2026

Chinese cuisine / European culture
International innovations / local ingrediénten
Centuries old traditions / modern creations

Oriental flavors / gastronomic enjoyment

Welcome in our world
Welcome at Mei Wah

Experience the traditional Chinese cuisine.Let
us surprise you with century old family recipes
and modern creations. Explore the
gastronomic journey of Taks and his beautiful
China



Bites

3 oysters | soy | black bean
GLUTEN | SOY | SEAFOOD

Iberico ribs
GLUTEN | SOY | SESAME

Shrimp rolls
GLUTEN | SEAFOOD | EGG

Peking duck rolls
GLUTEN | CELERY | EGG

KFC

Kentucky Fried Cauliflower
Fried Chicken pepper/salt

Mantou Bun | sesame dip

Lobster roll
GLUTEN | SEAFOOD | EGG

Little Starters

I

I

Ha kau
Sieuw mai -

Seu kau | ginger

Springrolls

The Equestrian Selection

Rachel’s Chicken

Bucci Rice

Mark ’s Sweet and Sour Chicken
Janika’s New Chicken
Ginger Chicken

Swinkels Chicken
Qatari’s Favorite

Kerkhoff Chicken

Qatari’s Favorite
Ashlee’s Lotus Beef
Beef Broccoli

Kent’s Chicken Kung Po

Best Lobster in town -

Fried Banana’s

Dame Blanche



Poultry

Kip Kerkhoff -

Boneless chicken leg marinated in garlic, chili, leek

Kung po kai

Ginger chicken

Peking duck
(30 min.)

A whole duck with pancakes. First you'll have the duck skin
with hoisin, cucumber leek and pancakes. We will stir-fry the
breast with chili peppers oyster sauce and bean sprouts. On

request we will make a nice Peking duck soup as a 3rd course.

Meat

Iberico char siu
(25 min.)

Pork belly | hoisin

Ma po tofu | minced pork

Tenderloin | black pepper

Kung po beef

Seafood

Mussels
500 gr
1000 gr

Scampi | garlic

Typhoon shelter tiger prawn
XXL tiger prawn | sun dried garlic | panko

Steamed Turbut

Catch of the day

Vegetarian/Vegan*

Vegan Ma po tofu*

Foe Yong Hai 2.0

Yu Hsiang Egg plant*

Greens

Our vegetables are grown by our own local
farmer. Our assortment will be different day by
day. Please inform with our servants for the
pick of the day.

Veggies



Mei Wah Classic
3 - course

Steamed oysters
Supplement

King prawns | tomato sauce | chili | garlic

Turbut | ginger

Kip Kerkhoff | beef black pepper

(min. 2 pers.)

Starters

Gamba trio | tomatensaus | chili | garlic

Frog leggs | garlic

Wonton soup

Lobster

Hakka Soul

Dover sole, veggies



