
~uNCH coMBo
Lunch Menu Served 11 am - 3 pm Daily

L 1. Sweet &Sour Chicken, Wings &
Pork Fried Rice .............................................. 6.95

L 2. Boneless Ribs, Chicken Fingers,
Wings &Pork Fried Rice ................................ 6.95

L 3. Boneless Ribs, Egg Roll,
Wings &Pork Fried Rice ................................ 6.95

L 4. Teriyaki Steak, Chicken Fingers,
Crab Rangoon &Pork Fried Rice .................. 6.95

L 5. Teriyaki Steak, Egg Roll, Wings &
Pork Fried Rice .............................................. 6.95

L 6. Chicken Fingers, Wings,
Crab Rangoons &Pork Fried Rice ................ 6.95

L 7. Chicken Fingers, Egg Roll,
Ribs, Pork Fried Rice ..................................... 6.95

1 Choice of :Chicken Fingers, Wings, Egg RoII,Teriyaki Chicken,
Crab Rangoons, or Boneless Ribs (#8 through #30 only)

L 8. Pork Egg Foo Young, Pork Fried Rice with .... 6.25
L 9. Chicken Chow Mein, Pork Fried Rice with..... 6.25
L10. Subgum Pork Chow Mein,

Pork Fried Rice with ....................................... 6.25
L11. Shrimp with Lobster Sauce,

Pork Fried Rice with ....................................... 6.50
L12. Chicken Lo Mein with ..................................... 6.25
L13. Beef Lo Mein with .......................................... 6.25
L14. Beef &Cantonese Noodles with .................... 6.25
L15. Chicken &Cantonese Noodles with .............. 6.25
L16. ~ Kung Pao Beef &Pork Fried Rice .................. 6.50
L17. ~ Kung Pao Chicken &Pork Fried Rice ............ 6.50
L18. ~ Szechuan Chicken

with String Bean with Pork Fried Rice ........... 6.50
L19. Moo Goo Gai Pan with Pork Fried Rice......... 6.50
L20. ~ Szechuan Spiced Chicken with Pork Fried Rice 6.50
L21. ~ Szechuan Spiced Pork with Pork Fried Rice .6.50
L22. Sesame Chicken with Pork Fried Rice...........6.50

L23. ~ General Gau's Chicken with Pork Fried Rice.6.50
L24. ~ Orange Chicken with Pork Fried Rice............6.50

L24-L30 Select Chicken, Beef or Pork with

L25. Mushrooms with Pork Fried Rice ................... 6.50

L26. Broccoli with Pork Fried Rice ......................... 6.50

L27. Chinese Vegetables with Pork Fried Rice...... 6.50

L28. Green Pepper &Onion with Pork Fried Rice .6.50

L29. Chop Suey with Pork Fried Rice .................... 6.25

L30. Garlic Sauce &Chinese Vegetables
with Pork Fried Rice ....................................... 6.50

L31. String Beans with Pork Fried Rice ................. 6.50

~ Hot &Spicy

r ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 7

FREE General Tso's Chicken
~ with Food Purchase of over $35 ~
~ (Exclude delivery charge &tax)
~ Please mention coupon when ordering. One coupon per order, per customer. ~

~ Cannot be combined with any other offers. ~

~0'e Deliver
Minimun Order $10.00
$2.00 Delivery Charge

(978) 745-5878
(978) 745-8015

MeiLeeExpress.ChineseMenu.com

125 Canal Street
Salem, MA 01970

(Crosby's Market Place)
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BUSINESS HOURS:
Mon. - Thurs.: 11:00 am - 10:00 pm

Fri. -Sat.: 11:00 am - 11:00 pm

Sun. 12:00 pm - 10:00 pm



~ ~::

Egg Rolls or Shrimp Rolls ......................1.90 3.50

Spring RoIIs ............................................1.90 3.50

Chicken Wings ........................................5.50 7.95

Chicken Teriyaki ......................................5.75 7.95

Beef Teriyaki ...........................................6.30 8.25

Chicken Fingers ......................................5.50 8.00

Crab 9angoons ......................................5.U0 8.00

Boneless Spare Ribs ........................................8.25

Scal;ion Pancakes ............................................4.85

Pan Fried or Steamed Dumplings ....................6.50

French Fries .....................................................3.50

Fried Jumbo Shrimp ......................................... 7.90

Fried Scallop ....................................................5.00

Salt and Pepper Chicken Wings ....................... 8.95

Pork Strips ........................................................7.00

Fried Wonton ...................................................3.50

Pu Pu Platter (for 2) ........................................19.50

+ FREE Large Pork Fried Rice!
Egg Roll (2), Crab Rangoon (4),
Boneless Spare-ribs, Beef Teriyaki (2),

Chicken Teriyaki (2), ', ~~ .

Chicken Wings (4),
Chicken Fingers (4),
Jumbo Shrimp (2) ~-~

Pu Pu Platter (for 3) ........................................27.50
+ FREE Large Pork Fried Rice!

B 1. Beef Teriyaki (2), Chicken Fingers (4), j

Boneless Spareribs, Egg Roll (2) ..............9.25

B 2. Chicken Teriyaki (2), Chicken Wings (3),

Boneless Spareribs, Crab Rangoon (4) ....9.25

B 3. Chicken Wings (3), Chicken Fingers (4),

Crab Rangoon (4), Boneless Spare Ribs..925

B 4. Chicken Fingers (4), Crab Rangoon (4),

Boneless Spare Ribs, Shrimp Roll (2).......925

APPETIZERS SPECIAL
A1. Boneless Spareribs, Chicken Fingers,

Chicken Wings, &Chicken Lo Mein ..........9.00
A2. Boneless Spareribs, Egg Rolls,

Chicken Wings, Shrimp Fried Rice ...........9.00
A3. Beef Teriyaki, Chicken Finger,

Crab Rangoon, French Fries ....................9.00
A4. Shrimp Rolls, Chicken Finger,

Jumbo Shrimp, &Pork Lo Mein ................9.00
A5. Chicken Teriyaki, Crab Rangoon,

Boneless Spareribs, Beet Fried Rice ........9.00
A6. Beef Teriyaki, Egg Rolls, Chicken Wings

Chicken Fried Rice ....................................9.00
A7. Jambo Shrimp, Chicken Teriyaki,

Crab Rangoon, French Fries ....................9.00
A8. Chicken Wings, Crab Rangoon,

Boneless Ribs, thicken Lo Mein ..............9.~0
A9. Chicken Teriyaki, Chicken Fingers,

.gumbo Shrim~r, Beef ~.o ARein .................9.04

;t ~ amour So~;r ........................................... 4.50

Egg Drop Soup ................................................4.25

Wonton Soup ...................................................4.25

Chic{<en (Rice or Noodles) Soup .....................4.25

Tofu &Vegetable Soup ....................................4.25

Hcus~ Special Soup ...................................... 6.95

~~~~~ ~1~ Small Large

Mei Lee Fried Rice ................................6.00 8.25
(Shrimp, chicken, pork &vegetable
in a seasoned white rice)

Pork Fried Rice ......................................5.00 7.00

Chicken Fried Rice ................................5.OJ 7.00

Beef Fried Rice ......................................5.20 7.50

Shrimp Fried Rice ..................................5.25 7.50

Vegetable Fried Rice .............................4.50 6.50

Thai Style Pineapple Fried Rice ......................7.95

Mushroom of Ham Fried Rice ..........................7.25

~~id~ 5~~~ o~ ~sH~~ i1/f~~~~

Chop Suey: large slices of celery, onion, bean sprouts,

mushrooms and water chestnuts.

Chow Mein: celery, onion and bean sprouts,

Served with Dry Noodles. Small Large

Pork Chop Suey /Chow Mein ...............5.00 6.95

Beef Chop Suey /Chow Mein ...............5.20 7.95

Chicken Chop Suey /Chow Mein ..........5.00 6.95

Shrimp Chop Suey /Chow Mein ............5.20 7.95

Subgum Style Chop Suey /Chow Mein 5.20 7.95
(Choice of pork, chicken, or shrimp)

Vegetable Chop Suey /Chow Mein .......4.50 6.50

LO MEIN
Pork Lo Mein ................................................... 7.75

Chicken Lo Mein ..............................................7.75

Beef Lo Mein ...................................................8.25

Shrimp Lo Mein ...............................................8.25

Vegetable Lo Mein ...........................................7.00

House Special Lo Mein ...................................8.50
(Chicken, shrimp, &pork)

Pan Fried Noodles ...........................................7.50
(Choice of chicken, beef, pork, shrimp, &seafood)

Seafood Pan Fried Noodles ...........................13.50

Cantonese Style Noodles ................................7.95
(Choice of chicken, beef, pork &shrimp)

Cantonese House Special ...............................8.50

CHOW FOON OR RICE NOODLES
Chicken or Por{t ...............................................7.~5

Seel or Sk~rimp ................................................ 8.25

~/Qget~b~e .........................:............................... 7.00

~ Singapore Rice Noodles (Curry) .....................8.50



(Rice Noodle) Ail Following Dishes are prepared
v~ith bean sprout; green onion, Iime;
ground peanut, egg and sauce.

Pad Thai with Chicken ..............................
Pad Thai with Vegetable ...........................
Pad Thai with Shrimp or Beef ...................

~o~ S~~
(Served with 6 Pancake)

Vegetable ............................................
Pork ....................................................
Beef or Shrimp ...................................
Chicken ...............................................

~~
Lobster Sauce .........................................
Pork with Mixed Vegetables .....................
Pork with Broccoli ....................................
Pork with Scallion ....................................
Pork with Garlic Sauce ............................
Pork with Green Bean .............................

Chicken with Mixed Vegetables ................
Chicken with Broccoli ...............................
Moo Goo Gai Pan .....................................
Chicken with Snow Peas ..........................
Chicken with Cashew Nuts .......................
FCurig Sao Chicken ....................................
Chicken with Garlic Sauce .......................
Szechuan Chicken ....................................
Curry Chicken ...........................................
Chicken with Ginger &Scallion ................
Chicken with String Beans .......................

~~~
Beef with Mixed Vegetables .....................
Beef with Mushroom ................................
Beef with Snow Peas ...............................
Beef with Broccoli ....................................
Beef with Pepper &Onion ......................
Beef with Oyster Sauce ...........................
Beef with Ginger &Scallion .....................
Kung Pao Beef ........................................
Beef with Garlic Sauce ............................
Beef with String Beans ............................

SANDWICH
Chop Suey Sandwich ...............................
Pepper Steak ............................................
Tender Steak ..................................:.........

..8.25

..8.00

..8.50

..7.50

..8.50

..8.50

..8.50

..8.50

..8.50

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.25

......9.75

......9:75

......9.75

......9.75

......9.75

......9.75

......9.75

......9.75

......9.75

......9.75

.~1CCour entrees are cooked in 1~egeta6Ce OiG

Before placing your order please info. m your server

if a person in your party has a food allergy.

`'

Shrimp with Mixed Vegetables ........................10.50
Shrimp with Broccoli ......................................10.50
Shrimp with Snow Peas .................................10.50
Shrimp with Cashew Nuts .............................10.50
Curry Shrimp .................................................10.50
Kung Pao Shrimp ..........................................10.50
Shrimp with Garlic sauce ..............................10.50
Shrimp with Lobster Sauce ...........................10.50
Shrimp with Pepper and Onion ......................10.50
Scallop with Vegetables .................................10.50
Scallop with Garlic Sauce ..............................10.50
Scallop with Broccoli .....................................10.50

EGG FOO Y~UNC~
Pork Egg Foo Young ........................................7.25
Chicken Egg Foo Young ..................................7.25
Shrimp Egg Foo Young .................................... 7.25
Mushroom Egg Foo Young .............................. 7.25
Beef Egg Foo Young ........................................7.25

Steamed Mixed Vegetables ..............................7.00
Steamed Chicken with Vegetable .................... 7.95
Steamed Shrimp with Vegetable .....................9.50
Steamed Bean Curd with Vegetable ................ 7.50

VEGETAI~L,~
Sauteed Mixed Vegetables .............
Sauteed Snow Peas .......................
Broccoli with Oyster Sauce ............
Broccoli with Garlic Sauce ..............
String Bean with Garlic Sauce .......
Eggplant with Garlic Sauce ............
Bean Curd with Mixed Vegetables ..
General Tso's Tofu ..........................
Ma Po Tofu (Meat) ..........:...............
Stir Fried Bean Sprout ....................
Bean Curd with Garlic Sauce .........

..........7.50

..........7.50

..........7.50

..........7.50

..........7.50

..........7.50

..........7.50

..........7.50

..........7.50

..........6.00

..........7.50

SWEET &SOUR
Sweet and Sour Chicken .................................8.50
Sweet and Sour Shrimp .:................................9.50
Sweet and Sour Wonton ..................................4.00

SIDE ORDER
. 3.50 White Rice ............................... (Pt.) 1.50 (Qt.) 2.50

.4.00 Duck Sauce ............................. (Pt.) 2.50 (Ot.) 4.00

.4.00 Dry Noodles ....................................................1.00
Sweet Sour Sauce ........................................... 3.Q0
Egg Foo Yong Sauce .......................................2.50

~ Hot &Spicy



DINNER COMBOS
HousE

SPECIALTIES
Served with White Rice

H 1. GAI P00 LO MEIN (3 60X) ...............15.50
Tender beef, ham, lobster, and succulent shrimp
are blended with mushrooms, pea pods and an
.exotic sauce on a bed of special to mein and
breaded chicken finger.

H 2. SEAFOOD LO MEIN (2 BOX) ..............13.50
A combination of jumbo shrimp and scallops with
Chinese vegetables, mushrooms and snow pea
pods, served with soft noodles.

H 3. TREASURE ISLAND (2 60X) ...............13.50
Tender slices of beef, jumbo shrimp, &roast pork
are sauteed with mushrooms, water chestnuts
and selected vegetables and served alongside
breaded spears of white chicken meat.

H 4. SEAFOOD DELIGHT ...........................12.50
A mixture of meat, jumbo shrimp, and a scallops
with snow pea pods, mushrooms, and water
chestnuts makes a delicious LITE cuisine.

H 5. FOUR HAPPINESS ............................12.50
Filet of chicken cubes, delicious shrimp, sliced
tender beef and roasted pork with Chinese veg-
etables.

H 6. ~ GENERAL TSO'S CHICKEN .................10.75

H 7. SESAME CHICKEN ............................10.75

H 8. ~ ORANGE CHICKEN ...........................10.75

H 9. ~ NAPPY FAMILY ................................13.50
Lobster, jumbo shrimp, scallop, chicken, beef, &
pork with Chinese vegetable, in a brown sauce.

N10. DRAGON AND PHOENIX ...................12.50
Two dishes in one: shrimp with Chinese vegeta-
ble and general tso's chicken.

H12. ~ GENERAL TSO'S SHRIMP ...................12.00

H 13. ~ ORANGE BEEF .................................11.50

H14. CRISPY CHICKEN WITH PINEAPPLE.... 10.75

H15. SALT AND PEPPER SHRIMP ...............12.50

H 16. CRISPY SHRIMP WITH HONEY SAUCE ....12.50

~~' PARTY PLATTER
$88.00 Each (For 10 People)

#1. Beef or Chicken Teriyaki (20),
Chicken Wings (20), Boneless Ribs (30),
Crab Rangoon (30), Pork Fried Rice

#2. Beef or Chicken Teriyaki (20),
Chicken Fingers (30), Boneless Ribs (30),
Crab Rangoon (30), Pork Fried Rice

#3. Beef or Chicken Teriyaki (20),
Chicken Fingers (30), Boneless Ribs (30),
Pork Lo Mein, Pork Fried Rice

#4. Beef or Chicken Teriyaki (20),
Egg Roll (10), Chicken Fingers (30),
Chicken Lo Mein, Pork Fried Rice

Please Order by Number

WEEK NIGHT SPECIALS
Served Sunday -Thursday (3 pm - 9:30 pm)

Friday &Saturday (3 pm - 10:30 pm)

APPETIZER CHOICES
Crab Rangoons Chicken Fingers Chicken Wings

Teriyaki Steak Egg Roll Teriyaki Chicken

Spring Roll Boneless Ribs Fried Shrimp

Pork Strips Shrimp Roll

APPETIZER COMBO
D 1. Pork Fried Rice w/ 2 Different Appetizers...6.95

D 2. Pork Fried Rice w/ 3 Different Appetizers...7.95

LO MEIN &CANTONESE
NOODLE DINNERS

Select Pork, Chicken, Beef or Shrimp with

D 3. Lo Mein & 1 Appetizer ................................7.50

D 4. Lo Mein & 2 Different Appetizers ................8.50

D 5. Cantonese Noodles & 1 Appetizer .............7.50

D 6. Cantonese Noodles & 2 Different Appetizers 8.50

PERSONAL DINNERS
Served with Pork Fried Rice or Steamed White Rice

D7-D14 Select Pork, Chicken, Beef or Shrimp with

D 7. Chow Mein & 1 Appetizer ...........................7.50

D 8. Subgum Chow Mein & 1 Appetizer ............7.50

D 9. Chop Suey & 1 Appetizer ...........................7.50

D10. Broccoli & 1 Appetizer ................................8.50

D11. Mixed Vegetables & 1 Appetizer .................8.50

D12. Mushrooms & 1 Appetizer ..........................8.50

D13.~ Garlic Sauce w/ Vegetables & 1 Appetizer.8.50

D14. Pea Pods & 1 Appetizer .............................8.50

D15.~ Curry & 1 Appetizer ....................................8.50

D16. Moo Goo Gai Pan & 1 Appetizer ................8.50

D17.~ Szechuan Spiced Chicken & 1 Appetizer...8.50

D18. Shrimp w/ Lobster Sauce & 1 Appetizer ....8.50

D19. Four Happiness & 1 Appetizer ...................8.50

D20. Sesame Chicken & 1 Appetizer ..................8.50

D21.~ General Chicken & 1 Appetizer ..................8.50

D22.~ Orange Chicken & 1 Appetizer ...................8.50

D23.~ Kung Pao Chicken & 1 Appetizer ...............8.50

Mass Meal Tax 7%

Not Responsible For Lost Articles.

P ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ r

FREE Crab Rangoon or
~ Chicken Finger
~ with Food Purchase of over $25
~ (Exclude delivery charge &tax)
~ Please mention coupon when ordering. One Coupon per order, per customer. ~
1 Cannot be combined with any other offers. 1
~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ e ~ ~ ~ ~ ~
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