
WELCOME TO MIMI MEI FAIR
 MAYFAIR’S BEST KEPT SECRET 

An authentic and innovative dining experience, featuring some of China’s best kept culinary 
secrets that pays homage to Empress MiMi’s travels across Mainland China, Hong Kong and 

Singapore as she made her way to her private residence in Downtown Dubai.

Designed for both sharing and feasting, our menu is a celebration  
of China’s rich food heritage and features dishes rooted in the Chinese culinary arts.

London  Dubai



 - Vegan
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts. 

All prices are in U.A.E. Dirham’s, exclusive of 5% VAT and 7% municipality fees and inclusive of 10% service charge.

Wasabi Prawns 148
wasabi mayonnaise, 

crispy seaweed

Salt & Pepper Squid 96
golden garlic, 
seven spice

Lantern Chicken 92
Sichuan peppercorn, cashew nuts,

spring onion & dried chilli

Cold Cucumber  68
sesame seeds, 

soya

Crispy Duck Salad 138
daikon, pomelo 
& pomegranate 

Vegetable Spring Roll  84
shiitake mushroom, 
celery & asparagus

Turnip Cake 88
lao gan ma chilli

Peking Crispy Beancurd  90
crispy tofu skin, hoisin sauce,

bao pancake & mustard greens

Salt & Pepper Tofu  84
fried garlic, spring onion & red chilli

Raddish Puff  86
shredded daikon

Char Siu Bao 90
BBQ chicken

APPETIZERS

SELECTION OF
VEGETABLE DIM SUM  148

truffle, pickled mustard greens
& seaweed

XIAO LONG JEWELS 178
selection of our scallop,

chilli crab, king prawn, chicken
& lamb soup dumplings

SELECTION OF
SEAFOOD DIM SUM 168

har gau, scallop 
& octopus siu mei

Hot & Sour Soup
beancurd, cloud ear mushroom 62

beancurd, cloud ear mushroom & chicken 68

SOUP



 - Vegan
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts. 

All prices are in U.A.E. Dirham’s, exclusive of 5% VAT and 7% municipality fees and inclusive of 10% service charge.

S IGNATURES

APPLE WOOD-FIRED ROASTED PEKING DUCK  
  

 
 

 
Kind note to our guests that we require 24 hrs notice to serve this course

Half 348 
carved roasted duck,  

homemade pancakes & hoisin sauce 
 

Whole 598 
crispy duck skin, carved roasted duck,  

homemade pancakes & selection of condiments

MEATSEAFOOD

Kung Pao Prawns 198
cashew nuts & dried chilli 

Baked Chilean Sea Bass 218
raw wild honey, broccolini

Singapore Chili Prawns 192
sambal chilli, coriander 
& sesame mantou cigars

Steamed Atlantic Seabass 358 | 218
spring onion, ginger & soya

Diced Black Pepper Beef Fillet 228
crushed black pepper, garlic flakes

Caramelised Crispy Mandarin Beef 198
mandarin zest, sour hawthorn berries

Wok-Fried Silk Road Lamb 198
red chilli, leek & scallions

Sichuan Chicken & Cashew Nuts 168
dried chilli, spring onion

Sweet & Sour Chicken 168
bell pepper, pineapple

Crispy Shredded Beef 208
chilly, wild honey & scallions



 - Vegan
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts. 

All prices are in U.A.E. Dirham’s, exclusive of 5% VAT and 7% municipality fees and inclusive of 10% service charge.

Braised Trio of Mushrooms  146
sweet basil soy

Mala Spicy Tofu  158
fermented broad beans, 

chilli paste

VEGETABLES & TOFU

Baby Pak Choi  76
garlic

Crunchy Seasonal Vegetables  78
asparagus, water chestnut 

& white fungus

R ICE & NOODLES

Olive Fried Rice  78
olive leaves, black olives 

& asparagus

Hakka Noodles  92
beansprouts, shiitake mushroom

 & garlic chives

Classic Egg Fried Rice 74
spring onion

Clay Pot Black Bean Aubergine  148
chilli, garlic & spring onion


