pUa.jpg&w=480&h=324&ei=J3L8UoaPJsWAywP6yICoCw&zoom=1&ved=0CHIQhBwwCA&iact=rc&dur=728&page=2&start=8&ndsp=12
http://www.google.com.hk/imgres?imgurl=http://z.abang.com/d/lucai/1/0/1/V/-/-/74wawacaimuerroupian.jpg&imgrefurl=http://lucai.abang.com/od/lsnjc/a/dfv.-0EI.htm&h=600&w=800&tbnid=hvW2R1e2L59JmM:&zoom=1&docid=yfzK1MxVgedPmM&hl=zh-CN&ei=QIV8U-rtCMqmyQO_8IDYBA&tbm=isch&client=aff-265&ved=0CJkBEDMoOzA7&iact=rc&uact=3&dur=773&page=4&start=59&ndsp=24
https://www.google.fi/imgres?imgurl=http://www.townol.com/uploads/allimg/141018/3-14101Q04941.jpg&imgrefurl=http://www.townol.com/plus/view.php?aid%3D383&h=335&w=500&tbnid=LqPi6fLWgDa_qM:&docid=4iPIGrvYfZ7tfM&ei=5zWSVpzMLMa3swGS9YGwAg&tbm=isch&ved=0ahUKEwjc25z4h5_KAhXG2ywKHZJ6ACYQMwhQKCMwIw
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34, IIEREB TN & & &
Tulista Pataa Merenel&vista
( jéttikatkarapua, mustekalaa, simpukaoita,
tofua, parsakaalia, kurkkua, perunoita )
Spicy Seafood Pot
(King Prawns, Squids, Mussels, Tofu, Broccolis
Cucumbers, Potatoes)

35. E{RIFER
Gong Pao J&tikatkarapuja
Gong Pao King Prawns

Jétikatkarapuja ja parsakaalia
King Prawns with Broccoli

36.

37. HEJKMR¥t  ( Chong Qing style )
Kalafilee hapankaalia
hapankastikkeessa
Fish fillet with sour pickled cabbage

38. HJK/K&EH & # & ChongQing style
Kalafilee tulisessa chilikastikkeessa
Fish Fillet in Hot Chili Sauce

39. Ftkfna & & &
Chili Mustekalaa Pannussa
Sliced Squid in the Chili pot

40. THiEE & & &
Paistettuja Sammakonjalkoja ja Chilia
Deep Fried Frog legs with Chili

I i
pdavan hinta
current price

Hoyrytetty kokonainen Kuha
Steamed Perch ( Pre-order)

INKiy
pavan hinta
current price

42, WHEHESR & & &



http://www.google.com.hk/imgres?q=%E6%B0%B4%E7%85%AE%E9%B1%BC%EF%BC%8C%E5%9B%BE%E7%89%87&start=104&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&source=og&biw=889&bih=459&tbm=isch&tbnid=AiKFiDO_rPAZ5M:&imgrefurl=http://www.barcodetoronto.com/blog/?p=171&docid=yoFfqx21YK3pMM&imgurl=http://www.barcodetoronto.com/blog/wp-content/uploads/2009/03/210.%E9%BA%BB%E8%BE%A3%E6%B0%B4%E7%85%AE%E9%B1%BC%E7%89%87.jpg&w=600&h=388&ei=IjWMUIWkAeuO4gSDnICgBg&zoom=1&iact=hc&vpx=572&vpy=111&dur=1979&hovh=180&hovw=279&tx=209&ty=111&sig=101279322227768620816&page=10&tbnh=139&tbnw=214&ndsp=12&ved=1t:429,r:11,s:100,i:37
http://www.google.com.hk/imgres?q=%E9%85%B8%E8%8F%9C%E9%B1%BC&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&biw=993&bih=477&tbm=isch&tbnid=VkEJESKt41mfpM:&imgrefurl=http://454860440.blog.163.com/blog/static/2623515200901985374/&docid=l9domXmtpnshmM&imgurl=http://img.blog.163.com/photo/F-QsI7X4XnlnAIMo32upZA==/1985243010741344528.jpg&w=500&h=350&ei=fYlLULC2BuuO4gThzIGQCQ&zoom=1&iact=rc&dur=2&sig=104020130879342870793&page=2&tbnh=137&tbnw=170&start=10&ndsp=14&ved=1t:429,r:3,s:10,i:121&tx=56&ty=76
http://www.google.com.hk/imgres?q=%E7%BF%A1%E7%BF%A0%E8%A5%BF%E5%85%B0%E8%8A%B1%E8%99%BE%E7%90%83&um=1&hl=zh-CN&safe=strict&client=aff-265&sa=N&channel=searchbox&biw=993&bih=477&tbm=isch&tbnid=tGCeyGrzAKxB9M:&imgrefurl=http://bbs.house365.com/showthread.php?threadid=2921374&forumid=1932&docid=x-ikfRYlXBEooM&itg=1&imgurl=http://img5.house365.com/bbsuserpic/2010/09/14/12844297704c8ed7ca0c844.jpg&w=708&h=400&ei=YYxLUKDMOLT64QT1u4HIBw&zoom=1&iact=hc&vpx=188&vpy=169&dur=1105&hovh=169&hovw=299&tx=176&ty=167&sig=104020130879342870793&page=5&tbnh=105&tbnw=186&start=56&ndsp=14&ved=1t:429,r:1,s:56,i:265
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